
   
 

   
 

 

THE BLACK SWAN INN 

     Festive Buffet 

 

BUTTERMILK TURKEY, HOT CRANBERRY KETCHUP + BUTTERMILK MAYO  

SMOKED MACKEREL PATE, PICKLED VEGETABLES + RYE TOAST  

HONEY + MUSTARD PIGS IN BLANKETS 

TURKEY LEG + STUFFING CROQUETTES, DATE JAM  

HALLOUMI FRIES, SPICED MISO HONEY 

HOT HONEY ROAST CROWN PRINCE SQUASH, CRISP KALE + CORIANDER PESTO,  
SQUASH HUMMUS, FETA + DUKKAH   

CURED SALMON + PRAWN COCKTAIL, AVOCADO PUREE + BLOODY MARY                                     
VINEGARETTE, FENNEL SHOOTS   

FESTIVE SLAW 

************************************ 
APPLE + BLACKBERRY CRUMBLE PAVLOVA   

WARM CHOCOLATE BROWNIE, CHERRY RIPPLE ICE CREAM, GRIOTTINE COMPOTE 

 

GLUTEN FREE, DAIRY FREE + VEGAN OPTIONS AVAILABLE ON REQUEST 

 
Including Private Use of Function Room 

£37.50 PER HEAD 

(Minimum of 16 Persons)  

23RD NOVEMBER – 23RD DECEMBER   
 

ALLERGEN INFO – PLEASE ALWAYS INFORM A MEMBER OF OUR TEAM OF ANY ALLERGIES BEFORE PLACING YOUR ORDER. NOT ALL 
INGREDIENTS CAN BE LISTED ON OUR MENU. DETAILED ALLERGEN INFORMATION IS AVAILABLE ON REQUEST. OUR FISH DISHES MAY 

CONTAIN SMALL BONES, PLEASE TAKE CARE. WE CANNOT GUARANTEE THE TOTAL ABSENCE OF ALLERGENS IN OUR DISHES. 


