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MENU AVAILABLE 24™ DECEMBER 2026

Canapés
12 canapés per box. Certain canapés will be sent in kit form (marked K.F).
Canapés that require heating marked (H)

Beef Yorkshire pudding, horseradish cream & piccalilli (K.F) £ 36.00
Coriander & lime tiger prawns, spicy Thai mango sauce £ 42.00
(Marinade separate) (K.F)
Parmesan shortbread, creamy goat's cheese, fig jam (K.F) £ 36.00
Salmon & chive mousse wrapped in smoked salmon with granary toast (K.F) £ 42.00
Truffled wild mushroom & parmesan Vol Au Vent (H) £ 36.00
Spiced crab cake with sriracha mayonnaise (H) £ 42.00
Venison pigs in blankets with a cranberry dip (H) £ 36.00
Traditional Christmas - Turkeys
Surrey Hills Reared Turkey - RSPCA accredited, clementine & bay butter
basted, wrapped in bacon with two stuffings: apple, onion & cornbread with
cranberry / sausage meat, sage & onion with apricot & smoked bacon
6-8kg Serves approx. 10-12 £ 160.00
8-10kg Serves approx. 14-18 £ 190.00
Surrey Hills Reared Turkey Crown - RSPCA accredited, clementine & bay
butter basted & wrapped in bacon with sausage meat, sage & onion, apricot
& smoked bacon stuffing
Serves approx. 6-8 £ 150.00
Traditional Christmas - Sides Serves
approx. 6-8
Sausage meat, sage & onion with apricot & smoked bacon stuffing £ 20.00
Apple, onion & cornbread with cranberry stuffing (Vegan) £16.00
Classic bread sauce with shallots, nutmeg and clove £ 10.00
Rich roasting pan gravy £ 12.50
Cranberry sauce with port, nutmeg & orange £ 10.00
Sticky spiced red cabbage with apples, sultanas & clementine £ 12,50
Creamed British winter root vegetables £ 12.50




Christmas Hams

Honey roast ham with maple & cinnamon and a Cumberland sauce

QUARTER £ 55.00
HALF £ 85.00

Quiches 8-10 Portions

Quiche Lorraine
Smoked Salmon, cream cheese & chives

Spinach, feta & spring onion

£ 38.00
£ 38.00
£ 38.00

Salads

Medium Large
Approx. Approx.
3 portions 5 portions

‘at home' Handmade Coleslaw

Coronation Chicken - Chicken breast with flaked toasted
almonds, red peppers, apricots & fresh coriander with a curry
and mango mayo

Brown Rice Salad - Wholemeal rice with cashews, sunflowers
seeds, spring onions, shallots, sultanas & fresh parsley in a soy
sauce

£1200 £ 20.00
£2200 £ 34.00

£1800 £ 30.00

Luxury Items - Other options and sizes available on request

Caviar

Siberian Baerii
Imperial Oscietra
Sevruga

John Ross Smoked Salmon - Traditional

50g 125q
£80.00 £ 200.00
£90.00 £ 220.00
£ 14000 £ 350.00
4549 £ 3500

Whole £ 74.00
Side

Cheese Basket

‘at home' British Cheese Selection - 5 Selected regional
cheeses. Garnished with grapes, celery & dates, crackers &
artisan bread. Serves 10.

£ 95.00




Deli Dishes - some dishes will incur a dish deposit

Per 2

portions
Thai Green Chicken Curry - Chicken breast cooked in coconut milk with £ 17.50
green curry paste, aubergines, kaffir lime leaves, green beans & Thai basil
Fillet of Beef Stroganoff - Beef fillet with wild mushrooms, gherkins, £ 30.00
cream & brandy sauce
‘at home’ Chicken Pie - Chicken, leeks, mushrooms & red peppers £ 17.00
in a creamy sauce topped with puff pastry
‘at home' Beef Lasagne - Minced beef, pancetta, tomato & basil ragu £ 17.50
layered between pasta with a cheese sauce & parmesan
‘at home' Fish Pie - Smoked haddock, salmon, cod & prawns topped with £ 20.00
creamy mash
Shepherd's Pie with Cheese & Leek Mash - Minced lamb, cooked with £ 17.50
onions, carrots, celery & thyme, topped with creamy leek and potato mash
Aubergine Parmigiana - Layers of aubergine, mozzarella & goat's cheese £ 15.50
in a rich tomato sauce
Sides
Buttery mashed potato Large Tub £ 14.00

Serves 4

Gratin Dauphinois 2 Portions £9.00
Desserts
Buche de Noél 10" £ 88.00
Chocolate Delice (Vegan & Gluten Free options available) Serves 8-10 £ 42 .00
Sherry Trifle Serves 8-10 £ 42.00
Tiramisu Serves 8-10 £ 42.00
Christmas Pudding 454g & Brandy Custard Serves 8 £ 38.00
Orange, cranberry & chocolate tart Serves 8-10 £ 58.00
Mango Cheesecake Serves 8-10 £ 58.00
Piémontaise Serves 8-10 £ 58.00
Handmade Mince Pies, Armagnac Frangipane & Flaked Almonds Individual £ 3.50
Chocolate Brownies Individual £ 3.50
Brandy Custard Ilitre £ 16.00

NOTES - Deli opening hours for the 24" December 08:00-13:00 - Collections only

Please note on pre-orders there is a £200.00 minimum spend on food only. Last orders for
Turkeys/Birds by Thursday 10™ December - Final orders Saturday 12th December. No orders
are being taken for the 23" December. Place your order asap to secure your collection time slot.

