
CHRISTMAS
PACKAGES



Starters
Salt and Pepper Chicken on a bed of Rocket with
toasted sesame seeds and hot honey drizzle. (gfa)

Farmhouse Pate with Chargrilled Sourdough and
Carmelised Red Onion Chutney (gfa)

Rustic Mozzarella and Jalapeno Sticks with Harissa
Mayonnaise (v)

Feta Stuffed Meatballs with a Spiced Tomato Concasse
(gf) 

Mild Curried Parsnip Soup with crushed poppadom
drizzled with mint and cucumber oil. (vg) (gfa)

 
3 bottles of house wine

 
10 bottles of selected beer. (0% options available) 

Redeemable across a range of drinks, enquire
for full list

 
3 bottles of prosecco/prosecco rose bottles 

Please make us aware of any allergens when
booking your festive party with us.

Drinks
Drinks Packages

Drinks voucher £6.95 

Beer Package- £50

Wine Package - £50

Sparkling Package- £60

Set Menu
2 Courses for £24.95
3 Courses for £29.95

Choose from our selection of starters, 
mains, and desserts.

Mains
Golden Roast Turkey with Garlic Butter Roast Potatoes,
Smoked Bacon infused Sprouts, sticky maple Parsnips and
Carrots, Sausage meat stuffing, Pigs in Blankets, Chefs
Yorkshire Puddings, Propa Gravy. (gfa)

Festive Burger with Brie, crispy Pigs in Blankets, Cranberry
Ketchup in a Grilled Brioche Bun, Dressed Salad with
Homemade Rustic Chips. (gfa)

Pan Roasted Seabass on a bed of pesto roasted vegetables,
with paprika saute potatoes and cajun cream sauce. (gf)

Creamy Chicken and Chorizo Risotto finished with charred
Tenderstem broccoli (gf)

Wild Mushroom, Spinach and Sun Dried Tomato Spring
Roll with Spiced Tomato Concasse and Chefs selection of
Market Vegetables (vg)

dESSERTS
White Chocolate and Biscoff Cheesecake with Salted
Caramel Drizzle, Honeycomb Ice cream.

Traditional Christmas Pudding with Boozy Brandy Sauce.(v)

Canal Club Ate on Mess finished with Spiced Berry
compote (v) (gf)

Chefs Selection of Ice cream. (v) (gf)

Vegan Sticky Toffee Pudding with Vegan Caramel Ice
cream. (vg)

BOOKING

ENQUIRIES

bookings@canalclub.co.uk



 

FESTIVE BUFFET
£19.95pp

Pigs In Blankets coasted in Honey and Chilli Jam
Salt and Pepper Chicken with Sauteed Onions and Peppers
(gfa)
Mozzarella and Jalapeno Sticks with Ranch Dipping Sauce. (v)
Tempura Prawns with Sweetchilli Soy Dip
Duck Spring Rolls with Hoi Sin Sauce.
Garlic Flat Bread with Mint and Thyme Hummus (vg)
Braised Beef Filled Yorkshire Puddings with Propa Gravy and
Horseradish Cream
Loaded Nachos. (v)
Pulled Turkey and Mac and Cheese Loaded Fries. (gf)
Goats Cheese and Caramelised Onion Quiche. (v)
Pesto Roast Vegetable Tomato Penne Pasta Bake (v) (vga)
Chefs Homemade Skin on Chips.(vg) (gf)
Mediterranean Green Salad (vg) (gf)

minimum group booking size 20 guests

FESTIVE bottomless brunch
£42.95pp

Festive Burger (Beef or Chicken) with Brie, crispy Pigs in
Blankets, Cranberry Ketchup in a Grilled Brioche Bun,
Dressed Salad with Homemade Rustic Chips. (gfa)
Classic Smash Burger with Cheddar sauce, pickles and Gem
lettuce in a Grilled Brioche Bun, Dressed Salad with
Homemade Rustic Chips. (gfa)
Philly Cheese Steak Fries (gf)
Gravy Smothered Pigs in Blanket and Stuffing Topped Loaded
Fries. 
Pulled Turkey and Mac and Cheese Loaded Fries. Gravy
Dipping Pot (gf)
4 Cheese and Chive Topped Sweet Potato Wedges (v) (gfa)
Classic Shredded Chicken Caesar Salad with Brioche
Croutons and finished with italian crumb.(gfa)
Nashville Mozzarella Sticks with Skin on Fries and Ranch
Dipping Sauce (v) (gfa)
Vegan Beet and Bean Burger with Vegan Cheese, Dressed
Salad with Homemade Rustic Chips. (vg) (gfa)

choose 1 meal

accompanied by a range of selected bottomless

drinks for 90 minutes


