Christmas Meals
The Vintage Room can accommodate up to 26 seated for a private Christmas meal, Monday to Saturday for
both lunch and dinner. For a Friday or Saturday evening (after 3pm) booking we require a minimum of 20 guests.
For smaller groups the Games Room is also available Monday to Saturday. Christmas meal tables in the
restaurant will be limited but please ask a member of staff for availability.
Please find attached the Traditional Christmas Menu which can either be 2 courses for £19.95 or 3 courses for
£25.95 (there is a £2 supplement for the cheese board). A vegan alternative to the vegetarian dishes are
available, please ask about any allergen information or requirements.
You will also find attached a SJY Christmas Burger Menu, which can either 2 courses for £15.95 or 3 courses for
£21.95 (there is a £2 supplement for the Pigs in Camembert and the Cheese Board).
Please note the whole group has to choose between from the Traditional or the SJY Burger menu, you cannot
mix and match and only one menu will be served per booking.
A £10 deposit is required per head for all Christmas Meal bookings. Guest cancellations can be made with a
minimum of 24 hours notice to your booking date, at which point a deposit will be fully refunded. Cancellations
made within 24 hours of your booking will not be refunded.
A 10% service charge will be added to all tables.
The Christmas tables will be decorated with festive centre pieces and of course each meal comes with a
Christmas cracker.
Christmas Party and Buffet
The Vintage room is available free of charge for private Christmas party functions all week. For a Friday or
Saturday booking we require a minimum of 30 guests to qualify for free hire. The room holds 50/55 guests
(standing). We can also include a private covered and heated section of the garden, the allocated space will
dependent upon the size of the party. We require a £150, card payment deposit, to confirm a booking. This is
fully refundable upon inspection at the end of the evening, any damages or unacceptable mess may result in us
retaining part or all the deposit Your party can start anytime and will finish at 12.30am Thur-Sat or 11pm SunWed (the bar will be serving up until that time). Music will have to be turned off at 12.30am.
We operate an over 18’s policy after 6pm.
The Christmas Buffet options are attached to this brochure. We do not allow any outside catering except cakes,
desserts and sweets (although it is highly recommended these are shared with the bar staff!!!).
We can arrange for welcome drinks which will be chilled in the Vintage Room ready for when your guests arrive.
The Vintage Room does not have its own bar so your guests will have to use the main bar to purchase their
drinks. If you receive alcohol as a Secret Santa at your party, please refrain from consuming it on the premises.
The Games Room is also available for smaller Christmas gatherings and accommodate up to 15 standing.
The Vintage Room
We have Christmas playlists suitable for a sit down meal or a party but if you want to bring your own music the
room is equipped with its own sound system so all you need to bring is a phone or tablet. Please be aware the
Vintage Room does not have Wi-Fi so if you’re relying on Spotify please make your playlists available offline. We
do not allow any DJ’s.
The Vintage Room is equipped with various LED disco lights and laser lights to create the perfect atmosphere.
There is also a projector and 3m projector screen which can be used to display classic Christmas movies.
The Vintage Room will be fully decorated so no need to worry about bringing your own.
’
’

FIRST COURSE

Spiced Butternut Squash and Stilton Soup served with thyme and rosemary ciabatta crisps. (v)
Smoked Salmon and Crab Crostini, made with cream cheese and parsley
served with a light rocket salad and a lime, honey and mustard dressing
Roasted Garlic, Parmesan and Lemon Chicken Wings,
drizzled with a Queso Fresco sauce
SECOND COURSE

Norfolk Roast Turkey, chipolatas wrapped in oak smoked streaky bacon,
sausage/herb/cranberry stuffing, cranberry sauce and rich turkey stock gravy, roast potatoes, honey
glazed roast vegetables and brussel sprouts with pancetta and crispy shallots
Slow Cooked Venison and Steak Mince, Stilton and Wild Mushroom Pot Pie with a golden puff
pastry lid served with a Madeira & shallot gravy, roast potatoes, honey glazed roast vegetables and
brussel sprouts with pancetta and crispy shallots
Spinach, Potato and Onion Rosti stacked with baked goats cheese, tempura fried aubergine slices
drizzled with salsa verde and an aji amarillo sauce, served with roasted Mediterranean vegetables
(v)
THIRD COURSE

Millionaires Chocolate and Orange Tart with a caramel sauce (gf)
Gin fizz, Lime and Elderflower Cheesecake with fresh mint and a berry coulis
Cheese Platter – grapes, crackers and chutney - £2.00 supplement

Guest cancellations can be made with a minimum of 24 hours notice to your booking date, at which point a
deposit will be fully refunded. Cancellations made within 24 hours of your booking will not be refunded.

