
menuFESTIVE MASTERCLASS

SAINTJUDES.COM

Saint Judes-Mas



SAINTJUDES.COM

HAVE YOURSELF A MERRY
LITTLE MASTERCLASS

MERRY
Judes-Mas

WE LOOK FORWARD TO WELCOMING
YOU THIS FESTIVE SEASON

WE HAVE 5 DIFFERENT FUNCTION
SUITES AVAILABLE TO HIRE WITH A
DEDICATED EVENT PLANNER THAT
WILL MAKE YOUR FESTIVE SEASON 

EVEN MORE SPECIAL. 

VARIOUS PACKAGES ARE ALSO
AVAILABLE WITH EACH ROOM.

OUR COCKTAIL MASTERCLASSES ARE
AVAILABLE FROM PARTIES OF 6 TO 60 

ENQUIRE TODAY VIA THE BELOW 



COCKTAILMasterclass
The Tipsy Elf 

Sleigh My Name

Cocktails and Carols

Yule Love These Cocktails

ENJOY A THREE COURSE FROM OUR SPECIALLY
SELECTED PRIVATE DINING MENU PAIRED

WITH A COMPLIMENTARY GLASS OF
PROSECCO AND TWO- COCKTAIL

MASTERCLASS £70pp HOSTED BY OUR IN
HOUSE ELF - SORRY SANTA

FOR THOSE WHO WANT A LITTLE SOMETHING
TO SOAK UP THE ALCOHOL - OUR COCKTAIL

AND CAROLS PACKAGE OFFERS A  3 ITEM
BUFFET ACCOMPANIED  BY A

COMPLIMENTARY GLASS OF PROSECCO EACH
AND TWO-COCKTAIL MASTERCLASS £50pp

START YOUR EVENING OFF WITH A
COMPLIMENTARY GLASS OF PROSECCO PER

PERSON, FOLLOWED BY MAKING TWO
COCKTAILS EACH! £40pp

START YOUR EVENING OFF WITH A
COMPLIMENTARY GLASS OF PROSECCO PER

PERSON, FOLLOWED BY MAKING ONE
COCKTAIL EACH! £30pp

COCKTAIL SELECTION;
HO’ HO’ HO MARTINI | FRENCH MARTINI | 

CLASSIC MARGARITA  | CHILLI MARGARITA |
 REFRESHER | CLAUSMAPOLITAN
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5 ITEM BUFFET £16.95PP
6 ITEM BUFFET £17.95PP
7 ITEM BUFFET £18.95PP

