
 

Private Party Nights 
 

 

 

 

Starters 

Roasted Red Pepper and Tomato Soup with a roll & butter 

Mains 

Roasted Turkey Breast with stuffing, Pigs in Blanket and pan gravy served with Roast Potatoes, 
Brussels Sprouts and Honey Glazed Carrots & Parsnips. 

Butternut Squash & Goats Cheese Lasagne. (V) 

Desserts 

Chocolate Yule Log served with Cream and Chocolate Sauce 
 


