
MERRY  
CHRISTMAS  

& HAPPY  
NEW YEAR



FESTIVE MENU

STARTERS
Cream of pea soup 

with mint oil, beetroot crisps & warm sweet potato bread VG

Pulled ham hock & mustard terrine  
with piccalilli & toasted treacle bread

Smoked mackerel & creamed horseradish pâté 
with herb oil & bruschetta

Sundried tomato arancini 
with a confit tomato & rocket salad with basil oil VG

MAINS
Seasonal trimmings and gravy will be served on the table to share

Duck, turkey & pork meatloaf  
with creamed leeks, Cumberland sauce & festive trimmings

Marmalade glazed cured pork loin 
with roasted peach, buttered greens & a peach & honey jus 

Cranberry seitan nut roast 
with agave roasted root vegetables & a red wine & cranberry gravy VG, GFO

Pan fried seabass 
with parsley & lime crushed new potatoes & a béarnaise sauce

DESSERTS
Boozy plum pudding with brandy cream sauce VO

Salted caramel tiramisu trifle V

Chocolate brownie with vanilla ice cream & white chocolate ganache V, VGO

A selection of cheeses with chutney and crackers V

Available 18th November – 30th December

Festive 3 course & a drink £28.50pp 
from 6th December

TERMS & CONDITIONS: Food is required for hire of Function Room or Snug on Fri/Sat nights unless 
£2,500 drinks prepaid. For Festive & NYE bookings of 6+ we require a £5pp deposit and you to submit 

your party’s pre-order online 7 days prior. Full payment is required 2 weeks prior to your booking. 
For cancellation policy please see our website. ALLERGENS: Food is prepared in an area where other 
allergens are present and our menu descriptions do not list all ingredients. Full allergen information is 
available upon request, please speak to the manager or visit our website. V Vegetarian, VO Vegetarian 

Option Available, VG Vegan, VGO Vegan Option Available,GFO Vegan Option Available.

bookings@riversidesheffield.co.uk  |  0114 272 4640  |  riversidesheffield.co.uk

3 course 
festive menu 

& a drink 

£23.50pp 
until 5/12/21



CHRISTMAS LUNCH

STARTERS
Cream of pea soup with mint oil and warm sourdough VG 

Pulled ham hock and mustard terrine with piccalilli and toasted sourdough 

Smoked mackerel and creamed horseradish pâté with bruschetta

Sundried tomato arancini with a confit tomato and rocket salad VG

MAINS
Duck, turkey and pork meatloaf with festive trimmings

Aubergine schnitzel with festive trimmings VG

Pork schnitzel with festive trimmings

Turkey and cranberry burger with chunky chips

DESSERTS
Festive desserts will be available to order on the day!

Available 18th November – 30th December
Monday – Friday, 12pm-4pm

£14pp until 3rd December | £17pp from 6th December

TERMS & CONDITIONS: Food is required for hire of Function Room or Snug on Fri/Sat nights 
unless £2,500 drinks prepaid. For Festive & NYE bookings of 6+ we require a £5pp deposit and 
you to submit your party’s pre-order online 7 days prior. Full payment is required 2 weeks prior 
to your booking. For cancellation policy please see our website. ALLERGENS: Food is prepared 

in an area where other allergens are present and our menu descriptions do not list all ingredients. 
Full allergen information is available upon request, please speak to the manager or visit our 

website. V Vegetarian, VO Vegetarian Option Available, VG Vegan, VGO Vegan Option Available.
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STANDARD CHRISTMAS BUFFET 
£12.50pp or £16pp with a drink

Mini festive pies  
Turkey, bacon & cranberry / Stilton & mushroom V

Agave chipolatas 

Turkey, stuffing & cranberry sliders

Sage & onion roast potatoes VG

Festive bruschetta VG

Sweet potato bhajis with mint yoghurt raita VGO

DELUXE  
CHRISTMAS BUFFET 

£17.50pp or £21pp with a drink

All of the Standard Buffet and:

Marmalade glazed ham hock arancini

Sundried tomato arancini VG

Bourbon glazed chicken wings

Belgian chocolate profiteroles V

CHRISTMAS CURRY FEAST
£12.50pp or £16pp with a drink 

Poppadoms & pickles V, VGO

Bhajis, pakoras & samosas V

Lamb rogan josh, chicken  
tikka masala, vegetable korma VG

Garlic & coriander naan breads V

Pilau rice V, VGO

Available 16th November – 30th December. Minimum 20 people.

PARTY BUFFETS

Find True North gift ideas 
in our online store:
truenorthbrewco.uk/store

CHRISTMAS OPENING HOURS: 
Christmas Eve: Food served until 6pm
Christmas Day & Boxing Day: Closed
New Year’s Eve: Last food inside at 6pm, BBQ 6pm
New Year’s Day: Closed



DRINKS PACKAGES
Upgrade your Christmas party with our drinks packages!

PRE-PAID BAR TAB
Set up a bar tab, we’ll give 

you wristbands for your 
guests and let the fun begin!

CASES OF BEER  
OR CIDER

24 Peroni or Sol £80 
12 Old Mout Cider £50

SHEFFIELD DRY GIN 
Enjoy a bottle of our own 

Sheffield Dry Gin with 
garnishes & mixers £75

PROSECCO & WINE 
Buy 5 get 1 free  

on all wines  
(cheapest bottle free)

DRINKS VOUCHERS £4 each

To use on our house lager, cider, any real ale, Peroni, Sol, medium  
glasses of house wine, single spirit & mixers, shots or soft drinks



NYE 
BONFIRE

Free entry

Riverbank Bonfire

Outside bar & BBQ

DJ until late

Confetti

Book a seat for £15pp*
includes your table all night,  
a drink & food from the BBQ

*Minimum 4 people per booking. 
Last booking time 8pm.
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