If you place a canape order we encourage you to collect after 9.30am.

Portion sizes are our estimation. The Deli will be open for collections only on the 24™ December

and any orders must be collected by 12pm. Deli - 01932 576671.




Canapés
12 canapés per box. Certain canapés will be sent in kit form (marked K.F).
Canapés that require heating marked (H)

Butternut & cranberry croquette with a blackcurrant dip (H) £ 36.00
Lemon & dill tiger prawns with a spicy cocktail sauce £ 42.00
Mini quiche Lorraine (H) £ 36.00
Roast chicken skewer with a stuffing mayonnaise (H) £ 36.00
Wild mushroom & parmesan vol au vent (H) £ 36.00
Main Courses & Sides Per 2
portions
Fillet of beef wellington with a rich Burgundy jus £ 60.00
Salmon en croute - Stuffed with leeks & cream cheese, lemon & white £ 22.00
wine cream sauce
Deli Dishes - Some dishes will incur a dish deposit
Chicken Tikka Masala - Chicken breast cooked with Indian masala spice, £ 17.50
red peppers, chopped fomatoes & natural yogurt
Fillet of Beef Stroganoff - Beef fillet with wild mushrooms, gherkins, £ 30.00
cream & brandy
‘at home' Beef Lasagne - Minced beef, pancetta, fomato & basil ragu £ 17.50
layered between pasta with cheese sauce & parmesan
Navarin of Lamb - Diced leg of local lamb cooked in a red wine, lamb stock £ 18.50
and redcurrant sauce with rosemary, baby carrots, new potatoes,
French green beans and peas
Salmon & Spinach Bake - Layers of salmon, spinach & boiled egg topped £ 20.00
with a cheese sauce & breadcrumbs
Spinach & Nutmeg Cannelloni - Tubes of cannelloni filled with spinach, £ 1550
ricotta & mascarpone layered in a tomato sauce, fopped with mascarpone &
parmesan
Buttery Mashed Potato £ 7.00
6ratin Dauphinois £ 9.00
Quiches 8-10 Portions
Poached salmon, leek & horseradish £ 38.00
Quiche Lorraine £ 38.00
Four cheese & leek £ 38.00
New Year Hams
Honey roast ham with maple & cinnamon, Cumberland sauce
QUARTER £ 55.00
HALF £ 85.00




Salads Medium Large
Approx. Approx.
3 portions 5 portions
‘at home' Handmade Coleslaw £ 12.00 £ 20.00
Coronation Chicken - Chicken breast with flaked toasted £ 22.00 £ 34.00
almonds, red peppers, apricots & fresh coriander with a curry
and mango mayo
Brown Rice Salad - Wholemeal rice with cashews, sunflowers £ 18.00 £ 30.00
seeds, spring onions, shallots, sultanas & fresh parsley in a soy
sauce
Luxury Items - Other options and sizes available on request
Caviar 50g 1259
Siberian Baerii £80.00 £ 200.00
Imperial Oscietra £90.00 £ 220.00
Sevruga £ 140.00 £ 350.00
John Ross Smoked Salmon - Traditional 4549 £ 35.00
Whole Side £ 74.00
Cheese Basket
‘at home' British Cheese Selection - 5 Selected regional £ 95.00
cheeses. Garnished with grapes, celery & dates, crackers &
artisan bread. Serves 10.
Desserts
Chocolate Brownie Pecan Tart Serves 8-10 £ 40.00
Baked Banoffee Cheesecake Serves 8-10 £ 40.00
Blackcurrant Delice - Gluten free option available Serves 8-10 £ 40.00
Individual £ 6.00
Passion Fruit & Lime Cheesecake Individual £ 6.00
Handmade Mince Pies, Armagnac Frangipane & Flaked Almonds Individual £ 3.50

NOTES - Deli opening hours for the 315" December 09:00-14:00

Please note on pre orders there is a £100.00 minimum spend on food only. Last orders by Friday
18™ December. Place your order asap to secure your collection time slot. If you place a canape

order we encourage you to collect after 9.30am.

Portion sizes are our estimation. Orders must be collected by 13:00 on 315" December.

Deli - 01932 576671.




