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THE UNICORN'S
FESTIVE MENU

2 COURSES £29 | 3 COURSES £35

STARTS FIRDAY 1ST DECEMBER

Slovelees

Duo Of Duck - Duck Liver Parfait, Confit Duck Bon Bon, Cherry Tam & Melba Toast (GFO)

Smoked Salmon & King Prawn Mousse, Baby Watercress, Pickled Walnuts & Cucumber Gel (GF)

Pickled Golden Beetroot & Whipped Goats Cheese Brushetta, Confit Tomatoes & Rocket (GFO)

Meairs

Roast Turkey, Roast Potatoes, Glazed Parsnip, Stuffing, Pig In Blanket, Gravy & Seasonal
Vegetables (GFO)

Pan Seared Cod Loin, Sauteed Potatoes, Chorizo Creamed Peas & Savoy Cabbage (GF)

Braised Ox Cheek, Horseradish & Chive Mash, Glazed Carrots, Balsamic Roasted Shallots &
A Red Wine Jus (GF)

Sprout And Chestnut Nut Roast, Roasted New Potatoes, Savoy Cabbage, Glazed Parsnip, Carrot

Puree
And Vegetarian Gravy (VE)

Dessenls

Christmas Pudding With Brandy Sauce

Black Forest Cheesecake, Cherry Gel & Vanilla Ice cream

White Chocolate & Cranberry Bread & Butter Pudding With Custard

ALL DISHES MAY CONTAIN TRACES OF NUTS. PLEASE ADVISE OUR STAFF WITH ANY DIETARY OR ALLERGEN
REQUIREMENTS. A SERVICE CHARGE OF 12.5% WILL BE ADDED TO TABLES OF 8 AND OVER.
ALL TABLES ARE ASKED 'TO PRE ORDER AND A £10 A HEAD DEPOSIT




SET MENU SAMPLE
2 COURSES £23 | 3 COURSES £30

Slrveleres

Smoked Haddock Mornay With Warm House Toast (GFO)

Chicken & Smoked Bacon Croquettg Caesar Dressing, Baby Gem & Basil
i

Vine Cherry Tomato & Braised Bal%{/Shallot Tarte Au Tatin & Pesto

Salad

Meriras

Cider Cured Trout, Spiced New Potatoes, Olives, Capers, Shallots
& A Lemon Dressing (GF)

Pan Roasted Chicken Supreme, Summer Squash Puree, Buttered
Baby Spinach, Roasted Baby Carrots, Crushed Jersey Royals,
Tarragon & Thyme Jus (GF)

Vegetarian Nut Roast, Roasted New Potatoes, Roasted Vine
Tomatoes, Tenderstem Brocolli & Gravy (VE)

Gty

Warm Chocolate Brownie With Vanilla Icecream & Chocolate
Sauce

White Chocolate & Baileys Cheesecake & Fresh Raspberries

Traditional Bread & Butter Pudding With Custard
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SET MENU SAMPLE
2 COURSES £36 | 3 COURSES £45

Slelers

Pan Fried Crab Cakes, Mango & Spring Onion Salsa, Dressed Baby
Watercress & Saffron Aioli
Steamed Baby Beets, Morello Cherries, Warm Flatbread, VWhipped
Goats Cheese, Balsamic Dressing'& Micro Herbs (GFO, V)
Confit Duck Leg Soft Shell Tacos, Hoisin Sauce & Julienne
Vegetables

Meins
Roasted Pork Ballotine, Apple & Potato Gratin, Tenderstem
Broccoli, Braised Baby Shallots, Sage & Pork Sauce (GF)
Pan Roasted Cod Loin, Saffron Pomme Puree, Buttered Baby
Leeks, Roasted Cherry Vine T omatoes
& Chive Oil (GF)
Moroccan Baked Tofu, Tomato Ratatouille, Roasted Cashews &
Black Butter (V, VEO, GF)

RS Desscinls

Dark Chocolate Moose, Ginger & Orange Cream, Ginger
Chocolate Shortbread GFO)
Limoncello Tiramisu, Crunchy Meringue, Fresh Raspberries & A
Lemon Curd lce cream

White Chocolate Cheesecake, Mixed Nut praline, Cherry Gel &
Morello Cherries (GF)
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BUFFET I
£12 PER HEAD

