
To start
Pork Liver Pate with Duck and Orange 

Served with Brioche Toast and a Pomegranate and Rocket Salad

Burrata Bocconcini 

Served on top of a Rocket, Pine Nut and Tomato Salad Dressed

 with Olive Oil, Balsamic (V) (Vegan Option Available)

Spicy Crab Cakes 

with a Carrot, Pepper and Rocket Salad,

 Sweet Chilli Dip and Lime (GF)

Main course
Roast Turkey Breast 

Served with Sage and Onion Stuffing, Pigs in Blankets, 

Roasted Root Vegetables and Crisp Roast Potatoes with

Rich Gravy and Cranberry Sauce (GF option available)

Roast Beef

 Served with Yorkshire Pudding, Roasted Root Vegetables, 

Crisp Roast Potatoes with Rich Gravy and Cranberry Sauce (GF option available)

Chestnut and Seed Plant-Based Roast 

Served with Roasted Root Vegetables, Crisp Roast Potatoes, 

Rich Gravy and Cranberry Sauce (V) VE)

and for dessert
Room One’s Famous Sharing Dessert Platter 

Including Petit Fours, Chocolate Brownie Bites, Fruit Tarts and 

Plum Pudding with Fresh Fruit and Chocolate Sauce.

Chocolate Tart

with Fruit Coulis and Vegan Ice cream (GF, V & VE)
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To Start
Pork Liver pate with duck & orange served with brioche toast and a pomegranate 
and rocket salad

Burrata Bocconcini on top of a rocket, pine nut and tomato salad dressed with olive 
oil, balsamic (V) (Vegan option Available)

Spicy crab cakes with a carrot, pepper and rocket salad, sweet chilli dip and lime 
(GF)

Main Course
Roast Turkey Breast served with sage and onion stuffing, pig in blanket, roasted root 
vegetables and crisp roast potatoes with rich gravy and cranberry sauce (GF Option 
Available)

Roast Beef served with Yorkshire pudding, roasted root vegetables, crisp roast 
potatoes with rich gravy and horseradish sauce (GF Option Available)

Chestnut and seed plant-based roast served with roasted root vegetables, crisp 
roast potatoes, rich gravy and cranberry sauce (V) (VE)

And For Dessert
Room One’ Famous Sharing Dessert plater including petit fours, chocolate brownie 
bites, fruit tarts and plum pudding with fresh fruit and chocolate sauce.
Chocolate Tart with fruit coulis and Vegan Ice cream (GF, V & VE)
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