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CHRISTMAS 2010 @ THE CONTENTED VINE 
 

CHRISTMAS MENU 1 
 

Smoked Salmon  
Watercress, Orange, and Pine nut salad 

 
Venison Country Terrine  

Port and Cranberry Relish, Melba Toast 
 

Toasted Goats Cheese and Grilled Endive  
Salsa Verde and Redcurrant Sauce 

 

***** 
 

Traditional Roast Turkey  
Bacon Chipolata, Sage and Onion Stuffing, Roast Potatoes,  

Buttered Sprouts, Sweetened Carrots, Turkey Gravy 
 

 Roast Salmon  
Dauphinoise Potatoes, Roast Courgettes, 

Dill and Caper Butter Sauce 
 

Slow Roasted Pork Belly,  
Apple Mash, Caramelized Shallots, Wilted Spinach, Jus 

 
***** 

 

Traditional Christmas Pudding  
Brandy Sauce and Cranberry Ice Cream 

 
Almond and Apple Tart  
Chantilly Crème Fraiche 

 
Panettone Bread and Butter Pudding  

Vanilla Pod Ice Cream 
 

***** 
 

Coffee 
 

£30.00 
 

VAT is included at 15 % 
Service charge will be added at 12 ½ % 

INCLUDES FRESHLY BAKED FRENCH BREAD & FILTERED STILL OR SPARKLING WATER 
Please note that for the set menus we need to know the final numbers and individuals choice 

of food at least 72 hours in advance  



CHRISTMAS 2010 @ THE CONTENTED VINE 
 

CHRISTMAS MENU 2 
 

Homemade Freshly Baked Parmesan Biscuits 
 

*** 
White Crab and Avocado Salad 

 

Wild Mushroom Homemade Ravioli 
Brown Butter and Thyme  Sauce 

 

Fillet of Beef Carpaccio 
Rocket and Parmesan Shavings 

 

**** 
Traditional Roast Turkey  

 Chestnut and Apricot Stuffing,  
Roast Potatoes, Honey Roasted Parsnips, 

 Nutmeg Buttered Sprouts, Baby Carrots, French Beans,  
Bacon Chipolata, Roast Turkey Gravy & Bread Sauce 

 

Roast Rump of Lamb 
Braised Leek, Caramelised Shallots,  
Mint Pommes Purée, Redcurrant Jus 

 

Filleted Seabass 
Dauphinoise Potatoes, Roasted Mediterranean Vegetables 

Beurre Blanc 
 

***** 
Baked Chocolate Pudding with Winter Berry Compote 

Homemade White Chocolate Ice Cream 
 

Christmas Pudding 
Christmas Pudding Ice Cream with Pedro Ximenez Sherry 

 

Selection of English & French Cheese, Quince Jam,  
Walnut and Raisin Melba Toast 

 

***** 
Coffee  

 

£38.50 
 

VAT is included at 15 % 
Service charge will be added at 12 ½ % 

INCLUDES FRESHLY BAKED FRENCH BREAD & FILTERED STILL OR SPARKLING WATER 
Please note that for the set menus we need to know the individuals choice of food 

 at least 72 hours in advance 



  
 

CHRISTMAS 2010 @ THE CONTENTED VINE 
 

CHRISTMAS VEGETARIAN MENU 
 

 
Grilled Goats Cheese and Roasted Endive Salad with Salsa Verde and 

Redcurrant Sauce 
 

Pumpkin and Spinach Risotto with Parmesan Shavings 
 

Parsnip Soup with  Herb Crostini 
 
 

**** 
 

Wild Mushroom Linguini with Truffle Oil 
 

Feta, Spinach, Garlic and Herb Tart with New Potatoes and Leaf Salad  
 

Homemade Gnochii with Tomato, Basil Sauce and Parmesan Shavings 
 
 

**** 
 

Traditional Christmas Pudding  
Brandy Sauce and Cranberry Ice Cream 

 
Almond and Apple Tart  
Chantilly Crème Fraiche 

 
Panettone Bread and Butter Pudding  

Vanilla Pod Ice Cream 
 

**** 
 

Coffee 
 

£30.00 
 

VAT is included at 15 % 
Service charge will be added at 12 ½ % 

INCLUDES FRESHLY BAKED FRENCH BREAD & FILTERED STILL OR SPARKLING WATER 
Please note that for the set menus we need to know the final numbers and 

individuals choice of food at least 72 hours in advance  
 



CHRISTMAS 2010 @ THE CONTENTED VINE 
 

CANAPES & PUDDINGS FOR RECEPTIONS 
 

 
“CONTENTED CHRISTMAS CANAPES” 

 
CRISPY VEGETABLE MINI SPRING ROLLS 

 
MINI YORKSHIRE PUDDINGS WITH TURKEY AND CRANBERRY  

 
SMOKED SALMON BLINIS WITH CRÉME FRAICHE 

 
QUAIL EGGS WITH CELERY SALT 

 
MINI BURGER WITH GUOCAMOLE 

 
CHEVRE AND ONION TARTLETS 

 
TOMATO MOZZARELA MINI PIZZAS 

 
COCKTAIL SUASAGES WITH MUSTARD DIP 

 
SOLE GOUJONS WITH TARTARE SAUCE 

 
2 X BITES PER ITEM: £14.00 PER PERSON 

 
 

CANAPÉ CHRISTMAS PUDDINGS 
 

BABY MINCE PIES 
 

LEMON ITALIAN TARTS 
 

MINI CREME BRULÉE TARTS 
 

£5.50 PER PERSON 
 
 
 

SOME IMPORTANT NOTES FROM OUR TERMS OF BUSINESS 
 

A DEPOSIT OF £10 PER PERSON IS PAYABLE ON BOOKING. 
DEPOSITS ARE NON REFUNDABLE AFTER 31 OCTOBER. 

GALLERY ROOM HIRE £150 - WAIVED ABOVE £750 SPEND 
CELLAR ROOM HIRE £100 – WAIVED ABOVE £450 SPEND 

12.00 MIDNIGHT MUSIC CURFEW – WE LIKE OUR 
NEIGHBOURS!! 

PARTIES THAT CONTINUE AFTER MIDNIGHT WILL CARRY AN 
ADDITIONAL CHARGE OF £60.00 TO COVER STAFF TAXIS. 

FINAL BILLS PAYABLE ON DAY OF EVENT. 
REMEMBER TO BOOK TAXIS IN ADVANCE – IT’S 

CHRISTMAS!!!  
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