
CHRISTMAS PARTY MENU

18.30 Arrival & Drink 

Three Course Festive Feast 

DJ & Dancing

£55 PER PERSON

Creamy Parsnip Velouté, Spiced Raisins, Parsnip Crisps, Sourdough (VE)

Smoked Haddock Rillettes with Pickled Cucumber, Baby Watercress, Brioche.

Confit Duck Terrine, Pickled Pear, Celeriac Remoulade

Roasted Garlic & Mushroom Tartlet, Baby Spinach & Endive Salad (V)

STARTERS

THE OAKSMERE 

Friday 15th December, Saturday 16th December   

Friday 1st December, Saturday 2nd December, Friday 8th December  
Avaliable

Roast Turkey Breast, Roast Potatoes, Pig in Blanket, Warm Cranberry Sauce & Shallot,
Bacon, Thyme Stuffing




Braised Beef Shin, Horseradish Mash Potato, Carrot Puree, Confit Shallot, Horseradish
Crisp Red Wine Jus  




Lemon & Herb Crumbed Cod Supreme, Fondant Potato, Creamed Leeks, Parmesan Crisp   



Root Vegetable, Lentil & Chestnut Puff Pastry Pie, Caramalised Parsnip Puree  (V/VE) 

Chocolate & Burnt Orange Brownie, Christmas Pudding Ice Cream, Chocolate Sauce 

Crème Brulee, Ginger & Black Pepper Tuile, Gingerbread Ice Cream

Cranberry & Raspberry French Pastry Butter Pudding, White Chocolate Crème Anglaise  

Vegan Sticky Toffee Pudding, Toffee Sauce, Vegan Vanilla Ice Cream

Selection of Local Cheese, Artisan Biscuits, Chutney, Celery & Grapes

MAINS

DESSERTS

All served with roasted and steamed seasonal vegetables


