
   Magpies Festive Party Menu    

For parties of 10 - 30 guests   2 Courses £28.95    3 Courses £35.95 

Available12 November – 19 December 2025 

This menu has been created by our Chef and his team All our dishes are freshly prepared 

in our kitchen using as many local ingredients as we can source                                                     

Advance booking and pre-order essential 

Kitchen made Parsnip Crisps and Magpies Freshly made bread at table                                     

served with Orange and Thyme Butter                                                                                                                 

Starters                                                                                                                                             

Roasted Butternut Squash and Ginger Soup with Crispy Fried Mascarpone and Date 

Ravioli with Apple and Poppyseed V 

Handmade Salmon and Lemongrass Fishcake with Home Cured Salmon Gravlax                       

and King Prawn Tempura with Passion Fruit and Yuzu Dressing F  

Chef’s Home Smoked Gressingham Duck Breast with Crispy Fried Camembert                     

Pistachio Slaw with Fig and Pear Chutney M 

Main Course                                                                                                                                            

Savoury Halloumi Courgette Spring Onion and Cranberry Fritters with                                       

Candied Walnuts and Fried Herb Polenta with Pineapple and Chilli Salad V      

Pan Fried Fillet of Sea Bass on Crab and Artichoke Risotto with Crispy Fried Green Beans 

and with Vanilla Bisque F 

Traditional Roast Turkey with Golden Roasted Potatoes and Chestnut Stuffing                  

Lincolnshire Chipolata Sausage Cranberry Beetroot and Shallot Compote                

Creamy Bread Sauce and a Selection of Seasonal Vegetables M  

Dessert or Cheese                                                                                                                                      

A Festive Selection of Desserts                                                                                                             

Dark Chocolate and Caramel Slice with Cocoa Shortbread and Orange Caramel Sauce 

Passion Fruit Prosecco Bellini and Raspberry Jelly with                                                                        

Mini Espresso Martini Creme Brulee      

Mini Dessert                                                                                                                                              

Mini Traditional Christmas Pudding with Red Marzipan Berries and White Sauce           

served with a Single Shot of Espresso and Homemade Sweets 

A Selection of 3 Artisan Cheese                                                                                                         

served with Biscuits Celery Grapes and Homemade Chutney  

 

Stokes Coffee or Twinings Tea served with Homemade Sweet £3.50 

V = Vegetarian   F = Fish/Shellfish   M = Meat 

Booking is essential and party numbers/order/dietary requirements need to be confirmed 

at least five days before your arrival                                                                                                                                                                 

A non- refundable deposit of £15.00 per person is required to secure the booking 


