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Quick-Fire T&Cs
Step 1: Book with us! Once you have con�rmed your party date and time, we will need a full pre-order. This 

is due at least six weeks before your booking.

Step 2: When you have decided on your delicious dishes, we will issue you with an invoice for full payment 

of the meal, this will need to be settled within two weeks of the invoice date. 

Step 3: Finalise all your arrangements, if for whatever reason someone from your party needs to cancel, 

make sure it is done seven days before the booking otherwise their full food payment is forfeited.

Step 4: Glam up, put your best out�t on, come down to our glorious Quay and have a lovely 

Christmas meal!

Friday - Saturday

2 Courses £33.95 • 3 Courses £39.95

Sunday - Thursday

2 Courses £30.95 • 3 Courses £36.95

aGGaV

Christmas Dinner 
With all the trimmings.

Available with Turkey or Gammon. Upgrade to both for an extra £3pp. 

Root Vegetable Nut Roast 
Served with roast potatoes, seasonal vegetables, stu�ng and gravy.

Festive Venison Burger
Venison burger in a so� bun with a shallot mayonnaise and beetroot relish.

'Pig in Blanket' Wrap
Pork belly, streaky bacon and stu�ng all wrapped in a giant yorkie.

Served with roast potatoes and gravy.

Wild Mushroom & Thyme Pappardelle
In a thyme sauce �nished with Parmesan.

Winter Warmer Pizza 
Tomato base topped with mozzarella & Cheddar, caramelised onions, stu�ng 

crumb, Brie, and �nished with rosemary.

Christmas Sensation Pizza 
Pulled turkey with gravy, pigs in blankets, and stu�ng crumb, �nished with 

vegetable crisps.

Sticky To�ee Pudding 
Served with to�ee sauce and custard.

Winter Berry Tri�e 
Layers of sponge, rich custard, winter berries and whipped cream.

White Chocolate & Passion Fruit Pot  
Served with almond brittle.

Spiced Apple Crumble
Served with custard.

Whole Baby Camembert Baked in our Pizza Dough 
Served with seasonal chutney.

Roasted Garlic & Parsnip Soup
Served with focaccia.

Chicken Liver & Port Pâté 
Served with toasted focaccia and date & apple chutney.

Crispy Battered Fish Cake
Served with tartare sauce and pea shoots.

If you have a food allergy, please let us know before ordering. 

Full allergen information is available on request.  Our kitchen contains nuts and foods with gluten, so please be aware that 

it is not a nut-free or gluten-free environment. 

* There may have to be some small changes to your dish, but it will still be delicious.

Olives may contain stones. • Our meat and �sh dishes may contain bones.

Selection of large 'Dustbin Lid' pizzas* served with chips, stu�ng balls 
and pigs in blankets. 

Why not add a selection of our tapas dishes for an extra £5pp.

Please inform us of any dietary requirements and we will try our best to accommodate.

Set Buffet £26.95 Per Person
Bu�et minimum group size: 12 guests

Starters

Mains

De�erts

FIZZ PACKAGE – £6.95 pp
Welcome glass of prosecco for everyone in your group. 

BEER & CIDER PACKAGE –10 bottles for £45.00
Buckets of bottles of beer and cider. 

WINE PACKAGE –10%  o� when you pre-order bottles of wine

NON-ALCOHOLIC PACKAGE – £12.95
Two so� drinks, and one mocktail or alcohol-free �zz

Drinks
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Pre-order only


