
BUFFE T  M E NU
Christmas Gala 

THE START
Warm art i san breads ,  butter  medal l ion ,  hummus and extra  v i rg in  o l ive  o i l

A TRADITIONAL MAIN
Arugula  and pear  sa lad with b lue cheese ,  walnut  and house made dress ing  (gf )  
Seasonal  greens  wth ol ives ,  cherry  tomato,  cucumber ,  ba lsamic  dress ing  (gf ,pb)

Baked butternut  and caul i f lower  sa lad with goat  cheese ,  feta ,  toasted a lmonds ,  pepita ,
sundr ied tomato and extra  v i rg in  o l ive  o i l  (gf )

SEAFOOD
Whole cooked prawns

Ora k ing  sa lmon and k ingf i sh  sash imi ,  s teamed chi l l i  prawns ,  
sweet  ch i l l i ,  wasabi ,  p ick les  and lemon

ANTIPASTO
Del icatessen cured meats  with  p ick les ,  chutneys  and crackers

HOT FOOD
Steamed catch of  the day with wi l ted sp inach and lemon caper  sa l sa  (gf,df )  

Sage and gar l ic  mar inated turkey breast  with  cranberry  gravy (gf )
Nat ive bas i l  and extra  v i rg in  o l ive  o i l  and winter  vegetables  (gf,pb)

Pasta  of  the day with tomato and pesto cream,  o l ives  and sundr ied tomato 
Vegetar ian Pommes dauphinois  with  parmesan and vani l la  (gf,v )

CARVERY
Honey and maple  g lazed champagne ham with ca lvados jus  and apple  conf i ture  

Yorksh i re  pudding

FESTIVE F INISH
Warm steamed Chr istmas pudding with Ba i ley ’s  angla ise  

Chocolate and strawberry  mascarpone tarts  
Cheesecake of  the day

Class ic  pav lova with berry  compote and vani l la  cream (gf )  
F resh seasonal  f ru i t  sa lad (v)

GOURMET CHEESE SELECTION
Quince je l ly  with  drunken dry  f ru it ,  r ies l ing  per fumed strawberr ies  and lavosh 

g f - g l u t e n  f r e e ,  d f  -  d a i r y  f r e e ,  v  -  v e g e t e r i a n ,  p b  -  p l a n t  b a s e d
M e n u  m a y  b e  s u b j e c t  t o  c h a n g e .


