
E L S W O R T H  A T  T H E

M I L L

C H R I S T M A S  2 0 2 4

P A C K A G E S



S T A R T E R S

M A I N  C O U R S E S

D E S S E R T

Ch i cken  L i v e r ,  O range  &  B randy  Pa r f a i t
Cro s t i n i  &  Ch i ck en  S c r a t ch ing s ,  C r anbe r ry  &  Red  On ion  Compô t e  (GFO)

Roa s t ed  Sa lmon  Pâ t é
D i l l  C r a cke r s ,  No r i  C r i s p s ,  Swee t  Cucumbe r  R e l i s h  (GFO)

J e ru sa l em  Ar t i choke  F i l o  Pa r c e l
Pa r sn ip ,  Che s tnu t ,  Wh ipped  F e t a  (GF ,  V ,  VGO)

Goa t s  Che e s e  and  C rab  M i l l e - F eu i l l e
Cucumbe r  and  Ch i v e  V ina ig r e t t e  

B ra i s ed  B e e f  C roque t t e
Roa s t ed  On ion  Pur é e ,  B e e f  R educ t i on  (DFO ,  GFO)

Roa s t ed  Ch i ck en  B r ea s t
Honey  Roa s t ed  Roo t  Vege t ab l e s ,  H e rb  Po t a to e s ,  R ed  W ine  Sauc e  (GF ,  DF )

Har i s s a  Swee t  Po t a to  Ta r t e  Ta t i n
Mi so  B eu r r e  B l anc ,  Nu tmeg  Mas ca rpone ,  Swee t  Po t a to  C r i s p s  (GFO ,  DFO ,  V ,  VGO)

Oven  Roa s t ed  S ea  Ba s s  F i l l e t
Cru shed  He rb  Po t a to e s ,  C e l e r i a c  Pu r é e ,  Cape r  Bu t t e r  S auc e  (GF ,  DFO)

C id e r  Po rk  B e l l y
Chor i zo  and  Wh i t e  B ean  S t ew ,  G ranny  Sm i th  Ju s ,  C r a ck l i ng  (DF )

Ce l e r i a c  S t e ak
Len t i l s  and  W in t e r  G r e en s ,  Mush room Ve lou t e ,  Pu f f ed  R i c e  (GF ,  DFO ,  V ,  VGO)

C H R I S T M A S  À  L A  C A R T E  M E N U

Choco l a t e  Mous s e
Boozy  Che r r i e s ,  M i l k  Choco l a t e  So i l ,  C r ème  Chan t i l l y  (GF ,  DFO ,  V ,  VGO)

EK  Chr i s tma s  Pudd ing  
Rum Sauce  (DFO ,  V )

Froz en  To f f e e  App l e  Pa r f a i t
Cand i ed  Nu t  C rumb l e  (GF ,  DFO ,  V ,  VGO)

Ba i l ey ’ s  B r ead  and  Bu t t e r  Pudd ing
Choco l a t e  and  O range  Cu s t a rd  (V )

Mul l ed  W ine  Poached  P ea r
Van i l l a  I c e  C r eam ,  To r ched  Mer ingue ,  B r andy  Snap  Tu i l e  (GF ,  DFO ,  V )

£ 3 7 . 5 0  P E R  P E R S O N

M i n i m u m  o f  3 0  p e o p l e  

Op t i ona l  Ex t r a s
Chee s e  cour s e  -  Fa rmhous e  Chee s e s ,  C r a cke r s ,  F ru i t  J e l l y  &

Chu tney  -  £ 7 . 50pp
G l a s s  o f  F i z z  -  £ 6 . 9 5pp .  Cho i c e  o f  3  c anapé s  -  £ 9 . 50pp .

Choco l a t e  T ru f f l e s  &  Co f f e e  -  £ 4 . 9 5pp

£ 10pp  depo s i t  upon  book ing ,  non - r e fundab l e ,  P r e  o rde r  on ly .
P l e a s e  i n fo rm  u s  o f  any  a l l e rg i e s /  d i e t a ry  r equ i r emen t s .



