Table d’hote
(minimum of 30 guests or surcharge of £90 applies)

Scottish Smoked Salmon and Caper Parcels
(served with brown bread and butter)

Melon Medley (V)
(Honeydew and Ogen melon served with a raspberry coulis)

White Onion Soup (V)
(served with cheese croutons)

Duck Rillette Pate with lightly shredded duck
(served on a bed of mixed leaf salad with red onion chutney)
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Traditional Roast Turkey
(with sausage & bacon rolls, stuffing and port & cranberry sauce)

Locally Sourced Lamb Medallion
(with rosemary and mint jus)

Salmon Fillets
(served with a lemon hollandaise sauce)

Roasted Root Vegetable Tarte (V)
Riverview potatoes and a selection of seasonal and festive vegetables
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Christmas Pudding with Brandy Créme Anglaise
(traditional pudding made with fruit cider, sherry and mixed fruit and peel)

Profiteroles with Chocolate Sauce
(mini choux buns with chocolate pouring sauce and whipped cream filling)

Caramelised Orange Cheesecake
(vanilla cheesecake with orange zest on a cinnamon biscuit base, topped with orange segments, coated in a caramel sauce)

Individual Homemade Apple and Sultana Crumble
(served hot with cinnamon custard!)
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Coffee, canapé mince pies and chocolate mints

Two selections to be made from each course

£30.00 per person
Christmas Crackers included
Traditional Cheese Board @ £4 extra per person

All inclusive drinks package available, to include a welcome glass of Champagne, V2 bottle
of wine per person, unlimited mineral water and soft drinks and a liqueur with coffee
@ £18.00 per person

All prices + VAT



Festive Hot Fork Buffet

A

Dressed Bar
Honey Roasted Nuts & Savoury Cheese Bites

Caramelised Pork Loin
(served with apricots in a sweet apple jus)

Traditional Roast Turkey
(with pigs in blankets, stuffing & port & cranberry sauce)

Vegetable Medley Lasagne (V)
(layers of pasta and seasonal vegetables served in a béchamel sauce topped with cheese)

Parmesan roast potatoes and a selection of seasonal and festive vegetables
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Christmas Pudding with Créme Anglaise
(the nations traditional end to a Christmas meal, served hot with posh custard!)

Toffee & Apple Meringue Roulade
(crisp meringue with a chewy centre rolled with smooth fresh cream and a tangy toffee & apple centre)

Warm Baked Fruit
(with a mulled wine sauce)

Two selections to be made from each course

£27.50 per person
Christmas Crackers included
Coffee & Mints can be added @ £2 per person
Traditional Cheese Board @ £4 extra per person

Cold Fork Buffet &

Dressed Bar
Honey Roasted Nuts
Mini Cheese Savoury Bites

Main Course
Boned Carved Gammon served with Chunky Apple Sauce
Carved Crown of Turkey with Cranberry & Apricot Chutney
Brie, Red Pepper and Sundried Tomato and Basil Quiche

Salads
Winter Coleslaw, (red cabbage, celery, red onion, carrot), Mixed Leaf Salad with vinaigrette & croutons,
Seasonal Potato Salad with pancetta and mayonnaise

Bread Rolls & Butter

Desserts
Tracy’s Christmas Chocolate Box with Amoretti biscuits and cranberries
Mince Pies and Cream

£14.40 per person
Christmas Crackers included
Coffee & Mints can be added @ £2 per person
Traditional Cheese Board @ £4 extra per person

All prices + VAT



Budget Hot Fork Buffet
(Select one item from buffet)

Turkey and Leek Crumble
(in creamy white sauce with parmesan breadcrumb topping)
Sausage and Vegetable Casserole
Vegetable Curry

Served with Savoury Rice and French Bread

Mandarin Cheesecake
Dutch Chunky Apple Flan
(both served with pouring cream)

£15.00 per person
Christmas Crackers included
Coffee & Mints can be added @ £2 per person
Traditional Cheese Board @ £4 extra per person

Budget Finger
(minimum of 40 guests or £60 surcharge applies)

Selection of crisps and nuts
Selection of Festive Finger Sandwiches with three different sandwich fillings
Spicy Chicken Drumsticks
Pigs in Blankets
Selection of Mini Quiche
Individual Pork Pies

£6.95 per person
Christmas Crackers included
Coffee & Mints can be added @ £2 per person
Traditional Cheese Board @ £4 extra per person

Riverview Finger Buffet

Selection of tortilla crisps, nuts and olives

Choice of Finger Bagels
(a daily selection for all tastes)
Savoury Cheddar Puffs
Sweet Potato Fries (with alioli dip)
Mini Peppered Steak Pie
(with red wine and green peppercorn sauce)
Cocktail Yorkshire Puddings
(3 bean chilli/brie and cranberry/pork and apple/ Sausage and Onion Chutney)
Bitesize Cornish Pastries

French Macaroon Selection
Cocktail Mince Pies

£12.95 per person
Christmas Crackers included
Coffee & Mints can be added @ £2 per person
Traditional Cheese Board @ £4 extra per person

All inclusive drinks package available, to include house wines, beers, soft drinks and mineral water
@ £17.95 per person

Please note our usual menus are available should you not wish to go for a Festive option

All prices + VAT



