Boxing Day 2025 Premium Set Menu

Thank you for considering us for your Boxing Day celebration. Below is our exclusive set menu,

designed to bring the finest festive flavours to your event. All prices are per person unless

otherwise stated.

Menu Structure

Guests choose one course from each section.

STARTERS

. Classic Prawn Cocktail

Atlantic prawns, Marie Rose sauce, butter lettuce, brown bread
. Boxing Day Vegetable Soup

Christmas leftover soup with chestnuts, served with sourdough

. Smoked Salmon & Dill Tartare

Scottish salmon, capers, lemon, rye crispbread
. Chicken Liver & Brandy Paté

Rich festive paté, cranberry compote, toasted brioche

. Goose & Pistachio Terrine

Game terrine, piccalilli, artisan crackers

. Vegan Roasted Butternut Squash

Caramelised squash, pomegranate, tahini drizzle, pumpkin seeds
. Seared Scallops

Three pan-seared scallops, black pudding crumb, apple purée

*Supplement: +£7.50*

MAIN COURSES

8. Turkey & Ham Pie

Leftover Christmas meats in creamy sauce, puff pastry, roast potatoes & seasonal

vegetables



9. Slow-Cooked Minted Lamb Shank

Tender lamb, redcurrant mint gravy, seasonal vegetables

10. Salmon & Prawn en Croite
Salmon fillet with seafood mousse, filo pastry, champagne sauce
11. Traditional Turkey Curry
Spiced Boxing Day classic, basmati rice, mango chutney, poppadoms
12. Vegetarian Nut Roast
Cashew & chestnut roast, vegetarian gravy, all the trimmings
13. Pan-Seared Sea Bass
Crispy skin sea bass, sautéed potatoes, pancetta, sage butter
14. Wild Mushroom Wellington

Porcini & shiitake Wellington, truffle cream sauce (vegan option available)

DESSERTS

15. Christmas Pudding

Traditional pud, brandy sauce, brandy butter
16. Baileys Tiramisu

Festive twist with Irish cream, coffee-soaked sponge, chocolate shavings
17. Salted Caramel Cookie Brownie

Warm brownie, vanilla ice cream, caramel drizzle
18. Sticky Toffee Pudding

Date sponge, toffee sauce, clotted cream
19. Clementine & Cranberry Pavlova

Crisp meringue, winter fruits, passion fruit coulis
20. Dark Chocolate & Orange Tart

Rich tart, candied orange, creme fraiche (vegan)
21. Eton Mess Wreath

Meringue, berries, cream, mint, festive presentation

Sharers & Add-ons (Priced per item)

« Baked Camembert Sharer (Serves 2): £22.50
o Beef Wellington Sharer (Serves 2, 900g): £54.95
e Artisan Cheeseboard (Per board): £15.95



Pricing & Service Packages

1. The Standard Package

o £65.00 per person
e Includes: 3-course meal (Starter, Main, Dessert) as per the menu.

« Service: Basic table setting; meals are served plated.
2. The Premium Package

o £78.50 per person

e Includes: 3-course meal (Starter, Main, Dessert) with a complimentary glass of Prosecco on

arrival.

e Service: Enhanced table setting; dedicated waiting staff for beverage service; tea & coffee

service post-meal.
3. The Platinum Package

o £95.00 per person

e Includes: Canapés on arrival, 3-course meal (including the Seared Scallops
starter without supplement), a half-bottle of house wine per person, and the Artisan
Cheeseboard to share post-dessert.

o Service: Full silver service; a dedicated event manager; full waiting team for seamless food

and drink service.

Front of House Staffing Charges

Our professional staff ensure your event runs smoothly. Charges are calculated per staff member,

per hour, with a 5-hour minimum call.

o Event Manager: £35.00/hour

e Senior Waiting Staff: £28.00/hour
« Waiting Staff: £22.00/hour

o Bar Staff: £25.00/hour

A typical event for 30 guests would require 1 Event Manager and 3 Waiting Staff for 5 hours.
*Sample Staffing Cost: (1 x £35 + 3 x £22) x 5 hours = £505.00*



Terms & Conditions:

o A 50% deposit is required to secure your booking.

e Final guest numbers and menu choices are required 14 days prior to the event.
o Please inform us of any dietary requirements or allergies at this time.

e All prices are exclusive of VAT.

o A refundable security deposit may be required for venue hire.

We would be delighted to create a bespoke quotation for your Boxing Day event. Please contact

us to discuss your requirements.



