
Christmas Parties

Sunday* - Thursday £19.95 for 2 courses, £23.95 for 3 courses (*not available on Sunday at lunchtime)
Friday - Saturday £21.95 for 2 courses, £25.95 for 3 courses

- Please note - 
- minimum 6 people for the party menu

- a deposit of £10 per person is required at the time of making the booking
- confirmation of numbers 14 days prior to function at which point the deposit becomes non-refundable

- we will charge for the number confirmed or the number attending, whichever is greater
- we will need a pre-order for all party bookings 14 days prior to your function

- a 10% discretionary service charge is levied on all Christmas parties
- all communication regarding your party is to be made via e-mail on info@thepercyarms.net

-  S t a r t e r s  -  
 

Roasted butternut soup with curried chickpeas and onions (vegan)
served with crusty bread

Medley of prawns and cray�sh tails
with marie rose sauce

 Terrine of pigeon
with crispy toast and apricot chutney

Traditional South African boerewors 
with polenta and chakalaka (spicy bean relish)

Mini mezze (vegan)
red pepper hoummus, baba ganoush, crudites and pita bread

-  M a i n s  -  

Spiced roasted cauli�ower (vegan)
served with pilaf rice and steamed greens

Panfried monk�sh and stirfried greens
with ginger, garlic, soya and sesame oil on a bed of Asian noodles

Sage and chestnut stu�ed roast turkey with berry jus
served with a wild boar and apple sausage wrapped in streaky bacon and roast potatoes

Chargrilled rump of beef with caramelised shallots
served with roast potatoes, Yorkshire pudding wild mushroom Bordelaise 

Slow braised venison ‘potjie’ (South African casserole) 
with creamy colcannon

all mains served with crisp honeyed parsnips, spiced red cabbage,
braised chantenay carrots and creamed sprouts with crispy bacon and shallots

-  D e s s e r t s  -  

Sticky �ggy pudding with mascarpone
Christmas cranberry cheesecake 

Trio of chocolate mousse with blackberry ice cream 
Warm wa�e with caramelita ice cream, to�ee sauce and �aked almonds

Poached winter fruits and vanilla ice cream (vegan)
Christmas spice Dom pedro (adult milkshake!)

Isle of Wight blue, port and berry compote
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