FIRST COURSE

Parsnip Chips seasoned with rock salt & paprika served with guacamole (v)
Pigs in Camembert - Melted mini Camembert served with pigs in blankets for dipping, toasted
ciabatta and cranberry sauce - £2.00 supplement
Halloumi in Blankets – Mini Halloumi bites wrapped in Prosciutto served with fig chutney
BURGER COURSE

Santa’s Sack - Double beef patty, candy caned bacon, melted Brie, Christmas slaw, stuffing mayo &
topped with cranberry and jalapeño chill jam
The Hei Hei Ho – Sage & onion buttermilk Chicken Thigh, a sausage, pork belly and stuffing patty,
oak smoked bacon, American cheese, lettuce and garlic mayo and topped with a sweet tomato and
clementine chilli marmalade
Sleigh Cheeeeeeese – Grilled halloumi, fig chutney, sundried & beef tomatoes, spinach leaves and
toppped with a white truffle and blue cheese sauce and sprinkled with crushed walnuts (v)
THIRD COURSE

Millionaires Chocolate and Orange Tart with a caramel sauce (gf)
Gin Fizz, Lime and Elderflower Cheesecake with fresh mint and a berry coulis
Cheese Platter – grapes, crackers and chutney - £2.00 supplement

Guest cancellations can be made with a minimum of 24 hours notice to your booking date, at which point a
deposit will be fully refunded. Cancellations made within 24 hours of your booking will not be refunded.

Section A
Tempura king prawns with sweet chilli dip
Game pate and spiced plum and quince chutney crostini
Sweet Piri Piri chicken skewers, drizzled with a Queso Fresco sauce
Chargrilled chipolatas with a honey and whole grain mustard drizzle
Smoked salmon, dill & cream cheese crostini
Cheese board selection, crackers, grapes, celery and fruit chutney
Lamb samosas with spicy coriander and chilli dip
Section B
Mini goat’s cheese, caramelized onion and cranberry tartlets
Vegetable crudités, pita bread crisps, mixed olives and homemade hummus
Mini vegetable curried samosas with white plum sauce
Rocket, sun dried tomato and Parmesan salad, salt and pepper croutons & aged balsamic glaze
Buffalo mozzarella, tomato and basil sticks with garlic oil dressing
Herbed cubed mini potatoes with crème fraiche and chive dip

Christmas Welcome Drinks
(Pre-ordered drinks)

Wine

BOTTLE

Veneta Garganega Pinot Grigio, 2018, Italy

£14.95 ..X

Light, delicate fruit flavours and a refreshing un-oaked finish

Los Romeros Sauvignon Blanc, 2018, Chile

£16.25 ..X

Aromas of herbs, grass, yellow plum, green pepper and zippy lemon acidity

Pinot Grigio Rose, 2018, Italy

£16.25 ..X

Fresh medium dry, with hints of flowers and a good length of flavour

Whispering Hills, White Zinfandel, 2018, California

£16.25 ..X

A beautiful deep salmon-pink wine with loads of fresh summer fruits and lively acidity

Los Romeros Merlot, 2018, Chile

£16.25 ..X

Soft red, intense aroma with pleasant and balanced cherry notes

Arido Malbec, 2017, Argentina

£19.95..X

Aromas of red fruits and dried figs, with a fresh finish. 100% malbec grapes

Bubbles
House Prosecco

Bottled Beers/Ciders
Budvar £4.00.………………………...X
Sol, £3.90 ………...………………….X
Desperados, £4.1.…………………..X
Brew Dog Punk IPA £4.30…............X
Old Mout Cider £4.95 ...…………….X
Soft Drinks
Jugs orange, cranberry or apple juice £5.00 …………………………………..X
Bottles of Coke, Diet Coke or Lemonade (200ml) £2.50 ...............................X
Large bottle of still or sparkling water £4.00 ……………………………..…….X

£19.95 ..X

