
 

The Chapel Bar 
 
 

Christmas Menus 2011 
Canapés, Buffets & Formal Dining 

 
 
 

Whether you are looking for a small intimate Christmas 
celebration or a venue to cater for your every need look no 
further than the Chapel Bar for the perfect party venue. We 

have options for parties from 10 people to 260 people, with or 
without food, all inclusive deals and we can look after all your 

entertainment needs. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Canapés 
 
Canapé Menu 
£12 per person 
Little sausages wrapped in bacon, honey-mustard dressing 
Smoked Salmon pate + pickled cucumber on crostini 
Brie + cranberry filo parcels 
Tomato, mozzarella + thyme tartlets 
Peking Duck pancakes + hoi sin sauce 
Mini jacket potatoes, sour cream + chives 
 
 
 
 
Canapé Menu 
£20 per person 
Little sausages wrapped in bacon, honey-mustard dressing 
Smoked Salmon pate + pickled cucumber on crostini 
Brie + cranberry filo parcels 
Tomato, mozzarella + thyme tartlets 
Peking Duck pancakes + hoi sin sauce 
Mini jacket potatoes, sour cream + chives 
Smoked Salmon pate + caviar on crostini 
Parma ham, pear +dolce latté crostini 
King prawn + chorizo skewers 
Garlic + herb wild mushroom tartlets, Parmesan shavings 
 
 
 
 
Sweet Canapés (+ £2.00 each) 
Chocolate orange espresso cups + Courvoisier cream 
Little mince pies + brandy cream 
Vanilla + cinnamon cheesecake slices 
Shortbreads, raspberry + white chocolate cream 
Chocolate dipped strawberries + chocolate cantucci 
 
 
These menus can be adjusted to suit your budget, or dietary requirements, please send your 
selection for a bespoke costing for your event. 

 
 
 
 
 
 
 
 
 
 



Plated buffets 
 
Buffet one 
£18 per person 
 
Roast Norfolk Black Turkey+ pork, sage and onion stuffing  
Sausages wrapped in bacon 
Rosemary roast potatoes 
Honey roast parsnips 
Cranberry, Brie and red onion tart 
Steamed Salmon, Dill and Lemon Dressing 
Green Beans and warm Butternut Squash salad with olive oil + garlic and 
parsley dressing and sun blush tomatoes and feta 
  
Please choose 2 options (+ £2.50 per person) 
Mince pies + brandy cream 
Winter fruit compote + cinnamon ice cream 
Stilton, crackers + pear chutney 
 
 
 
Buffet two 
£22 per person 
 
Roast Norfolk Black Turkey+ pork, sage and onion stuffing 
Slow roast pork belly + roasted apples 
Sausages wrapped in bacon 
Rosemary roast potatoes 
Honey roast parsnips 
Pumpkin, spinach and ricotta baked lasagne 
Stilton + broccoli tart 
Green Beans and warm Butternut Squash salad with olive oil + garlic and 
parsley dressing and sun blush tomatoes and feta 
 
 
Please choose 3 options (+£2.50 per person) 
Mince pies + brandy cream 
Winter fruit compote + cinnamon ice cream 
Chocolate orange espresso cups + Courvoisier cream  
Stilton, crackers + pear chutney 
 
 
 
 
 
 
 
 

 



 
Sit Down Menu 
£19.50 per person for 2 courses 
£25 per person for 3 courses 
(Please choose 2 options from each section) 
 
Pumpkin soup with sage butter + Parmesan crostini 
 
Ham hock terrine, homemade piccalilli + toasted sourdough 
 
Pear, walnut and blue cheese + mixed leaves 
 
Salmon Rilettes, sea-salt flatbreads + pickled cucumber 
 
______________________________________________________________ 
 
Free range Norfolk Black turkey+ pork, sage and onion stuffing 
  
Pan-fried salmon with dill and cream sauce 
 
Pumpkin and goats cheese risotto 
 
+ Roast potatoes, Brussels sprouts in chestnuts and pancetta, buttered peas 
and carrots 

 

______________________________________________________________ 
 
Chocolate orange mousse with Courvoisier cream 
 
Christmas pudding + brandy cream 
 
Winter fruit compote + brandy cream 
 
Stilton+ homemade pear chutney + crackers 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Sit Down Menu 
£29 per person   
(Please choose 2 options from each section) 
 
Pumpkin soup with sage butter + Parmesan crostini 
 
Wild Mushroom ravioli + thyme butter sauce 
 
Parma ham, fig, dolce latté +mixed leaves 
 
Salmon Rilettes, sea-salt flatbreads + pickled cucumber 
 
______________________________________________________________ 
 
Free range Norfolk Black turkey+ pork, sage and onion stuffing 
 
Fillet of Venison + wild mushroom jus 
 
Grilled Sea Bass fillets + roast fennel 
 
Parmesan risotto, shaved black truffle + rocket  
 
+ Roast potatoes, Brussels sprouts in chestnuts and pancetta, buttered peas 
and carrots 
 
_____________________________________________________________________ 

 
Chocolate orange mousse with Courvoisier cream 
 
Christmas pudding + brandy cream 
 
Winter fruit compote + cinnamon ice cream 
 
Stilton+ homemade pear chutney + crackers 
 
 
 
 
 
 
 
 
 


