
ChristmasC E L E B R A T E

2 0 2 3  W I T H  U S  A T

S I T T I N G S  A V A I L A B L E  B E T W E E N :  

F E S T I V E  M O C K T A I L  O N  A R R I V A L

D A T E S  A V A I L A B L E
13th, 14th, 15th, 18th, 19th & 20th

December 2023 

12:30 - 13:30pm 



Starter
Roast Cauliflower Soup, Gremolata, Artisan Roll

Ham Hock Terrine, Fig Chutney, Charred Ciabatta 
Griddled Crab Cakes, Salsa Verde, Lemon Oil, Pea Shoots 

Main
Traditional Roast Turkey Breast, Seasoning, Chipolata and Rich Pan Gravy

Roasted Hake, Sun Blushed Chorizo, Crushed Potatoes, Asparagus and Basil
Velouté 

Baked Pithivier, Root Vegetables, Butternut Squash Vegetable Jus

 All served with Traditional Trimmings 

Dessert
 Homemade Lemon Posset, Almond Shortbread, Raspberries and

Chiffonade of Mint 
Chocolate and Ginger Tart, Vanilla Bean Ice-Cream 

Individual Christmas Pudding, Brandy Sauce

Freshly Brewed Coffee or Speciality Teas and Chocolates 

Vegan, gluten free and special diets available on pre ordered request. 

£ 2 9 . 9 5  I N C  V A T  P E R  P E R S O N

To book your table or for more information: 
Phone: +44 (0) 2476 236 427

Email: enquiries@coventryconferences.co.uk

The TechnoCentre, Coventry University Technology Park,
 Puma Way, Coventry, CV1 2TT 


