CHRISTMAS

AT THE SOQUARE




CHRISTMAS

MENU

STARTERS

~ Terrine of wild game, cumberland sauce, baby leaf salad
(Df, Gf - Upon Request)

~ Smoked salmon salad, hazelnut confit, lemongrass &
Earl Grey vinaigrette (Df, Gf)

~ Roast butternut and nutmeg soup, rosemary oil, chives (V, Ve)
(Df, Gf - Upon Request)

~ Goat's cheese & confit tomato tart, red onion marmalade
port gel, watercress (V)

MAINS

4

Roast turkey, pigs in blankets, honey glazed parsnips, sage &
onion stuffing, roasting juices

Braised beef short rib, carrots, silverskin onions, pancetta,
mushroom, red wine jus (Df, Gf)

]

Poached salmon, pearl barley, clams, arfichoke crisps,
parsley sauce (Gf)

4

Mushroom Wellington, buttered new potatoes, truffle cream (V)

4

Butternut and leek risotto, butternut Parisian, crispy sage (Ve, Df, Gf)

DESSERTS

~ Dark chocolate & hazelnut ganache, orange mascarpone,
hazelnut powder

~ Port poached pear, walnut praline, Champagne sorbeft (Ve, Df, Gf)
~ White chocolate and baileys panna coftta, berry compote (Gf)

~ Sticky toffee pudding, salt caramel, clotted cream

~ Vanilla and frangelico creme brilée, shortbread (Gf - upon Request)

Please disclose any special dietary requirements when booking
to ensure we can accommodate.

Large groups will have a 10% service charge added to their bill

which goes directly towards the staff working their event



GROTTO &

DRINKS

CHRISTMAS GROTTO

Please note that during December we operate a variable pricing
policy which means the earlier you book, the cheaper it'll be!

Holly - £15 per person

~ Exclusive use of the Grotto

~ Private bar

~ Mulled wine & Christmas nibbles (roast potatoes, pigs in blankets)
vy - £20 per person

~ Exclusive use of the Grofto

~ Private bar

~ Mulled wine & Christmas buffet (one course)
Mistletoe - £35 per person

~ Exclusive use of the Grotto

~ Private bar

~ Casino table

~ Christmas cocktail on arrival

~ Christmas buffet (two courses)

Christmas Cracker - £48 per person
~ Cocktail masterclass & buffet (one course)

DRINK PACKAGES

~ Frankincense - 1/2 bottle of Borsari Inzolia or
Vinuva Leaves Barbera | £8.50 per person
~ Myrrh - 1/2 bottle of Tekena Sauvignon blanc,
Chile or Granfort Merlot, France | £10 per person
~ Gold - 1/2 a bottle of Waipara Hills Sauvignon Blanc,
NZ or Malbrontes Malbec, Argentina | £13 per person
~ Festive Fizz - Welcome prosecco | £5 perperson
~ Winter Warmer - Welcome mulled wine | £4 per person

~ 3 Kings - 3 drinks tokens | £14.50 per person
(This includes; house spirits & mixers, draught lager, cider & bitters,
house wine and bottled beers)

Drink packages only available by preorder



CONTACT US

0117 921 0455
THESQUARECLUB.COM
BOOKINGS@THESQUARECLUB.COM




