ROOM ONE CHRISTMAS PARTY MENU
2025

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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