2 Courses £20.00 | 3 Courses £22.50
3 - 23 December | To enquire and book
email jodie.johnston@chandcogroup.com

breweryarts.co.uk | 01539 725133 | See website for more details | Subject to availability | Terms & conditions apply EJ E



No. required  Starters

Squash, Thyme and Smoked Garlic Soup v, vegan)
homemade cranberry bread roll

Seafood Bisque (+)
squid, clams, mussels and prawns, cream and saffron sauce

Pressed Confit Duck

truffle aioli and cider apple purée

Traditional Christmas Dinner with all the trimmings

free range turkey breast, Cumberland chipolatas wrapped in smoked streaky bacon,
roast potatoes in goose fat, honey roasted root vegetables, finely shredded sprouts,
pancetta and homemade gravy

Vegetarian Wellington (v)

quinoa, buckwheat, roasted squash, spinach, smoked garlic and thyme.
served with olive oil and truffle roasted new potatoes, garlic and thyme
roasted root vegetables and vegan gravy

Pan Seared Salmon Fillet ¢+
salted thyme new potatoes, fish crackling, samphire and clam butter sauce

Cumbrian Beef Short Rib ¢+)

slow roasted with a stout and date glaze, parsnip purée, tender stem broccoli and red wine jus

Puddings

Homemade Christmas Pudding
brandy cream

Vegan Seasonal Orange Sorbet
cinnamon shortbread

British Cheese Board

artisan biscuits, grapes, celery and chutney

Our menu dishes are prepared in environments that are not totally free from allergen ingredients. Should you have concerns about the
ingredients we use in our dishes, please do not hesitate to ask a member of our catering team who will happily assist you.
+ Dishes with this (1) symbol denote dishes that can be prepared without gluten containing products

Fill in the booking form and drop it into or post it to Box Office, Brewery Arts Centre, 122a Highgate, Kendal, LA9 4HE
Privacy Notice: The Brewery Arts Centre will share the information about your reservation and contact details with CH&Co, our catering partner.
This information will only be used to ensure a smooth reservation process.

Booking & Contact Details...

Booking Date Time No. of Diners: 2 Course 3 Course
Contact Name

Email Telephone

Please specify number of dishes required from menu above | If you have any dietary requirements or food allergies please let us know
Booking minimum of 8 people | Bookings of 15+ will require a £5pp non-refundable deposit | For full terms and conditions see our website



