
Cauliflower Soup, 
Roasted Chestnut Gremolata
Granary bread & butter  GFO DFO

Chicken Liver Parfait
Toast, pickles, chutney  GFO

BUTTERMILK FRIED TURKEY SLIDERS 
Baby gem, cranberry & bacon

PORK, SAGE & ONION SCOTCH EGGS
PIG IN BLANKET SAUSAGE ROLLS

DEEP FRIED BOOK & BUCKET BRIE 
Cranberry relish

WILD MUSHROOM & PARMESAN ARANCINI 
LOADED FESTIVE FRIES

Buttermilk fried turkey, bacon, cheese sauce, ranch & hot sauce, crispy onions

Christmas Pudding
Brandy butter gelato, 
Brandy sauce  GFO

Double Chocolate 
Brownie  GFO
Salted caramel gelato, 
hot chocolate sauce

STA RT E R S

2  C OU R SE S  £ 2 7 . 9 5  |  3  C OU R SE S  £ 3 3 . 9 5

Roast Turkey Crown
Roast spuds, sprouts, stuffing, 
pigs, cranberry  GFO DFO

Salmon en Croute
Chive sauce, roast spuds

Homemade Nut Roast 
Roast spuds, sprouts, stuffing, veggie pigs, 
cranberry  V  GFO DFO 

Local Venison, Wild Mushroom 
& Port Suet Pudding
Creamy mash, red currant jus

Deep Fried Book & 
Bucket Brie
Cranberry, rocket

Anvil Prawn Cocktail
Granary bread & butter  GFO DFO

DE S SE RT S

Sherry Trifle
Clementine, sponge, custard, 
whipped cream, sprinkles

Cheese Plate
Coastal cheddar, book & bucket brie, 
Dorset blue vinny, crackers, chutney, 
quince jelly, grapes  GFO

M A I N S

C H R I STM A S  PA RT Y  SHA R I NG  B OA R D S

REAL CURE VENISON SALAMI & COPPA HAM
OLIVES, FETA STUFFED PEPPERS

FOCACCIA & LOCAL RAPESEED OIL
COASTAL CHEDDAR, BOOK & BUCKET BRIE, DORSET BLUE VINNY, 

CRACKERS, CHUTNEY, QUINCE JELLY, GRAPES

SHERRY TRIFLE
Clementine, sponge, custard, whipped cream, sprinkles

HOMEMADE PROFITEROLES
Chocolate sauce

THE ANVIL’S CHRISTMAS PUDDING FUDGE

G OL D  £ 3 4 . 9 5  A L L  OF  B RON Z E  &  SI LV E R  P LU S

SI LV E R  £ 2 6 . 9 5  A L L  OF  B RON Z E  P LU S

B RON Z E  £ 2 1 . 9 5

Minimum of  12  p e ople

ALLERGENS - A full allergen sheet is available on request

DFO – May contain dairy but gluten free available  GFO – May contain gluten but gluten free available  
VGO – Vegan option available on request  V – Vegetarian

The Anvil’s Festive Gobbler Burger
Buttermilk fried turkey fillet, cheese, bacon, 

nduja mayo, lettuce, pickle, fries  GFO

ALL SERVED WITH ROAST CARROTS, HONEY ROAST PARSNIPS, BRAISED RED CABBAGE
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STAFF USE ONLY

Starter Main Dessert Sharing Boards
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Bronze Package

Silver Package

G
old Package

Local Venison

Guest Name

Date of Reservation:

Booking Name:

Non-refundable deposit of £10 per person | Pre-orders required 10 days before booking 

Telephone Number:

No In Party:Time of Arrival:

Name of Team Member:

Order Form Complete:

Deposit Received:

Full Amount Paid:

Date Confirmed and in the System:
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