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PARTY   MENU

FestiveFestive



Christmas Pudding (G.F)
Served with Brandy Custard

Citron Tart
Served with Raspberry Sorbet

Vanilla Baked Cheesecake
Served with Yarde Farm Vanilla Ice cream

Chocolate Yule Log
Served with Yarde Farm Vanilla Ice cream

Just the BeginningJust the Beginning

A Sweet EndingA Sweet Ending

V = SUITABLE FOR VEGETARIANS    Ve.A = VEGAN OPTION AVAILABLE    
G.F.A = GLUTEN FREE OPTION AVAILABLE

The Main Event Salmon Fillet
Served with Tenderstem Broccoli, 
Spring Onion Mash Potato and 
Cranberry & Port Gravy

Sirloin Au Poivre
(£5 supplement)
8oz Sirloin Steak, Potato Gratin, 
Roasted Beef Tomato & Peppercorn Sauce

Beetroot & Mushroom
Wellington 
Served with a panache of Green 
Vegetables, Potato and Cheese Gratin
& Cranberry and Port Gravy (V) (Ve.A)

TWO
COURSE

£28.95

THREE
COURSE

£34.95

Date:

Time:
No of Guests:

Table No: (o�ce use)

Party Name:

Email Address:

Telephone No:

Name: Signature: Date:

Terms & Conditions

Full payment is required
on day of function.

Deposits are non
refundable

Sorry, we no longer 
accept cheques.

I have read the terms and conditions and enclose a deposit of £15 per person
£                    for my festive party.

2 Course  £28.95

3 Course  £34.95

Please speak to a member of the Team if you have any specific dietary
requirements

Mob:

Tomato Soup

Prawn Cocktail

Chicken Liver Pâté

Crab Cakes

Carvery                                   Veg Carvery

Nut Roast                               Vegan Carvery

Salmon Fillet

Sirloin Au Poivre (£5 supplement)

Beetroot & Mushroom Wellington

Christmas Pud                   Vanilla Cheesecake

Citron Tart                          Chocolate Yule Log

STARTERS

MAINS

DESSERTS

TTHE CAT & FIDDLE INN | 01392 873 317
A3052 | CLYST ST MARY | EXETER | EX5 1DP

Tomato Soup
Served with Bloomer Bread (G.F.A) (V) (Ve.A)

Classic Prawn Cocktail
Royal Greenland prawns, served with 
Marie Rose Sauce & Bloomer Bread 

Chicken Liver Pâté
Crostini, Port & Cranberry Relish

Crab Cakes
Served with a Sweet Chilli Dipping Sauce & Side Salad

Carvery / Veg Carvery / 
Nut Roast / Vegan Carvery
with Festive Trimmings


