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PORK,  CHICKEN LIVER AND CRANBERRY TERRINE SERVED WITH

CRISPBREADS AND MULLED WINE CRANBERRY JELLY

CELERIAC AND CIDER SOUP (V) (VEGAN)(GF)

STUFFED TURKEY BREAST WRAPPED IN STREAKY BACON WITH PIGS IN

BLANKETS,  ROAST POTATOES,  SEASONAL VEGETABLES AND GRAVY (GF)

SWEET POTATO,  CASHEW AND APRICOT PIE  SERVED WITH ROAST POTATOES,

SEASONAL VEGETABLES AND GRAVY (GF) (VEGAN)(V)

TRADITIONAL CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE (GF) (VEGAN)

COFFEE AND MINCE PIES
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PORK,  CHICKEN LIVER AND CRANBERRY TERRINE SERVED WITH CRISPBREADS AND
MULLED WINE CRANBERRY JELLY

CELERIAC AND CIDER SOUP (V) (VEGAN)(GF)

STUFFED TURKEY BREAST WRAPPED IN STREAKY BACON WITH PIGS IN BLANKETS,

ROAST POTATOES,  SEASONAL VEGETABLES AND GRAVY (GF)

SWEET POTATO,  CASHEW AND APRICOT PIE  SERVED WITH ROAST POTATOES,

SEASONAL VEGETABLES AND GRAVY (GF) (VEGAN)(V)

OVEN ROASTED SALMON SUPREME SERVED WITH ROAST POTATOES,  SEASONAL

VEGETABLES AND PROSECCO SAUCE (GF)

TRADITIONAL CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE (GF) (VEGAN)

CHOCOLATE AND SALTED CARAMEL BOX SERVED WITH SALTED CARAMEL SAUCE

TEA OR COFFEE AND MINCE PIES
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FISHERMAN'S  PLATTER OF MEDITERRANEAN PRAWNS,  GREEN LIP  MUSSELS,  P ICKLED MACKEREL AND SMOKED
SALMON WITH MARIE  ROSE SAUCE AND GARLIC AND HERB MAYONNAISE,  BROWN BREAD AND BUTTER AND LEMON

PORK,  CHICKEN LIVER AND CRANBERRY TERRINE SERVED WITH CRISPBREADS AND MULLED WINE CRANBERRY JELLY

CELERIAC AND CIDER SOUP (V) (VEGAN)(GF)

HAND CARVED SIRLOIN OF BEEF SERVED WITH GOOSE FAT ROASTED POTATOES,  BRAISED BEEF CROQUETTES,
SEASONAL CHRISTMAS VEGETABLES,  YORKSHIRE PUDDING AND PAN JUICES

HAND CARVED,  FREE RANGE TURKEY SERVED WITH GOOSE FAT ROASTED POTATOES,  STUFFING,  CHIPOLATAS
WRAPPED IN STREAKY BACON,  SEASONAL CHRISTMAS VEGETABLES AND TURKEY PAN JUICES

SWEET POTATO,  CASHEW AND APRICOT PIE  SERVED WITH ROAST POTATOES,  SEASONAL VEGETABLES AND GRAVY
(GF) (VEGAN)(V)

ROASTED SUPREME OF STONE BASS SERVED WITH CRUSHED POTATOES,  LEMON SCENTED FRENCH BEANS AND A
RICH RED WINE JUS

TRADITIONAL CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE (GF)

