Spiced celeriac & truffle velouté
with sour dough

Crumbed brie, cranberry sauce &
baby rocket salad

Minimum of 10 people

Classic ham hock & wild mushroom
terrine with piccalilli

Garlic & chilli prawns with baby
gem & tomato salad

M g

(All mains served with traditional trimmings
and seasonal vegetables)

A selection of festive sandwiches
Mini pigs in blankets (GF)
Breaded cheese bites (V)

Smoked salmon, cream cheese & Caviar

Parmesan cheese straws (V)

Selection of vegetarian lattice bites (V)

Slow roast turkey, pig in blanket & cranberry

Crispy chilli prawns

S50 pr
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Dark chocolate & Baileys profiteroles

Slow roast sirloin with Yorkshire pudding

Pan roasted Hake with paprika
& tomato reduction

Caramelised onion & nut roast tart

ar

Traditional Christmas pudding
with brandy custard

Baileys & chocolate mousse with toasted almond

Vanilla bean cheesecake, winter or

spiced berries & sorbet

Warm mince pies with clotted cream

A selection of ice cream & sorbet

Lunch seated at 12:00, food service starts at 12:30
Dinner seated at 19:00, food service starts at 19:30

THE KINGS

EAT. SLEEP. DRINK.
7 DAYS A WEEK