Choos e  7  o f  t h e  f o l l ow ing  op t i on s :

Pigs  in  B lanket s  (DF)

Beef  S l iders  

Tempura Prawns (DF ,  GF)

Turkey D inner  Pas ty  (DF ,  GFO)

But ternut  Squash Chi l l i  Nachos  (DF ,  GF ,  VG)

Caul i f lower  Pakora wi th  Mango L ime D ip  (DF ,  GF ,  VG)

Smoked Sa lmon Di l l  Tar t l e t

Br ie  and Cranberry Toas t i e  (GFO)

Sa l t  and Pepper  Fr ie s  (DF ,  GF ,  VG)

BBQ Jackfru i t  Bao Bun (DF ,  VG)

Desser t  Pot
Chr i s tmas  Pudding Par fa i t  (GF ,  DFO ,  VGO)

Orange Chocola te  Mousse  (GF ,  DFO ,  VGO)

Lemon Posse t  (GF ,  DFO ,  VGO)

EK Mess  (E ton)  (GF ,  DFO)

Raspberry Cheesecake  (GFO ,  DFO)

Whipped Br ie ,  Pear  & Nut  (GF)

B lack Fores t  Gateau (GFO ,  DFO ,  VGO)

Opt iona l  ex tras :

Charcuter ie  Cups  (on arr iva l )  -  £5 .95  per  person

Add extra  pots  a t  £4 .50 per  person

F E S T I V E  S T R E E T  F O O D

M E N U
£ 3 2 . 5 0  P E R  P E R S O N

M i n i m u m  o f  4 0  p e o p l e



Ma in s

Choos e  1  o f  t h e  f o l l ow ing :
Moroc can  Ch i ck en  Tag ine  (DF ,  GF )

B e e f  Bourgu ignon  (DF ,  GFO)
Ch i ck en  Cha s s eu r  (DF ,  GF )

Ra t a tou i l l e  (DF ,  GF ,  VG )
Wh i t e  B ean  and  Toma to  Ca s sou l e t  (DF ,  GF ,  VG )

Vegan  Chana  Masa l a  (DF ,  GF ,  VG )
Ham and  Ch i ck en  Ho t  Po t  P i e  (DFO ,  GFO)

Lamb  and  Duck  Ca s sou l e t  (DF ,  GF )
Roa s t  V ege t ab l e  and  L en t i l  Ho t  Po t  (DF ,  GF ,  VG )

S i d e s

Choos e  2  o f  t h e  f o l l ow ing :
Pomegrana t e  &  He rb  Cou s  Cou s  (DF ,  VGO)

He rb  Roa s t ed  Po t a to e s  (DF ,  GF ,  VG )
Honey  Roa s t ed  Roo t  Vege t ab l e s  (DF ,  GF ,  VGO)

Gar l i c  &  Ro s emary  Po t a to e s  (DF ,  GF ,  VG )
Cum in  S l ow  Roa s t ed  Ca r ro t s  (DF ,  GF ,  VG )

B ra i s ed  R ed  Cabbage  (DF ,  GF )
Pea  and  He rb  Qu inoa  (DF ,  GF ,  VG )

De s s e r t

Choos e  1  o f  t h e  f o l l ow ing :
Choco l a t e  Po t  

L emon  Po s s e t  Po t
EK  Me s s  (E ton )  Po t

B l a ck  Fo r e s t  Ga t e au  Po t

DF  -  Da i ry  F r e e  
GF  -  G lu t en  F r e e

V  -  V ege t a r i an
VG  -  V egan

DFO  -  Da i ry  F r e e  Op t i on
GFO  -  G lu t en  F r e e  Op t i on

VGO  -  V egan  Op t i on

A l l  p r i c e s  i n c l ude  ex c lu s i v e  h i r e  o f  t h e  v enue

F E S T I V E  H O T  B U F F E T
£ 2 7 . 5 0  P E R  P E R S O N

M i n i m u m  o f  4 0  p e o p l e


