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Festive Lunch

100pp
includes per person

Room hire 12pm-4pm with festive decorations
Glass of Moët & Chandon Champagne

Half bottle of house wine
 Bottle of mineral water

m e n u
Pre-orders required

Home House gin and beetroot cured salmon, 
smoked sour cream, beetroot slaw, melba toast

or
Roast celeriac and chestnut soup, croûtons, 
celeriac remoulade, caramelised chestnuts V

Roast turkey, pigs in blankets, goose fat 
potatoes, maple glazed carrots and parsnips, 

Brussel sprouts, stuffing, turkey jus, 
cranberry sauce

or
Wild mushroom and beetroot Wellington, 
pickled beetroots, caramelised onion and 

lentil gravy V

Christmas pudding, brandy sauce

Mini mince pies with
tea, filter coffee or herbal infusions

Minimum numbers apply
Front Parlour and Eating Room: min.40 guests

Asylum Room: min.15 guests
Octagon Dining Room: min.15 guests

All prices inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill.
If you have any allergies or intolerances please ask a member of
staff for further information.


