
Vegan & Gluten Free
Christmas Party Menu

Available for bookings throughout the month of December 
(excluding Sundays, Christmas Eve, Christmas Day, Boxing Day & New Year’s Eve)
Please make a provisional booking with us via email at thethreecrowns@aol.com.

The menu is prepared to order, therefore every booking will require a full pre-order 1 week prior
 to your booking. To hold the booking we also require a deposit of £10 per head at the time of booking. 

This can be paid over the phone or over the counter.

Two Courses £35 | Three Courses £40

Trillionaires cheesecake served with vanilla ice cream (Ve)(Gf)
Blackcurrant crumble served with vanilla ice cream (Ve)(Gf)

Salted caramel brownies with vanilla ice cream (Ve)(Gf)
2 Scoops of vanilla ice cream (Ve)(Gf)

Starter
Spicy sweetcorn fritters served with salsa (Ve)(Gf)

Potato skins topped with cheese & bacon, served with sour cream & chive dip (Gf)
Potato skins topped with ‘cheese’ & mushrooms, served with vegan mayonnaise (Ve)

Bang bang cauliflower in a sweet chilli sauce topped with sesame seeds & spring onions (Ve)(Gf)
Apple, potato & parsnip soup topped with parsnip crisps, served with rustic bread (Gf) or toasted bread (Ve)

Main Course
Roast turkey breast, sage & onion stuffing, roast potatoes, pigs-in-blankets, honey glazed parsnips,

Brussels sprouts, baby carrots, tenderstem broccoli & our homemade vegetable gravy (Gf)
Chestnut & cranberry nut roast, sage & onion stuffing, roast potatoes, roasted parsnips, 
Brussels sprouts, baby carrots, tenderstem broccoli & our homemade vegetable gravy (Ve)(Gf)

Beetroot wellington with roasted new potatoes, carrots, tenderstem broccoli & served with vegetable gravy (Ve)
Butternut squash, cranberry & red onion tagine served on a bed of rice (Ve)(Gf)

Cumberland sausages, mashed potato & tenderstem broccoli served with our homemade vegetable gravy (Gf)
 Salmon Fillet served with asparagus, tenderstem broccoli & roasted new potatoes in a

creamy white wine & dill sauce (Gf)

Dessert



Christmas Party Booking Form
Please contact us to make a provisional booking over email via thethreecrowns@aol.com
We will need the pre-order for starters, mains and desserts 1 week prior to your booking.
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Please leave any notes regarding allergies or dietary requirements below
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