FESTIVE
FEASTING MENU ONE

72 per person

Served family style

WILDFARMED FOCACCIA, OLIVE OIL

TO START

ROAST FENNEL & DELICA PUMPKIN, TARDIVO, ORANGE, TOASTED ALMONDS
GRILLED RED PRAWNS, ALEPPO PEPPER, CARAMELISED LEMON
TRUFFLE & PECORINO

MAIN

NORFOLK BRONZE TURKEY, CITRUS & SAGE STUFFING,
FENNEL SAUSAGE ‘PIGS IN BLANKETS

ANGUS BEEF RUMP, ROSEMARY, HORSERADISH CREME FRAICHE
Individually plated option for vegetarian guests:

WILD MUSHROOM & WINTER KALE PITHIVIER, TRUFFLE GRAVY

ROSEMARY & GARLIC ROASTED POTATOES | SPROUTS & WINTER GREENS

WOOD ROASTED ROOTS, HONEY & ORANGE | RED CABBAGE AGRI DOLCE

SWEET THINGS

PUMP STREET CHOCOLATE MOUSSE, EXTRA VIRGIN OLIVE OIL,
SEA SALTED CARAMEL SAUCE

SPICED CLEMENTINE BACI

Auvailability of produce may change closer to the time as all menus are prepared
seasonally focused and in advance. Minor variations may occur to dishes.

CLICK FOR CALORIES
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Allergies? Please tell your server. All prices include VAT. An optional 15% service charge will be included on your bill




FESTIVE
FEASTING MENU TWO

95 per person

Served family style

WILDFARMED FOCACCIA, OLIVE OIL

TO START

TUNA CRUDO
GOOSE RILLETTES, PEAR CHUTNEY, SOURDOUGH TOAST
GORGONZOLA, ROASTED APPLES, TARDIVO,

HAZELNUTS & FRESH WINTER TRUFFLE

MAIN

VENISON WELLINGTON, CUBITT HOUSE CHIANTI, WOOD ROASTED BEETROOTS
CREEDY CARVER CHICKEN, FENNEL SAUSAGE & PANCETTA ‘PIGS IN BLANKETS’
Individually plated option for vegetarian guests:

WILD MUSHROOM & WINTER KALE PITHIVIER, TRUFFLE GRAVY

ROSEMARY & GARLIC ROASTED POTATOES | SPROUTS & WINTER GREENS

ROOT VEGETABLE & TALEGGIO GRATIN | RED CABBAGE AGRI DOLCE

SWEET THINGS

PROFITEROLES, GIANDUIA, PUMP STREET CHOCOLATE SAUCE
SPICED CLEMENTINE BACI

Auvailability of produce may change closer to the time as all menus are prepared
seasonally focused and in advance. Minor variations may occur to dishes.

CLICK FOR CALORIES




FULL FESTIVE FEAST
FEASTING MENU

20 o per person
Includes:

WELCOME COCKTAIL - FESTIVE BELLINI

HAYMAN’S SLOE GIN, LEMON, PROSECCO

HALF A BOTTLE OF STILL / SPARKLING MINERAL WATER

A BOTTLE OF WINE PER PERSON
(50% EVEN SPLIT)
WHITE: 2024 MACON—VILLAGES, MAISON CUBITT,
DOMAINE PERRAUD, BURGUNDY, FRANCE
OR

RED: 2018 RIOJA CRIANZA,
SENORTO DE PECINA, SPAIN

GLASS OF 2019 CHATEAU PETIT VEDRINES,
DOISY—VI:IDRINES, SAUTERNES, BORDEAUX, FRANCE
WITH PUDDING

CHRISTMAS CRACKERS
BRANDED NAME CARDS

DEDICATED EVENTS PLANNER

Allergies? Please tell your server. All prices include VAT, An optional 15% service charge will be included on your bill




FULL FESTIVE FEAST
FEASTING MENU

Served family style

WILDFARMED FOCACCIA, OLIVE OIL

TO START

TUNA CRUDO
GOOSE RILLETTES, PEAR CHUTNEY, SOURDOUGH TOAST
GORGONZOLA, ROASTED APPLES, TARDIVO,

HAZELNUTS & FRESH WINTER TRUFFLE

MAIN

VENISON WELLINGTON, CUBITT HOUSE CHIANTI, WOOD ROASTED BEETROOTS
CREEDY CARVER CHICKEN, FENNEL SAUSAGE & PANCETTA (PIGS IN BLANKETS,
Individually plated option for vegetarian guests:

WILD MUSHROOM & WINTER KALE PITHIVIER, TRUFFLE GRAVY

ROSEMARY & GARLIC ROASTED POTATOES | SPROUTS & WINTER GREENS

ROOT VEGETABLE & TALEGGIO GRATIN | RED CABBAGE AGRI DOLCE

SWEET THINGS

PROFITEROLES, GTANDUIA, PUMP STREET CHOCOLATE SAUCE

SPICED CLEMENTINE BACI

Auvailability of produce may change closer to the time as all menus are prepared
seasonally focused and in advance. Minor variations may occur to dishes.

CLICK FOR CALORIES

Allergies? Please tell your server. All prices include VAT, An optional 15% service charge will be included on your bill




BOLT-ONS

NEAL’S YARD CHEESE BOARD, BOOZY FRUIT CHUTNEY,

OAT CAKES & MALT LOAF 75 SERVES FOUR T0O SIX
CHRISTMAS PUDDING, BRANDY CUSTARD 40 SERVES SIX TO EIGHT

MINCE PIES, CLOTTED CREAM § PER PIECE




