
Christmas
Private Parties

MAINS

Roast Turkey (GFO)

Roast turkey breast, rosemary roast potatoes, sage & onion 
stuffing, bacon-wrapped chipolata, roasted carrots & parsnips, 
Brussels sprouts, Yorkshire pudding & gravy

Slow Roasted Beef (GFO)

Feather blade of beef slow-roasted in red wine, rosemary 
roast potatoes, roasted carrots & parsnips, Brussels sprouts, 
Yorkshire pudding & gravy

Festive Butternut Squash (VE, GF)

Served with rosemary roast potatoes, fine green beans and 
sugar snap peas

Salmon (GF)

With rosemary roast potatoes, Hollandaise sauce, fine green 
beans and sugar snap peas

DESSERTS

Christmas Pudding (GFO)

Served with brandy sauce

Chocolate & Clementine Torte (VE, GF)

Served with vanilla ice cream

Cheese & Biscuits (V, GFO)

Stilton, Brie and Cheddar with biscuits, grapes 
and red onion chutney

Festive Menu

DRINKS PACKAGES (PRE-ORDER)

VK Mixed Flavours (5 bottles) £20
House Wine (1 bottle) £22
Prosecco (1 bottle) £30
Prosecco Rosé (1 bottle) £35
Poretti (6 bottles) £25
ALCOHOL-FREE OPTIONS AVAILABLE

STARTER

Carrot and Parsnip Soup (VE, GFO)

Served with a warm bread roll

Pate (GFO)

Served with toasted brioche and red onion chutney

Wild Mushroom and Caramelised Onion Tart (V)

Served with mixed leaf and balsamic glaze

BESPOKE MENUS
Please contact us for bespoke 
menu options, including:
Fork Buffet, Finger Buffet, 
Carvery and Curry Night

Information
WHAT’S INCLUDED

•	 Exclusive use of one of our three function suites
•	 Your own private bar, with friendly bar staff and a 

great product range
•	 Furniture set to your plan
•	 Crisp white table linen and sparkling table centres
•	 An event manager to keep everything running 

smoothly on the night
•	 Vegetarian / Vegan / Gluten Free options
•	 Friendly staff to serve and clear

Book now www.cresset.co.uk

£50 

Room hire £250
per person


