
F R I D A Y  5 T H  J A N U A R Y  2 0 2 4

I N D U S T R Y  N I G H T S 

V I S I T  O U R  W E B S I T E  T O  B O O K

T H E C I T Y R O O M S . C O . U K / C H R I S T M A S

Working in hospitality or retail or too busy for 
a Christmas party during the festive season?

Bring your team together and celebrate Christmas 
with us in January, a great way to kick start 2024!

P A C K A G E 
I N C L U S I O N S

•	 A glass of prosecco on arrival

•	 Fabulous three course meal

•	 Tea, coffee and mince pies

•	 Photographer and 
entertainment on arrival

•	 After dinner DJ

•	 Complimentary cloakroom

£ 3 5 .0 0
P E R  P E R S O N

—  O R  — 

£ 3 0 0.0 0
P E R  TA B L E  O F  1 0



M E N U  & 
D R I N K S

S T A R T E R S

S P I C E D  PA R S N I P  S O U P  V,  VG ,  GFa

served with a bread roll

ST I LTO N  &  BACO N  TA R T L E T 
served with a watercress salad  
and balsamic dressing

M A I N S

R OAST  T U R K E Y,  SAGE  &  O N I O N  
ST U F F I N G  &  P I G  I N  BL A N K E T  GF

served with roast potatoes, roasted carrots  
and parsnips, sprouts and savoy cabbage

H E R B  C R UST E D  H A K E  GF

served with crushed new potatoes, 
purple sprouting broccoli, roasted 
carrots and chive velouté

S H A L LOT  &  BU T T E R N U T  
S Q UAS H  TAT I N  V,  VGa ,  GFa

served with sage and onion stuffing,  
roast potatoes, roasted carrots and 
parsnips, sprouts and savoy cabbage

D E S S E R T S

ST I C K Y  TO F F E E  P U D D I N G  V,  VG ,  GFa

served with toffee sauce and vanilla custard

C H O CO L AT E  &  O R A N GE 
C H E E S E C A K E  V

served with Chantilly cream

A D D  A  
L I T T L E  E X T R A

1 0  P I GS  I N  BL A N K E TS  
£ 1 2 .0 0

A  B OW L  O F 
C AU L I F LOW E R  C H E E S E 

(s er ve s  5 )  
£ 8 .0 0

C H E E S E  B OA R D 
(s er ve s  1 0 )  
£ 3 5 .0 0

V  =  Veg e ta r i a n   |   VG  =  Veg a n 
VGa  =  Veg a n  Op t i o n  Ava i la b le 

GF  =  Gl uten  F r ee 
GFa  =  Gl uten  F r ee  Op t i o n  Ava i la b le