BUFFET
Picks

 SIMPLY SELECT EITHER FIVE, SIX OR
SEVEN ITEMS FROM THE BELOW

Please be advised that food
prepared here may contain
or come into contact with

allergens including, but not
limited to: milk, eggs, wheat,

soybeans, peanuts, tree
nuts, fish, and shellfish. 
Although we take safety

measures, we cannot
guarantee that our dishes
are 100% free of allergens

HONEY + MUSTARD PIGS IN BLANKETS GF
ROAST TURKEY + CRANBERRY SLIDERS VGA H

BEEF SLIDERS GFA H
SWEET POTATO FALAFAL SLIDERS VG GFA P H

PORK + FENNEL SAUSAGE ROLLS
DUCK SPRING ROLLS + SWEET CHILLI SAUCE H

BUFFALO WINGS WITH BLUE CHEESE GF H
CHICKEN PAKORA GFA H

SALT + CHILLI CHICKEN BITES VGA H
BREADED STUFFED JALAPENO BITES V H P

MAC N CHEESE BITES V H P
POTATO SCONE NACHOS V VGA H P

VEGETABLE PAKORA V VGA H P
MUSHROOM PAKORA V VGA H P

TURKEY CRANBERRY STUFFING VGA GFA H
MAPLE GLAZED HAM + 

WHOLEGRAIN MUSTARD VGA GFA 
BRIE + CRANBERRY V H GFA P

VG = VEGAN
VGA = VEGAN AVAILABLE

V= VEGETARIAN
GF = GLUTEN FREE

GFA = GLUTEN FREE
AVAILABLE
H = HALAL

HA = HALAL AVAILABLE
P = PESCATARIAN ADD ON

SANDWICH PLATTER £40
CATERS TO 12-16 GUESTS



FESTIVE
Dining

LENTIL SOUP V VGA GFA H P
WITH SOURDOUGH BREAD + BUTTER

HAGGIS BON BONS 
WITH ARRAN MUSTARD MAYO + ROCKET

BRUSCHETTA V VG GFA H P
TOASTED SOURDOUGH TOPPED WITH RED ONION,

CHERRY TOMATOES + PESTO

ROAST TURKEY CROWN
WITH SAGE + CRANBERRY STUFFING, ROAST POTATOES,

MAPLE PIGS IN BLANKETS, ROOTED VEGETABLES, 
YORKSHIRE PUDDING + GRAVY

SALMON STEAK P H GF
PAN FRIED IN GARLIC BUTTER, ROOTED VEGETABLES,

GARLIC GREEN BEANS 
+ BABY NEW POTATOES

WILD MUSHROOM AND 
ASPARAGUS WELLINGTON VG V H P

SAGE + CRANBERRY STUFFING, MASHED POTATO,
ROOTED VEGETABLES + GRAVY

THE MC FESTIVE GFA H 
TURKEY BURGER WITH CRANBERRY STUFFING, TOPPED

WITH PIG IN BLANKET, MELTED BRIE + SERVED WITH
FRIES

Please be advised that food
prepared here may contain
or come into contact with

allergens including, but not
limited to: milk, eggs, wheat

soybeans, peanuts, tree
nuts, fish, and shellfish. 
Although we take safety

measures, we cannot
guarantee that our dishes
are 100% free of allergens

STARTERS

MAINS

VG = VEGAN
VGA = VEGAN AVAILABLE

V= VEGETARIAN
GF = GLUTEN FREE

GFA = GLUTEN FREE
AVAILABLE
H = HALAL

HA = HALAL AVAILABLE
P = PESCATARIAN



SAINTJUDES.COM

FESTIVE
Dining

Please be advised that food
prepared here may contain
or come into contact with

allergens including, but not
limited to: milk, eggs, wheat,

soybeans, peanuts, tree
nuts, fish, and shellfish. 
Although we take safety

measures, we cannot
guarantee that our dishes
are 100% free of allergens

STICKY TOFFEE PUDDING V H P
WITH ICE CREAM & FRESH BERRIES

SPICED GINGER CAKE VG V H P
LEMON ICING, CANDIED GINGER PIECES SERVED 

WITH WHIPPED COCONUT CREAM

CHRISTMAS PUDDING V P GFA
WITH BRANDY CREAM

OLD SCHOOL CAKE V P H
WITH CUSTARD AND BERRIES

SUNDAY-THURSDAY
3 COURSE £32.95 2 COURSE £29.95

FRIDAY-SATURDAY
3 COURSE £35.95 2 COURSE £31.95

VG = VEGAN
VGA = VEGAN AVAILABLE

V= VEGETARIAN
GF = GLUTEN FREE

GFA = GLUTEN FREE
AVAILABLE
H = HALAL

HA = HALAL AVAILABLE
P = PESCATARIAN

DESSERTS

3 BOTTLES OF HOUSE WINE £65
MERLOT • SAUVIGNON • ZINFANDEL

4 X BOTTLES OF PROSECCO £125

ADD ONS FOR THE TABLE
5 MINI YORKIES + DIPPING GRAVY 

£4.50 PER PORTION



SAINTJUDES.COM
BOOKINGS@SAINTJUDES.COM

WE LOOK FORWARD TO HO HO
HOSTING YOUR EVENT WITH US AT

SAINT JUDES - HAPPY HOLIDAYS

ENQUIRE TODAY VIA THE BELOW 
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