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TIRED OF THE SAME OLD TRADITIONAL WAY
OF CELEBRATING WITH A PARTY?

Available from 30 November to 21 December.
Lunchtime or evening - you choose.

Our locally sourced menus have something to offer everyone. From a formal
three-course meal or a more informal relaxed buffet option, we have created
an array of dining options to suit a variety of tastes.

We even have a non-traditional favourite alternative - fish and chips!

liree Covcrse Ygesee

Butternut squash soup with créme fraiche, rustic breads
Chicken & apricot terrine, piccalilli, toasted ciabatta

Seafood timbale, avocado & fennel salsa, lime syrup dressing

~

Traditional turkey crown, sausage & herb stuffing, pigs in blankets served
with all the trimmings

Grilled salmon, parsley potatoes, pea purée, lemon cream

Goats' cheese, roasted pepper & spinach Wellington with ratatouille

Succulent winter berry Pavlova
Classic Christmas pudding with brandy sauce

Luxury chocolate ganache tart with raspberries, chocolate & coconut sauce
~

Coffee, tea & mince pies
All of our meals have an equally delicious vegan alternative.

Three-course Christmas meal | £29.00 per person inc. VAT (two-course option also available)
Christmas buffet | £14.95 per person inc. VAT

Non-traditional option | £12.75 per person inc. VAT

Contact us today to make a booking or to find out more:
02476 236 427 | enquiries@coventryconferences.co.uk
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