
The Wolse ley  Pr ivate  Room
festive menus

menu a £75  
per person

menu b £90 
per person

 starter 
Caramelised Onion & Goats’ Cheese Tart (v)

Superfood Salad (vg) 
mixed grains and butternut squash

Oak Smoked Salmon 
with buttered seeded bread 

 
 

main 
The Wolseley Fishcakes 
with a lobster bisque sauce

Roast Corn-fed Chicken 
crushed new potatoes,  

crème fraîche and jus rôti

Cauliflower & Chickpea  
Makhani (vg) 

saffron basmati rice and crispy shallots  
 

sides 
served with a selection of green beans  

and buttered new potatoes 
 
 
 dessert 

Crème Brûlée (v) 

Sachertorte (v) 

Salted Caramel Éclair (v)

Tea, Coffee and Petit Fours

 starter 
Dressed Dorset Crab

Caramelised Onion & Goats’ Cheese Tart (v)

Avocado Vinaigrette (vg)
 
 

main 
Roast Corn-fed Chicken 

crushed new potatoes, crème fraîche and jus rôti

Roast Fillet of Cod 
cuttlefish and seafood black rice

Soufflé Suisse (v)  
with a gem heart salad

Roast Bronze Turkey 
roast potatoes, apricot & pistachio stuffing, pigs in  

blankets, seasonal vegetables and cranberry jus 
 
 

sides 
served with a selection of green  

beans and buttered new potatoes 
 
 

 dessert 
The Wolseley Christmas Pudding (v) 

with redcurrant sauce

Fig & Apple Sticky Toffee Pudding (v) 
with baileys ice cream

Winter Crème Brûlée (v) 
cranberry compote, pistachios and white chocolate

Tea, Coffee and Mince Pies

(v) - vegetarian | (vg) - vegan 
We can cater for dietary requirements and kindly ask to be advised in advance ~ Please inform us of any food allergies. Prices include VAT.

* Menus B & C include christmas crackers
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The Wolse ley  Pr ivate  Room
festive menus

menu c £99 
per person

 pre-starter 
French Onion Soup 

with gratinéed croûtons 

starter 
Dressed Dorset Crab
Chicken Liver Parfait 

clementine jelly and brioche
Oak Smoked Salmon 

with buttered seeded bread
Caramelised Onion & Goats’ Cheese Tart (v)

main 
Roast Bronze Turkey 

roast potatoes, apricot & pistachio stuffing, pigs in blankets,  
seasonal vegetables and cranberry jus

Beef Fillet Wellington* 
(minimum of 6 guests)

Fillet of Lemon Sole “Grenobloise” 
capers, lemon and croutons 

Gnocchi with Wild Mushroom Ragoût and Herb Pesto (vg) 
with wild mushrooms 

sides 
served with a selection of green beans and buttered new potatoes 

dessert 
The Wolseley Christmas Pudding (v) 

with redcurrant sauce
Fig & Apple Sticky Toffee Pudding (v) 

with baileys ice cream
Dark Chocolate Torte (v) 

with cherry compote

Tea, Coffee, Petits Fours and Mince Pies

optional extras
Canapé Selection 

3 items £10.50 per person
Additional Cheese Course 

£15.95 per platter 

(v) - vegetarian | (vg) - vegan 
We can cater for dietary requirements and kindly ask to be advised in advance ~ Please inform us of any food allergies. Prices include VAT.
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