EAT, DRINK & BE

FESTIVE
MENU £25
THUR. FRI. SAT. EVENINGS £32
3 COURSES &
CHAMPAGNE COCKTAIL

TO START
Lightly toasted Capricorn goat’s cheese, walnut crumb,
spiced pear compote, blackberry dressing.
Chicken liver and brandy parfait, shallot and orange
marmalade, rocket salad, toasted brioche.
Celeriac, parsnip and vanilla veloute, shaved fennel, petit pain.
Salmon and dill fish cake, tartare sauce, cucumber
salad, oven-dried cherry tomatoes.
Jerusalem artichoke terrine, grilled sun chokes, cep
mushroom ketchup, pickled red onion.

TO FOLLOW
Bronze crown turkey ballotine wrapped in pancetta with
chestnut and cranberry stuffing, duck fat roasted Maris piper
potatoes, seasonal vegetables and rich turkey gravy.
Slowly braised daub of Herefordshire beef, horseradish creamed
potatoes, honey roast heritage carrots, crispy shallots, rich
braising juices enhanced with Bordeaux wine, watercress.
Chestnut mushroom, butternut squash and spinach Wellington, carrot and
swede puree, roasted new potatoes, vegetable and mushroom gravy.
Pan roasted black cod fillet wrapped in wild garlic, with a
smokey mussel, clam, white onion and potato chowder.
Charlotte potato and heritage tomato Gallette, vegan cheese gratin, charred
baby leeks, roasted shallot, red chard, tomato and herb dressing.

TO FINISH
Iced hazelnut and pecan nougatine parfait with raspberry compote.
Dark chocolate fudge brownie, chocolate fudge sauce, salted caramel ice cream
Cherry tart with Christmas pudding ice cream and brandy sauce.
Local cheese selection with farmhouse biscuits and homemade fruit chutney.
Vanilla and cinnamon poached pear, oat milk ice, dark chocolate syrup.

ALLERGIES

Vegan

Some of our menu items contain allergens including; gluten, nuts, milk, eggs, fish, shellfish, soya,
celery, mustard, sulphites, sesame and lupin. Please ask a member of staff for more information.

FESTIVE MENU
ORDER FORM

OFFICE USE

BOOKING DETAILS
LEAD PERSON.
CONTACT NO.
EMAIL ADDRESS.
TIME & DATE.
Terms & Conditions:
A deposit of £10 per person is required to confirm your booking. Confirmed
numbers and menu pre-orders to be provided two weeks prior to your
reservation to bar@bolerovenues.com. Cancellations are to be made up to
two weeks prior to your booking, otherwise deposits are non-returnable.

