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EMAIL SUNINNEVENTSEMCMANUSPUB.CO.UK
OR CALL 01604 700 007




eason'with
a specially selected party buffet or
indulgent 3 course set menu.

- Our stunning function room boasts a private bar, exclusive marquee
and excellent music system with tasteful Christmas decor.

Celebrate the festive s

The Barn can be hired for only £25/hour, including decoration
and attentive personal staff. There will be a minimum spend

which varies depending on date so please get in touch to

discuss how we can tailor the perfect event for you!

* . CHRISTMAS
- . PARTY

£38 PER PERSON

"Festive 3 course sit down dinner
for groups 25+

# Christmas Themed Function Space
# Christmas Novelties

Private room hire available

FESTIVE ADD ONS

Speak with our events t€ am to
discuss add on’s such as:

LIVE DJ
WELCOME DRINKS

(£6pp)
: -
BINGO, QUIZZES AND DISCO

s Festive Three Course Sit Down Dinner

CHRISTMAS
PARTY BUFFET

£25 PER PERSON (minimum 20 guests)
INCLUDES CHRISTMAS CRACKERS

# Christmas Themed Function Space

# Christmas Novelties

# Christmas Themed Buffet:

# Camembert, chutney and toasted bread
# Christmas firecracker wings

% Sandwiches with festive fillings
# Mince pies and brandy sauce
% Spiced cauliflower bombs

% Roasted potatoes

% Winter green salad
% Cranberry coleslaw

A A%
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PACKAGE

A

# Pigs in Blankets FOR £5
CHOCOLATE
BROWNIE SLICES

Private room hire available

JUDE'S ICE
CREAM CUP




CHRISTMAS FAYRE MENU -

3 COURSES 38.00
21 NOVEMBER TO 24 DECEMBER

L]
STARTERS MAINS DESSERTS -
CIDER & ONION SOUP BRAISED FEATHER BLADE BEEF TREACLE TART *
Crusty Roll (VG/GFA) Slow-cooked British beef, buttery mash, Clotted cream .
BACON, CHICKEN & crispy leeks, braised carrots, sautéed cabbage (GFA) CHRISTMAS PUDDING
WILD MUSHROOM TERRINE BEETROOT WELLINGTON Brandy butter, custard (GFA)
Chutney, salad, crusty roll (GFA) i%;;;rrs;rjl}af})} {)(f;:,j‘;;:’,-?fg;k glazed root vegetables, CHOCOLATE BROWN.I e
SMOKED SALMON MOUSSE SLSAL S Jude’s vanilla ice creant (VGA)
Pickled cuc ap “akes (GF
ickled cucumber, oat cakes (GF) giiﬁ;gssYNﬁifélgE;ND RASPBERRY & WHITE
B D TOMATO, Skin on fries, cranberry slaw, meaty gravy dip, LSO/ (O ) A 0
BASIL & MOZZARELLA TART . b ST Y gravy dip; Raspberry coulis, passion fruit sorbet (v)
Mixed leaf salad v pig in blanket topper
i - MULLED WINE POACHED PEAR
PAN ROASTED SALMON FILLET Y O. .
) . . Honey & walnut chantilly cream (vG)

Crushed new potatoes, dill hollandaise, - -

green beans, cherry tomatoes (GFA) gf

CLASSIC ROAST TURKEY WHY NOT ADD A LOCALLY

Roast potatoes, Maple glazed root vegetables, S PAUBIE) (81051209 {0 DALY

; ) . SHARE FOR £12

braised red cabbage, sautéed Brussel sprouts, .

stuffing, pig in blanket, rich gravy (GFa)

SWEET POTATO KATSU CURRY For groups of 30 or more you will be offered

Basmatirice, pitta bread (vG) a reduced menu for ease of service.

THESUNINNHARDINGSTONE.CO.UK

VG Suitable for both vegan and vegetarians. V Suitable for vegetarians. GFA Gluten free alternative. VGA Vegan alternative.
Please note menu is subject to change. Food allergy notice: if you have a food allergy or a special dietary requirement please inform a member of our staff before you place your order.



