
STARTERS

Join us for Christmas

SOUP

BRUSCHETTA (V)

TURKEY

MUSHROOM RISOTTO (V)

STUFFED MUSHROOMS (V)

ROSSINI

CHRISTMAS PUDDING & CUSTARD

NEW YORK CHEESECAKE & LEMON SORBET

KING PRAWNS

SEA BASS

CHOCOLATE BROWNIE & VANILLA ICE CREAM

ITALIAN CHEESE & BISCUITS

Lobster bisque, crab crostini

Buffalo mozzarella, san marzano tomato, olives and onions

Roast bronze label turkey, chestnut stuffing, roast potatoes, 
christmas trimmings, gravy

Mushrooms, onion, white wine garlic topped with parmesan

Stuffed portobello mushrooms, gorgonzola, pine nuts and pesto

Fillet steak rossini, fried crouton, pate in a red wine sauce served 
with roast potatoes and broccoli

King prawns, garlic butter with lemon and parsley on toast

Pan fried fillets of sea bass, in a light white wine sauce on a bed 
of spinach and roast potatoes

MAIN COURSE

Desserts

All our food is prepared in a kitchen where nuts, gluten & other allergens are present. Our menu descriptions do not include all 
ingredients. If you have a food allergy or any dietary requirements please let us know before ordering.

(GF) - GLUTEN FREE
(V) - VEGETARIAN

(VE) - VEGAN

£75 per person £35 for children

01895 831 133
www.therivergardenpub.com
info@therivergardenpub

A £25 PER PERSON NON-REFUNDABLE DEPOSIT WILL BE REQUIRE.12.5% service charge will be added to parties of 5 and over.




