
      

 

PARTY  MENU

Star ter
Sweet potato, chilli and coconut soup  (GF without bread) (V )

With crispy croutons

Maryland crab cakes
With a mango and papaya salsa 

Individual baby back ribs (GF )
 Cooked in our speciality orange and pepper sauce               

Smoked ham terrine (GF without bread)
A grain mustard, parsley and ham terrine, served with apple chutney and toasted onion bread 

Sautéed spinach and mushroom (V )
On a toasted brioche with melted goats cheese and a balsamic syrup 

Main 
Roasted Norfolk turkey  

Sage, onion and chestnut stuffing, with cranberry sauce 

Slow roasted belly of pork 
With apple sauce 

Both of the above are served with roast potatoes, brussel sprouts, honey parsnips  and carrots with a red wine jus (GF available)

Seared 10oz Rump Steak
Served with baked tomato, garlic roasted flat mushroom, French fries and horseradish butter

Upgrade to an 8oz f il let £8.00 supplement

Chicken breast risotto (GF)
         Wild mushroom and garden peas, with a roasted garlic sauce 

Grilled fillet of salmon  
Stir fried noodles, pack choi, bean sprouts and peppers, served in a teriyaki sauce 

Butternut squash curry (V)  
A butternut squash, spinach and chick pea curry served with aromatic couscous

 

Desser t
Baked raspberry and white chocolate cheesecake

With raspberry sorbet and raspberry coulis

Warm dark chocolate and peanut butter brownie
With chocolate sauce and milk chocolate ice-cream

Raspberry Eton mess (GF )
Served with fresh winter berries

Pecan pie 
With chocolate sauce and salted caramel ice cream 

Trio of ice cream or sorbet
A selection of 3 flavours of your choice, of ice cream or sorbet 

Cheese plate
3 English cheese selection with celery, grapes, apple chutney and biscuits

£2 .00 supplement 

3 courses

Tuesday to Thursday   £27.95
Friday & Saturday   £30.95

Regrettably we cannot guarantee that our food products are free from nuts. Please ask one of our staff for fur ther information regarding food allergens. GF = Gluten Free  V = Vegetarian



T e r m s  &  C o n d i t i o n s

The following terms apply to all par ties of 8 people or more. By paying your  
deposit you agree to the booking terms and conditions as set out below.

01. Your booking date is the date your table was reserved. Your reservation date is the date your table is booked for. 
Your reservation time is the time at which you must be seated at your table.

02. Bookings will only be confirmed once a £15 per person deposit has been received.

03. Provisional reservations can only be held for 7 days without a deposit. 

04. Deposits can be paid in person or through an online payment link. 

05. Deposits are non-refundable, should your party size decrease in numbers, deposits received cannot be offset 
against your final bill. 

06. All completed pre-orders must be received 7 days prior to your reservation date.  
Strictly no amendments can be made after this date.

07. We reserve the right to cancel your booking without prejudice to any other clause in this agreement in case of late 
receipt of your pre-order.

08. Pre-orders can only be accepted on our pre ordering form that you will receive through email once a deposit  
payment has been paid. Please note we cannot accept pre-orders over the telephone or in a tally format.  

09. Any additions to your booking will be made subject to availability and discretion of Management.

10. We regret we are unable to accept payment by cheque, American Express or split bills. You hereby agree to settle 
your bills in full on the evening by either cash or card payment. 

11. Right of admission is reserved.

12. For parties of more than 10 guests, seating may be over more than one table. 

13. A discretionary service charge of 12.5% will be added to your final bill. 

14. Please do not bring entertainment/decorations without prior arrangement from  
Management. Confetti is strictly prohibited. 

15. Early sittings prior to 7.30pm will be subject to a 2 hour sitting.

01206 540400

christmas@hudsonbar.co.uk

www.steaketc.co.uk


