Menu available from 25th Nov to 23rd Dec
Available for parties of 8 guests and more
Menu suitable for exclusive & private hire up-to 75 guests
Venue available for alternative private hire up-to 120 guests

PRICE PER GUEST

2 courses £24
3 courses £29.95

£5 per guest non transferable deposit required to confirm booking
Menu pre ordered 7 days prior to booking date
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e: reservations@homebuckshaw.co.uk

t: 01772 623478

TRUFFLE PUFFS V

- panko crumb, cheesy buttery mash, truffle mayonnaise

\ BLACKENED CHICKEN

jerk spices, corn salsa
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TEMPURA SQUID
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nduja butter

SEARED SALMON

sweet glazed, salted cabbage, endamme, sesame dressing

TURKEY BALLOTINE

pancetta wrap, sausage, sage, apricot force & cranberry, turkey stock dressing

FLAT IRON STEAK

med rare, brushed garlic butter, chimichurri

GOATS CHEESE CANNOLI V

filo pastry roll, dill, mint, spinach, sesame, hazelnut, honey dressin

SIDES TO SHARE

rosemary roasted potatoes | cauliflower cheese puree | roasted roots & sprouts, miso honey glaze
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~ FRIED DOUGH BALLS

cinnamon, sugar & nutella

SELECTION BOX

3 individual (classics) styled chocolates

SANTA'S BELLY

white chocolate shell, winter fruit mousse, mulled wine compote, spiced yoghurt sponge
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