MENU

Al Broccoli Soup (GFA)
With Stilton Croutes

B Chilli King Prawns (GF)
Pan Fried King Prawn Tails Cooked in Garlic & Chilli Oil,
Served with Tomato & Spring Onion

C Glazed Goats Cheese (GF)
On a Winter Salad of Celeriac, Beetroot, Apple, Pecan,
Carrot § Pomegranate with a Maple-Mustard Dressing

D sticky Gluhwein Pork Belly Bites (GF)
Red Wine Braised Pork Belly Cooked with Cinnamon, Star Anise & Cloves,
Glazed in an Orange Syrup on a Winter Salad

E Vegan Feta Cheese (GF/Vg)
On a Winter Salad of Celeriac, Beetroot, Apple, Pecan,
Carrot § Pomegranate with a Maple-Mustard Dressing
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A Roasted Turkey Breast
With Roast Potatoes, Pigs in Blanket, Pork, Chestnut & Cranberry Stuffing,
Roasted Winter Vegetables, Sprouts and Turkey Grauvy

B Roasted Cod Loin (GF)
With Seasoned New Potatoes, Roasted Cherry Tomatoes,
Courgette Pearls, Olives & Herb Oil

C Butternut, Mushroom & Sage Pithivier (Vegan Available)
With Pan Fried Potato & Sprout Cake,
Vegetarian Gravy & Roasted Winter Vegetables

D Cider § Honey Braised Lamb Breast (GF)
With Pan Fried Potato & Sprout Cake, Roasted Winter Vegetables & Lamb Grauy
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A Sticky Toffee Christmas Pudding
With Toffee Sauce & Vanilla Ice Cream

B Chocolate Orange Créme Brulee (GFA)
With Orange Shortbread

C Christmas Baked Alaska
Fruit Cake Base Topped with Cherry Compote & Vanilla Ice Cream,
encased in Fluffy Toasted Meringue

D Raw Vegan White Chocolate Cranberry Cheesecake (GF/Vg)
With Vegan Ice Cream

*GFA - can be made GF / GF - Gluten Free / Vg - Vegan

*Terms & Conditions of Discount
Only applies if booked on or before 31.10.26
Additional add ons to booking are exempt
£10 deposit pp to secure discount.




= THE
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CHRISTMAS

PARTY

Book before 31st October and receive 10% off your food bill*

The Waterfront Christmas Party 2026

We require a £10 per person deposit (non- refundable)

How many having 2 courses How many having 3 courses

Starter Dessert Dopcaiy Paid In Full Dietary Requirements




