Saturday 6" December 6pm-00:00
Friday 12" December 6pm-00:00

All for just £40.00 per person
www.cresset.co.uk
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Roast Turkey (GFO) 6 Bottles of chilled VK- Mix of flavours £20.00
Roast turkey breast, rosemary roast potatoes, sage 1 Bottle of house wine £22.00

& onion stuffing, bacon wrapped chipolata, roasted
9 ) il P _ 1 Bottle of prosecco £25.00
carrots & parsnips, Brussels sprouts, Yorkshire _ _
6 bottles of chilled Poretti £25.00

pudding & gravy
Alcohol free options available

Slow Roasted Beef (GFO)
Feather blade of beef, slow roasted in red wine, mw
rosemary roast potatoes, roasted carrots & parsnips, -

brussels sprouts, Yorkshire pudding & gravy

6:00 p.m.
Festive Butternut Squash (VE, GF) - Guest Arrival and Bar Opens
With Rosemary roast potatoes, fine green beans Disco play background music
and sugar snap peas 6.30 p.m.
o (GF) Two-Course Dinner Service
almon
Served with rosemary roast potatoes, Hollandaise 8'30_ AP,
sauce, fine green beans and sugar snap peas Disco Resumes
Photo Booth
Desserts Bar close :
Christmas Pudding (GFO) 11:30
Traditional Christmas pudding served with brandy Event Conclides J °
sauce

00.00

Chocolate and Clementine Torte(VE, GF)

Served with vanilla ice cream Please inform your event manager of any dietary

requirements .
Cheese and Biscuits (V. GFO) GF: Gluten Free ~ GFO: Gluten Free Option

Stilton, Brie and Cheddar with biscuits, grapes and Available s’)
red onion chutney V: Vegetarian ~ VE: Vegan NY(



