




£42.00 per person

Choose one food item with a welcome festive cocktail and 90 minutes
bottomless Prosecco.

Full Monty Breakfast
Pork sausages, crispy back bacon, fried eggs with garlic & thyme mushroom, grilled tomato, black pudding, baked beans &

6oz Steak. Served with white or brown bread.

 Vegan Full English
Vegan sausages, plant base “bacon” with scrambled tofu, garlic & thyme mushroom, baked beans & grilled tomato. Served

with white or brown bread. 

Gingerbread Pancakes
Stack of gingerbread spiced pancakes, crème fraiche, smoked maple glazed streaky bacon & chopped dates.

Reindeer Bowl
Breakfast crumble, warm plums and berries & crispy oats topping.

Chicken and Waffles 
Buttermilk fried Chicken, fresh waffles & brown sugar butter syrup.

Turkey and Cranberry Burger
Sage & Onion breaded turkey steak, crispy streaky bacon & cranberry chutney in a toasted brioche bun. Served with Fries. 

Plant Based festive Burger with fries
Homemade chickpea & lentil patty, plant base “bacon” & cranberry chutney in a toasted beetroot bun. Served with Fries.



2 course £30.00 per person
3 course £38.00 per person

Choose from our Christmas menu and enjoy 
a festive lunch Monday-Sunday from 12PM-
3PM in our Collage Restaurant. All tables

come with festive place settings. 



2 course £37.00 per person
3 course £42.00 per person

Choose from our Christmas menu and enjoy 
a festive dinner Monday-Sunday from 5PM-
9PM in our Collage Restaurant. All tables

come with festive place settings. 



Transport yourself to Vegas and book our Christmas
in Vegas themed Joiner Night on 5  December 2025

from 19:00-00:00

th

Red Carpet Arrival
Welcome Drink

3 Course Festive Dinner
DJ and Dancefloor

Vegas entertainment

£70.00 Per Person



Monday to Sunday enjoy a private Christmas Party

Exclusive Private Room
Welcome Drink

3 Course Festive Dinner
DJ and Dancefloor

Festive Table Settings

£55.00 
per person



Silken Parsnip and Apple Soup
Garlic Croutons and Caramelised Seed Blend

Chicken Liver Parfait
Winter Chutney and Toasted Rosemary Focaccia

Nordic-Style Beetroot Cured Salmon
Served on a savoury pancake and crème fraiche 

Traditional Turkey Roast
Roasted potatoes, honey roasted parsnips, mustard
glazed carrots, sauté brussels sprouts, pig in blanket,
sage and apricot stuffing & Jus 

Herb and Crust Salmon Fillet
Potato Dauphinoise & Green Vegetables 
 

Chestnut and Cashew Vegan Nut Roast
Roasted Potatoes, mustard glazed carrots,
sauté brussels sprouts, sage and apricot
stuffing & vegan gravy. (PB) 

Christmas Pudding 
Vegan Custard, Spiced Berry Compote (PB) 

Festive Mulled Berry Trifle
Eggnog Custard, Mulled cranberry jelly & Vanilla Cream
 

Super Rich Chocolate Cake
Mince Fruit Topping, Pastry Crumb & Raspberry Coulis 