SHERRY SOAKED RASPBERRIES  WITH VANILLA SPONGE AND JELLY,  TOPPED WITH RICH VANILLA CUSTARD,  WHIPPED

CREAM AND TOASTED ALMONDS

RICH DARK CHOCOLATE AND SALTED CARAMEL TART SERVED WITH DOUBLE CREAM

LAYERS OF BUTTERY SHORTBREAD FILLED WITH CREAM AND FRESH STRAWBERRIES

LIGHT AND CRISP MERINGUE SERVED WITH STICKY TOFFEE SAUCE,  TOASTED PECANS AND WHIPPED CREAM

FRESHLY CUT EXOTIC FRUITS INCLUDING MANGO,  P INEAPPLE,  DRAGON FRUIT,  K IWI  AND PAPAYA,  SERVED WITH

CREAM

TRADITIONAL CHEESEBOARD INCLUDING CHEDDAR,  BRIE ,  STILTON,  GOATS CHEESE,  GRAPES ,  CELERY,  CHERRY

TOMATOES,  CHUTNEY AND CRACKERS

COFFEE AND MINCE PIES

FISHERMAN'S PLATTER OF MEDITERRANEAN PRAWNS, GREEN LIP MUSSELS, PICKLED MACKEREL AND SMO
SALMON WITH MARIE ROSE SAUCE AND GARLIC AND HERB MAYONNAISE, BROWN BREAD AND BUTTER AND

PORK, CHICKEN LIVER AND CRANBERRY TERRINE SERVED WITH CRISPBREADS AND MULLED WINE CRANBERR
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SOUP OF THE DAY (V) (VEGAN)(GF)
HAND CARVED COLD MEATS

SMOKED SALMON AND PICKLED MACKEREL PLATTER
PRAWN COCKTAIL

HOMEMADE SAUSAGE ROLLS
PORK,  CHICKEN LIVER AND CRANBERRY TERRINE

TRUFFLED EGGS MAYONNAISE (V)
MIXED SALAD WITH TOMATOES,  CUCUMBERS AND PEPPERS (V)
BLACK PUDDING,  STREAKY BACON AND CUMBERLAND SALAD

SALT AND PEPPER CRUSTED SIRLOIN OF ROAST BEEF SERVED WITH
YORKSHIRE PUDDINGS

SLOW ROASTED BELLY OF PORK SERVED WITH APPLE SAUCE

SALMON COULIBIAC SERVED WITH CHAMPAGNE SAUCE

CHEESE AND WALNUT SOUFFLÉ SERVED WITH HOLLANDAISE SAUCE (V)
ROAST POTATOES

BUTTERED NEW POTATOES WITH CHIVES
TENDER STEM BROCCOLI  

CAULIFLOWER CHEESE
STEAMED CARROTS AND SUGAR SNAP PEAS

APPLE AND CINNAMON CRUMBLE SERVED WITH CUSTARD
CHRISTMAS CAKE

BLACK FOREST GATEAUX
PASSION FRUIT AND RASPBERRY CHEESECAKE

YULE LOG
FRESH FRUIT SALAD

CHEESEBOARD

COFFEE AND MINCE PIES

SOUP OF THE DAY (V) (VEGAN)(GF)
HAND CARVED COLD MEATS

SMOKED SALMON AND PICKLED MACKEREL PLATTER
PRAWN COCKTAIL

HOMEMADE SAUSAGE ROLLS
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PORK,  CHICKEN LIVER AND CRANBERRY TERRINE SERVED WITH CRISPBREADS AND
MULLED WINE CRANBERRY JELLY

CELERIAC AND CIDER SOUP (V) (VEGAN)(GF)

STUFFED TURKEY BREAST WRAPPED IN STREAKY BACON WITH PIGS IN BLANKETS,  ROAST

POTATOES,  SEASONAL VEGETABLES AND GRAVY (GF)

SWEET POTATO,  CASHEW AND APRICOT PIE  SERVED WITH ROAST POTATOES,  SEASONAL

VEGETABLES AND GRAVY (GF) (VEGAN)(V)

OVEN ROASTED SALMON SUPREME SERVED WITH ROAST POTATOES,  SEASONAL

VEGETABLES AND PROSECCO SAUCE (GF)

TRADITIONAL CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE (GF) (VEGAN)

CHOCOLATE AND SALTED CARAMEL BOX SERVED WITH SALTED CARAMEL SAUCE

COFFEE AND MINCE PIES
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Entry to Keller
Live Tribute Band Ticket
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FESTIVE AFTERNOON TEA
1/2 BOTTLE OF WINE PER PERSON

