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If you are concerned about any food allergies or intolerances, please speak to any member of the team, who will be delighted to assist. 
( D F ) = D A I R Y- F R E E ,  ( G F/A ) = G L U T E N  F R E E /AVA I L A B L E ,  ( V E /A ) = V E G A N /AVA I L A B L E ,  ( V G /A ) = V E G E T A R I A N /AVA I L A B L E

Christmas Party Nights

On arrival
Freshly baked bread and sea salt butter

Starters
Maple Roasted Winter Squash and Sweet Potato Soup, herb croutons, chive oil (VE)

Chicken, Ham and Baby Leek Terrine, homemade piccalilli, honey mustard dressing (GF)

Dill and Gin Cured Salmon Gravlax, lemon mayonnaise, pickled beetroot, caper berries (GF)

Mains 
All mains are served with seasonal vegetables

Traditional Roast English Turkey Breast, duck fat roast potatoes, sage and onion stuffing,  
pigs in blankets, rich turkey gravy (GF/A)

Slow Cooked Blade of Lincolnshire Beef, Dauphinoise potato, pearl onion  
and pancetta red wine jus (GF)

Vegan Woodland Wellington Wild mushroom, chestnut and spinach duxelle wrapped in vegan puff pastry,  
rosemary roast potatoes, maple roasted roots, redcurrant and shallot jus (VE)

Breaded Fillet of Cod, crispy potato terrine, buttered spinach, caper butter sauce (GFA)

Desserts
Traditional Christmas Pudding, rum-soaked raisins, brandy infused custard (VE/A, GF/A, VG/A)

Chocolate and Caramel Delice, dulce de leche, vanilla bean ice cream (GF)

Baked White Chocolate Cheesecake, winter berry compote 

Chef’s Cheese Selection, artisan crackers, plum bread, homemade chutney, celery, grapes

Three-course dinner, arrival drink and disco from £49 per person.
Available in Antlers Restaurant or one of our private function rooms, subject to your party size.

£20pp deposit required


