
SHARING PLATTERS TO START
BAKED BRIE AND GARLIC JAM IN A CRISP FILO PASTRY

HOMEMADE HAM HOCK TERRINE WITH RED ONION AND PARSLEY 

SERVED WITH SPECIAL RECIPE PICCALILLI

HOME CURED BEETROOT AND FENNEL SALMON WITH HORSERADISH CREAM

CHICKEN LIVER PATE WITH RED ONION CHUTNEY

CHEFS RED PEPPER HOUMOUS WITH BEETROOT CRISPS

SERVED WITH BUCKETS FILLED WITH CRUSTY BREADS AND GUNPOWDER BUTTER

THE MAIN EVENT
BOURGUIGNON OF BEEF

A DAUBE OF BEEF SERVED IN A RICH RED WINE, ONION, BACON AND MUSHROOM SAUCE

ACCOMPANIED BY ROAST GARLIC MASH, STAR ANISE CARROTS AND CURLY KALE  

SWEET ENDINGS
A SELECTION OF MINI TREATS

CHOCOLATE BROWNIE, PECAN PIE, CHRISTMAS TWISTS

LEMON MERINGUE PIE, GINGER AND LEMON CURD CUPS, 

WHITE CHOCOLATE DIPPED STRAWBERRIES 

CHOCOLATE, HAZELNUT AND BAILEYS TART

TO FINISH
MUGS OF TEA AND COFFEE

ANY PRE-ORDERED DIETARY REQUIREMENTS WILL BE CATERED FOR

#YURTBAR