4 COURSE PARTY MENU
LIVE MUSIC

ACCESS TO WELLNESS LEISURE
KELLER AND APRÈS ENTRY

OVERNIGHT STAY + FULL ENGLISH BREAKFAST
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PORK,  CHICKEN LIVER AND CRANBERRY TERRINE SERVED WITH CRISPBREADS AND
MULLED WINE CRANBERRY JELLY

CELERIAC AND CIDER SOUP (V) (VEGAN)(GF)

STUFFED TURKEY BREAST WRAPPED IN STREAKY BACON WITH PIGS IN BLANKETS,  ROAST

POTATOES,  SEASONAL VEGETABLES AND GRAVY (GF)

SWEET POTATO,  CASHEW AND APRICOT PIE  SERVED WITH ROAST POTATOES,  SEASONAL

VEGETABLES AND GRAVY (GF) (VEGAN)(V)

OVEN ROASTED SALMON SUPREME SERVED WITH ROAST POTATOES,  SEASONAL

VEGETABLES AND PROSECCO SAUCE (GF)

TRADITIONAL CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE (GF) (VEGAN)

CHOCOLATE AND SALTED CARAMEL BOX SERVED WITH SALTED CARAMEL SAUCE

COFFEE AND MINCE PIES
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PORK,  CHICKEN LIVER AND CRANBERRY TERRINE SERVED WITH CRISPBREADS AND
MULLED WINE CRANBERRY JELLY

CELERIAC AND CIDER SOUP (V) (VEGAN)(GF)

STUFFED TURKEY BREAST WRAPPED IN STREAKY BACON WITH PIGS IN BLANKETS,  ROAST

POTATOES,  SEASONAL VEGETABLES AND GRAVY (GF)

SWEET POTATO,  CASHEW AND APRICOT PIE  SERVED WITH ROAST POTATOES,  SEASONAL

VEGETABLES AND GRAVY (GF) (VEGAN)(V)

OVEN ROASTED SALMON SUPREME SERVED WITH ROAST POTATOES,  SEASONAL

VEGETABLES AND PROSECCO SAUCE (GF)

TRADITIONAL CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE (GF) (VEGAN)

CHOCOLATE AND SALTED CARAMEL BOX SERVED WITH SALTED CARAMEL SAUCE

COFFEE AND MINCE PIES
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SPARKLING DRINKS RECEPTION
CANAPES

4 COURSE DINNER
1/2 BOTTLE WINE

DJ AND DISCO

Join us for an unforgettable and magical
new year's eve experience, hosted in the

Sequoia



CITRUS SMOKED SALMON SERVED WITH PINK GRAPEFRUIT,  AVOCADO
PUREE AND AVRUGA CAVIAR DRESSING (GF)

RICH CELERIAC SOUP GARNISHED WITH TOASTED HAZELNUTS AND SODA
BREAD (V) (VEGAN)(GF)

F ILLET OF BRITISH BEEF SERVED WITH SPINACH AND WILD

MUSHROOM, POMME ANNA,  ROASTED ASPARAGUS,  BABY CARROTS AND PERIGORD SAUCE (GF)

BUTTERNUT SQUASH,  BRIE  AND BEETROOT TART SERVED WITH SPINACH

AND WILD MUSHROOM, POMME ANNA,  ROASTED ASPARAGUS,  BABY CARROTS AND PROSECCO

SAUCE (GF)

VANILLA CHEESECAKE TOPPED WITH RHUBARB MOUSSE AND RHUBARB

AND CREAM FILLED WHITE CHOCOLATE CANNELLONI

COFFEE AND PETIT  FOURS
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Afternoon TeaAfternoon Tea
CELEBRATE THIS FESTIVE SEASON IN STYLE AND ENJOY A

SUMPTUOUS FESTIVE AFTERNOON TEA. DAINTY SANDWICHES,

DELICIOUS SCONES SERVED WITH JAM AND CLOTTED CREAM,

CHRISTMAS CAKE, YULE LOG AND LEMON CHOUX.

TREAT YOURSELF TO ALL THE DELIGHTS OF THE

TRADITIONAL AFTERNOON TEA WITH AN ADDED

GLASS OF FIZZ

ALL DIETARY REQUIREMENTS CATERED FOR
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