
Christmas Party 2026 at Reeves 
Parties of 6 people or more 

 

To start 

Hot creamy “Smokies” of haddock, cod, prawns and salmon topped with a pecorino crust  

Chicken liver parfait, micro mizuna leaves, pomegranate syrup and ciabatta crostini  

Crispy pulled bbq brisket croquettes on our own onion and tomato relish (GF) 

Avocado pear and crayfish tail cocktail with a brandy Marie Rose sauce (GF) 

Tarragon and brandy button mushrooms on toasted brioche finished with a chive crème 
fraiche  

 

To Follow 

Roast free range turkey, chestnut, sage and sausage stuffing, pigs in blankets, real cooking 
juice gravy and all the trimmings 

Char grilled West country sirloin steak, melted Bath blue cheese or three peppercorn and 
brandy sauce, French fries and salad (£5 supplement) 

Braised free range rosemary infused pork chop, mustard and honey sauce, wilted greens and 
creamed mashed potatoes 

Grilled stone bass fillet on a salsa verde risotto finished with a glazed hollandaise 

Lentil and squash cannelloni, goats cheese mornay and garlic ciabatta 
 

To Finish 

Christmas pudding, caramel and brandy sauce and clotted cream 

Blackcurrant Eton mess with double cream and our own pistachio meringue 

Dark chocolate espresso mousse, white chocolate curls, bourbon crumb and vanilla cream  

Selection of Granny Gothards West country organic ice creams served with a dark chocolate 
sauce or raspberry coulis  

Cheeseboard of award winning South West cheese, “Reeves” relish, celery ribbons, grapes and 
a cracker selection (£3 supplement) 

 

Coffee and homemade mince pies 

 

£42 per person Tuesday to Thursday/ £48 Friday and Saturday  


