
Mains 
served with seasonal veg

Classic Oven-Roasted Turkey with All the Trimmings – Apricot and Chestnut Stuffing,
Pigs in Blankets, Turkey Gravy, Cranberry Sauce, Roast Potatoes 

Venison, Juniper and Madeira Pie (G/F) with Creamy Mash and a Rich Venison Gravy 
Oven-Baked Fresh Cornish Cod Steak with a Champagne & Lobster Sauce on a Bed of 

Creamy Mash 
Brie, Thyme & Cranberry Filo Tart, Roast Potatoes (V) 

Christmas Party Night

l i f ea tg reenway@aol . com

Dine & DJ
2 courses £37.50, 3 courses £42.50

Arrive to a welcome glass of Processo or Elderflower Fizz

Starters

Creamy Garlic Mushrooms on Sourdough Toast (V) 
Crispy Pork Belly Bites with Barbecue Sauce 

Smoked Salmon Pâté with Horseradish Cream, served with Crispy Toasts 
Butternut Squash & Cumin Soup (V) topped with Croutons and Crusty Rolls 

Desserts

Classic Christmas Pudding with Brandy Cream (GF Option available) 
Triple Chocolate Christmas Yule Log with Luxury Madagascan Vanilla Ice Cream

White Chocolate & Raspberry Cheesecake 
Coffee Espresso Panna Cotta with a Homemade Shortbread Biscuit 

Please note that a discretionary 10% service charge will be added to your bill, all of which will be passed
directly to the staff on duty. 

Food allergies and intolerances – before ordering please speak to our staff about your requirements. 


