
57 Well Street, Buckingham,
MK18 1EP, T : 01280 817972,

email: mail@buckinghamwoolpack.co.uk

Buffet A Buffet B

BBQ Wings
• Triangle of white and

brown sandwiches
various filling

• Mini Croque Monsieur
• Crispy breaded white bait

with tartar
• Tortilla Chips with garlic

& chive dip
• Indian Vegetable Samosa
• Cocktail Sausage rolls

Buffet b xmas
Select two choice

• Onion bhaji
• Vegetable samosas
• Duck spring roll
• Chicken tikka wings

Select one choice
• Chicken tikka masala
• Pork vindaloo
• Beef jalfrezi

Select one choice
• Creamy veggie korma
• West indian sweet potato curry
• Mix Vegetable Tikka Curry

Served with Garlic Naan,
Pilau Rice, Basmati Rice,
Poppadoms with Lime
Pickle, Riata Dip and
Mango Chutney (v)

£12.50 Per Person £18.50 Per Person



THE WOOLPACK
FESTIVAL MENU 2024

2 course for £25.95, 3 courses for £28.95,

STARTERS
Roasted celeriac soup with crusty ciabatta bread (v)

Grilled beet and goat cheese salad, roasted walnuts, mix peppers,
house dressing (v)

Atlantic cold water prawns in marie rose sauce with toasted brown bloomer
Smoked mackerel pate with toasted sourdough

Pork and cheese croquettes, fennel and apple salad & BBQ mayo

MAINS
Roast english Turkey served with duck fat roast potatoes, pig-in-blanket, sage

and onion stuffing, Yorkshire pudding, seasonal vegetables cranberry
sauce and red wine gravy

Breaded cod fillet, crushed new potatoes, buttery green
beans and white wine sauce

Slow cooked pork belly with bacon & cheese mash braised red cabbage,
whole grain mustard gravy

Chicken and hamhock pie with saffron mash, buttered
green vegetables home made gravy

Three cheese creamy garlic farfalle pasta with parmesan crisps (v)

PUDDINGS
Warm Christmas pudding served with brandy custard

Lemon cheese cake with orange sorbet
Chocolate fudge brownie with dark chocolate sauce and honeycomb ice cream

Bramley apple pie with custard or ice cream
Cheese board: Selection of continental and English cheese,

crackers, grapes, celery and quince jelly

TO FINISH
Coffee and Mince Pie

THE WOOLPACK
CHRISTMAS DAY 2024

£75 PER PERSON 3COURSES AND GLASS OF FIZZ OR MULLED WINE

STARTERS
Apple & parsnip soup with parsnip crisps, toasted sourdough (v)

Roasted garden asparagus served with poached free-range hen's egg and
hollandaise sauce

Crab and prawns bloody mary cocktail, shredded lettuce with toasted bread

Chicken liver and cognac pate with real ale chutney and crusty bread

Avocado and smoked salmon salad served with beetroot dressing

MAINS
Roasted Turkey breast, bacon & chestnut sprouts, duck fat roast potatoes,

pig-in-blanket, sausage and chestnut stuffing, Yorkshire pudding, seasonal
vegetable and home-made gravy

28-day aged Scottish top side beef, duck fat roast potatoes, honey baked winter
roots, brussels sprouts, smoked bacon & chestnut stuffing and rich gravy

Slow braised Lamb Shank, Saffron mash, tender stem broccoli and red wine jus

Pan Fried Salmon fillet with crushed baby potatoes, celeriac & apple remoulade
and lemon caper butter

Nut less roast slice served with roast potatoes, seasonal vegetables
and silky gravy (v)

PUDDINGS
Christmas pudding served with warm custard

Rhubarb & Apple crumble with vanilla ice cream
Toffee and honeycomb cheese cake with sea salted caramel ice cream

Stickey toffee pudding, pistachio ice cream and toffee sauce
Cheese board: Selection of continental and English cheese,

crackers, grapes, celery and quince jelly

TO FINISH
Coffee and Mince Pies
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