Selection Of Sandwiches -
Ham & Mustard, Cheese & Pickle,
Egg & Cress

Warm Sausage Rolls
Honey & Mustard Sausages

Selection Of Vegetarian Quiches
BBQ Chicken Wings

Additional £3 Per Head For A
Selection Of Petits Fours




BUFFET Il
£18 PER' HEAD

Selection Of VWraps -
Chicken, Bacon & Mayo

Prawn Marie Rose
Cheese, Mayo & Spring Onion

Meat Grazer - Cured Meats, Pate,
Chutney, Olives & Sundried T omatoes

Fish Platter - Smoked Salmon, Crab

Pate, Crispy Breaded VWhitebait,
emon Mayo & Rocket Salad

Pesto Pasta Salad
‘Tomato & Basil Pasta Salad

Additional £3 Per Head For A
Selection Of Petits Fours




BUFFET lll

£22 PER HEAD
Our BBQ Buffet From Our Smocker

BBQ Pulled Pork
Smoked Brisket
Glazed Chicken Wings

BBQ Halloumi & Mediterranean
Vegetables

Coleslaw
Potato Salad
Mixed Salad

Brioche Buns

Additional £3 Per Head For A
Selection Of Petits Fours
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WHITE WINES - 125ml - 175ml - 250ml - Bottle -

-Vina Carrasco Sauvignon Blanc (Chile 2021) - 370 - 490 - 670 - 1950 -
-Lua Nova Vinho Verde (Portugal 2021) - 410 - 550 - 7.60 - 22.00 -
-San Giorgio Pinot Grigio (Italy 2021) - 430 - 570 - 790 - 23.00 -
-Lyrarakis Assyrtiko (Greece 2021) - 490 - 660 - 9.20 - 27.00 -
-Honey Drop Chardonnay (South Africa 2021) - 520 - 700 - 970 - 2850 -
-Domiane Passy Le Clou Chablis (Burgundy 2019) - 5.80 - 7.80 - 10.90 - 32.00 -
-Fouassier Sancerre Sur Le Fort (Loire 2020) - 45.00 -
-Puligny Montrachet Domaine Joly (Burgundy 2020) - 75.00 -

RED WINES - 125ml - 175mi - 250mi - Bottle -

-Hillville Road Shiraz (Australia 2021) 370 - 490 - 670 - 1950 -
-Beaute Du Sud Malbec (South Of France 2020) 420 - 560 - 7.70 - 2250 -
-Lua Nova Lisboa Red (Portugal 2020) 430 - 570 - 790 - 23.00 -
-Pavillion Des Trois Arches Merlot (South Of France 2020) 4.60 - 6.20 - 860 - 2500 -
-Cantina Negrar Valpolicella Classico DOC (ltaly 2018) 5.10 - 690 - 9.60 - 28.00 -
-Dehesa De Gazania Gran Reserva Rioja (Spain 2017) - 580 - 7.80 - 10.90 - 32.00 -
-Chateau De Crezancy Sancerre (Loire 2020) - 7.0 - 9.70 - 13.60 - 40.00 -
-Chateau Duluc Saint Julien (Bordeaux) - 60.00 -

RO S E WI N E S - 125ml - 175ml - 250ml - Bottle -

-Gufetto White Zinfandel Rose (Italy 2021) - 370 - 490 - 670 - 19.50 -
-Bel Canto Pinot Grigio Rose (Italy 2021) - 410 - 550 - 7.60 - 21.95 -
-Nicolas Rouzet, Coteaux D’Aix En Provence (South Of France 2020) - 530 - 7.10 - 9.90 - 29.00 -
-Lion & The Lily Bordeaux Rose (Bordeaux 2021) - 34.00 -

CHAMPAGNE & SPARKLING WINES

- 125ml - 175ml - 250ml - Bottle -
-Prosecco Bel Canto (ltaly) - 430 - 570 - - 2300 -
-Graham Beck Brut Rose (South Africa) - 590 - 7.90 - - 32.50 -
-Bollinger Special Cuvee NV (Champagne) -70.00 -

DESSERT WINES

-LFE Late Harvest Viognier Sauvignon (Chile 2019) - 4.40 - 580 - 810 - 2350 -

PLEASE ASK FOR THE WINES OF
THE MONTH
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MAKING THE ROOM YOURS

Your Own Decorations Create Your Unique Event! You Can
Bring As Little Or As Many Decorations As You would like.
Balloon Arches, Picture Displays... You Name It, Its Possible!
All We Ask Is No Confetti Cannonsl!

The Layout Of The Room Is Completely Up To You.

Depending On The Time Of Your Occasion, We Offer
Some Time To Come And Set Up, Whether Thatis The
Evening Before Or The Morning (Depending On Previous
Events)

Due To The Range Of Events We Have Done We Will
Always Have Suggestions Or Ideas If You Want Any
Inspiration.










