
day

Christmas
6  C O U R S E  M E N U

£ 9 5  P E R  P E R S O N

£ 2 5 . 9 5

P E R  P E R S O N

D E S S E R T S

Apple & winter berry crumble,

hazelnut topping, vanilla crème anglaise

Classic Christmas pudding, brandy créme anglaise

Vegan pavlova, whipped coconut cream, seasonal fruits

Kentish cheese selection, hand-crafted biscuits,

quince, grapes, figs, chutneys

WELCOME DRINK

S T A R T E R S

Seafood chowder, salmon, cod, prawns & mussels

served with sourdough & English butter

Smoked bacon arancini, chilli jam, rocket & parmesan

Wild mushrooms, cream & tarragon

on sourdough toast & shoestring frites

Fresh oysters, pickled fennel & caviar

M A I N  C O U R S E

Free range Kentish turkey, pigs in blankets, sage & onion

stuffing, goose fat roast potatoes, buttered greens,

roasted root vegetables, Yorkshire pudding & gravy

Roast Sirloin of beef, pigs in blankets, sage & onion

stuffing, goose fat roast potatoes, buttered greens,

roasted root vegetables, Yorkshire pudding & gravy

Roasted turbot, sauteéd new potato, mussels

& clams, sea herbs & split chive sauce

Vegan butternut & mushroom pithivier garlic & thyme

roast potatoes, roasted root vegetables & vegan gravy,

Hand crafted selection of warm bread

& flavoured butters

Burnt onion butter, smoked bacon butter,
sourdough, olive & walnut plaits, soda bread

Cucumber sorbet with limoncello

Teas, coffees & petit fois

£50 deposit per person - Pre-order 2 weeks prior

Final payment 1 week prior - 3 sittings available,

please enquire for availability

Miniature pork pies

-

Hand crafted sausage rolls

-

Honey & mustard pigs in blankets

-

Miniature bread selection,

crackers & grissini

-

Mince pies

-

Chefs cheese selection

-

Cold meat platter

-

Smoked cheese & red pesto twists

-

Roast beef and horseradish vol-au-vents

-

Tortilla chips & dips

-

A variety of Chefs choice sandwiches

1 fish, 1 vegan, 1 meat

-

Tomato & broad bean salad with basil

Christmas

Plus room hire fee – Please enquire for

prices and availability

events@georgevaults.com

(Approximately 2 pieces

of each option per person)

£200 deposit upon booking, confirmation of

requirements 2 weeks before and final payment 1

week before

buffet table

Festive Dining - Monday - Sunday

Vault bar - £200 room hire fee

 1pm-5pm or 7pm-11pm – 50 people max

£10 per person deposit required upon booking

Pre-orders 2 week prior final payment 1 week prior

M A I N  C O U R S E

Roast Kentish turkey, winter vegetables, braised red

cabbage, roasted root vegetables, goose fat roast

potatoes, Yorkshire pudding, pigs in blankets & gravy

Roast Sirloin of British beef, winter vegetables,

braised red cabbage, roasted root vegetables,

goose fat roast potatoes,Yorkshire pudding,

pigs in blankets & gravy

Vegan winter squash pithivier,

roasted root vegetables, greens & vegan gravy

Baked hake loin, pomme Anne, sea vegetables

& parsley hollandaise

Christmas
festive dining

S T A R T E R S

Winter vegetable soup, crusty sourdough

& burnt onion butter

Sausage roll, pickled onion & cucumber

dressed leaves

Smoked haddock croquette, pea puree,

watercress, lemon

Winter mushroom paté & tarragon,

toasted breads, garlic butter

D E S S E R T S

Classic Christmas pudding, brandy créme anglaise

Sticky toffee pudding, butterscotch sauce

& clotted cream ice cream

Vanilla cheesecake, pouring cream, winter berries

Vegan pavlova, whipped coconut cream, seasonal fruits

To finish

(Upgrade £5 per person)

Mini mince pies & tea or coffee

3  C O U R S E  M E N U

£ 4 9 . 9 5  P E R  P E R S O N


