
Childrens Festive
Menu 2026



Warm Chocolate Brownie 
With Vanilla Ice Cream and Chocolate Sauce 

Ice Cream Sundae
Strawberry, Chocolate and Vanilla topped with marshmallows and

sprinkles

Mini Eton Mess
Berries and Cream with Crushed Meringue   

Desserts

Traditional Roast Turkey 
With Chestnut Stuffing And Chipolata Roll, Roast Potatoes

and Seasonal Vegetables 
Mini Beef Pie 

Served with creamy mashed potato and Peas 
Pasta 

With Tomato sauce, cheese and salad both served on the side  

Mains 

Lightly Curried Parsnip soup
 with nann bread

Garlic Bread 
With or without cheese 

Mini Prawn Salad

Starters

Children’s christmas Menu

COLOUR KEY
IS GLUTEN FREE 

CAN BE MADE GLUTEN FREE 

MAY CONTAIN NUTS 

CAN BE MADE VEGAN UPON REQUEST 

IS VEGETARIAN 

2 courses = £20.00
3 courses = £25.00

Children under 12yrs Only 



CAN ALTER DISH TO SUIT YOUR DIETARY REQUIREMENTS
 All our dishes are made to order so we can alter dishes to suit dietary requirements please just ask

We keep a stock of gluten free alternatives including bread, gravy and biscuits.
We can offer milk alternatives where required.
Our gravy is gluten free. 
Vegan cheese alternatives can be provided.
Gluten Free and Vegan Desserts Must be Pre ordered and stated on the form.

CAN NOT ALTER DISH TO SUIT YOUR DIETARY REQUIREMENTS

Allergy Menu   

*
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