DRINKS

Pin of Stone Daisy Beer
served at the table

4.5 Gallon barrel - 36 pints

Glithwein or
Spiced Winter Punch

5 Litres - around 25 glasses

Martini Tree (6)
Choice of Espresso, Banoffec espresso,
Dorset apple cake or Passionfruit

The Blackmore Dog

Bratwurst form Lishman'’s of Ilkley

- Platter of 12

Make it a Chilli Cheese Dog (Add 15.0)

Beer Braised Pork Knuckle

red cabbage kimchi, bread rolls & selection
of mustards - Serves up to 12

Shropshire Chicken Skewers
Bourbon & hot honey glaze
- Platter of 12

Whole Suckling Pig
Apple sauce, apple slaw

Smoked BBQ Pulle
Brisket

Fresh creamed horseradish

d Beef

PUDS

Blackmore Forest Tirimasu
Serves 12 to 20 (v)

Blackmore Forest Trifle
Serves 12 to 20 (v)

Dorset Apple Cake

Serves 12 to 16 (v)

Before you order your food &
An adules daily

e GRS

BLACKMORE FOREST
CHRISTMAS PARTIES

FROM

£200

180.0

69.0

MAIN EVENT

IIS.O

175.0

I100.0

TO START

Pretzel Wall (12)
Cheddar & Cyder Fondue

Crudites, sourdough, Dorset apple chutney
- Serves 12

50.0

55-0

Raclette Croquerttes
Piccalilli mayo, pickled wild mushroom
- Serves 12

550

Ham Hock on Toast

Honey & beer mustard, cornichons
- Serves 12

55-0

Blackmore Bun Sliders

Loaded dairy cattle beef burger, pulled pork,
smoked Applewood cheddar, crispy onion,
lettuce, smoked mayo

- Platter of 12

140.0

Selection of Flatbreads 48.0

4 Different Flatbreads of your choice;
- Garlic & rosemary (vg)

- Pulled pork

- Wild mu:hroom & cruffle (v

- Ogleshield raclette & Lornzdﬁms

SHOWSTOPPING

EXTRAS

290.0

170.0

55.0

55-0

45.0

r of seaff i you

Heritage Squash & Carrots
Maple roasted with goats curd (v)

Truffle Fries
Pitchfork cheddar (v)

BBQ Grilled Brussels
Walnut crumb & crispy sage (vg)

Wood Fired Venison Haunch 210.0
Redcurrant & juniper jelly

Whole Baked Brill

Chestnut butter, sea vegetables,
Pomme lyonnaise

135.0

SIDES
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	Blackmore Forest Tirimasu
	Serves 12 to 20 (v)
	55.0


	Heritage Squash & Carrots
	Maple roasted with goats curd (v)
	45.0
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