
Trimmings & TRADITIONS Menu
F E S T I V E  S E T  M E A L S

2  C O U R S E S  £ 3 2    |   3  C O U R S E S  £ 3 6
 [  A D D  C O F F E E  A N D  M I N I  M I N C E  P I E S  + £ 3  ]

Appetizer
SCALLOP AND KING PRAWN ARANCINO

Wasabi Mayo, Lemon Gel

BLACK GOLD CHICKEN TENDERS 
Coffee BBQ Glaze, Binham Blue Cheese, Chives

BUTTER BEAN PURÉE (VG) (GFO)
Gordal Olive Salsa, Urfa, Herb Oil, Sourdough 

PUMPKIN AND PORK SOUP (VO) (GFO)
Burnt Butter, Calabrian ‘Nduja, Crème Fraîche 

MAIN COURSE
ROASTED NORFOLK TURKEY BREAST (GFO)

Sage & Onion Stuffing, Pigs-in-Blankets, Cranberry Compôte 

SANGRIA-SPICED PORK CHOP (GFO)
 Pear and Apple Salsa, Red Wine Jus 

ROASTED VEGETABLE AND SMOKED FETA TART (V) (N)
(VGO) 

Pomegranate, Mixed Seed Dukkah 

(All served with garlic new potatoes, seasonal vegetables
and an accordant gravy.)

DESSERT
CHRISTMAS PUDDING WITH BRANDY SAUCE (V)

BLUEBERRY, VANILLA & ELDERFLOWER MOUSSE (V) (VGO) (GFO) 

DUBAI CHOCOLATE TART (V) (N)

TERMS & CONDITIONS
Minimum booking of 6 people. Pre-orders required 14 days in advance with allergy

details via email at events@pikeandeel.com 
For party enquiries, please call 01480 463336

P L E A S E  I n f o r m  o u r  s t a f f  o f  a n y  a l l e r g i e s .  A  1 0 %  D I S C R E T I O N A R Y  S E R V I C E
C H A R G E  W I L L  B E  A D D E D  T O  T H E  B I L L .  ( v )  v e g e t a r i a n ;  ( n )  C O N T A I N S  N U T S ;  ( V o )
V E G E T A R I A N  O P T I O N  A V A I L A B L E ;  ( G F O )  g l u t e n  f r e e  o p t i o n  A V A I L A B L E ;  ( V G O )

V E G A N  O P T I O N  A V A I L A B L E


