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BINGHAM RIVERHOUSE


CHRISTMAS GATHERINGS MENU


STARTERS

ROASTED PUMPKIN SOUP

Nutmeg butter


SALMON RILLETTES

Crème fraiche, fennel, sourdough crisp


SMOKED HAM HOCK TERRINE

Truffle, pistachio, toasted brioche


  


MAIN

NORFOLK BRONZE TURKEY

Red wine gravy


ROASTED SEA BREAM

Lemon beurre blanc, samphire


SPICED STUFFED AUBERGINE (VE)

Pomegranate, hazelnut dukkah


  


S IDES TO SHARE

ROAST POTATOES, GARLIC & ROSEMARY (VE)


BRUSSEL SPROUTS, CHESTNUTS & BACON


MAPLE GLAZED ROOT VEGETABLES (VE)


SPICED RED CABBAGE (VE)


DESSERT (plated or mini dessert station)


DARK CHOCOLATE & CHESTNUT PROFITEROLES


BRANDY STICKY TOFFEE PUDDING


SPICED HONEY & ORANGE TARTLETS

Vanilla pod cream


BINGHAM RIVERHOUSE


CHRISTMAS GATHERINGS MENU


EXTRA S IDES  +£5 per person


Roast potatoes, garlic & rosemary (ve)


Pigs in blankets


Cranberry & orange stuffing


Brussel sprouts, chestnuts & bacon


Maple glazed root vegetables (ve)


Spiced red cabbage (ve)




BINGHAM RIVERHOUSE


CHRISTMAS BOWL MENU


BOWLS


ROASTED PUMPKIN SOUP

Nutmeg butter


WILD MUSHROOM RISOTTO

Parmesan & truffle


SMOKED HAM HOCK TERRINE

Truffle, pistachio, toasted brioche


NORFOLK BRONZE TURKEY

Cranberry jus, creamy barley


PIGS IN BLANKETS

Apple cider chutney


SCOTTISH DAUBE OF BEEF

Mash & caramelised onion


ROASTED SEA BREAM

Black rice, crushed peas, lemon beurre blanc


SPICED KING PRAWNS

Coconut rice, coriander sambal


  


B INGHAM RIVERHOUSE


CHRISTMAS BOWL MENU


DESSERT TABLE


DARK CHOCOLATE & CHESTNUT PROFITEROLES


BRANDY STICKY TOFFEE PUDDING


SPICED HONEY & ORANGE TARTLETS

Vanilla pod cream




BINGHAM RIVERHOUSE


FESTIVE EXTRAS


CANAPES (£18pp)

Marinated beetroot & goats cheese tartlet


Truffle arancini, parmesan & chives


Crispy crab cakes, citrus aioli & dill


Lamb bootie spring roll & fruit chutney


CHEESEBOARD (£13.50pp)

Crackers, quince, homemade chutney


MULLEDWINE (£9pp)


HOT CHOCOLATE STATION (£6pp)

Whipped cream & marshmallows


add Baileys for an additional £6pp 


FIRE P IT WITH MARSHMALLOWS (£3.75pp)


GARDEN IGLOO HIRE (£500 each)

Subject to availability


CHRISTMAS GATHERINGS |  £ 135PP


MEMBERS PRICE |  £ 12 1 .50PP


Includes private room hire from 12pm until 5pm OR 7pm -12am, 

festive cocktail on arrival, 3 course meal OR 4 bowl food items plus 

dessert station, tea, coffee, mini mince pies, and half a bottle of 

sommelier selected wine per person.


We want to offer you the best service so please let us know of any 

dietary requirements you may have.


