
25th November 
23th December



All of our mains are served to share as table centrepieces 
(min 4 persons), with shared sides of roast potatoes, 
roast parsnips, chantenay carrots, garlic & thyme 
Brussels sprouts and port cabbage

3 courses £30/person
2 course £25/person

STARTERS 

Smoked Salmon on the Rye
Scottish smoked salmon with rye bread, watercress, 
capers and lemon creme fraiche.

Potted Faux Gras (vg)
Rich chestnut and shiitake mushroom pate, pickled 
mushrooms, ciabatta and red onion marmalade

Winter Roots (v)
Shades of roasted squash with pink beetroot
risotto and parmesan (v)

Prosciutto, Pear and Rocket
Italian dry cured ham with ciabatta, pear chutney, 
and a pear and rocket salad

MAINS

Parsnip and Cranberry Nut Roast (vg)
Chestnut, cashew and pistachio nut roast topped with glazed
pink parsnips, served with gravy

Sutton Hoo Roast Chicken
With pigs in blankets, stuffing and homemade chicken
gravy 

Mushroom and Seitan Wellington (vg)
“Beef” seitan with mushroom pate in puff pastry with 
homemade red wine & vegetablegravy 

Onglet Steak with Peppercorn Sauce (+ £2 supplement)
Freerange Aberdeen Angus cross 30 day cured steaks with
 homemade peppercorn sauce

DESSERTS

Chocolate and Pistachio Tart (vg)     
Dark chocolate tart with a pistachio base and ice cream

Christmas Pudding      
Classic christmas pud with brandy sauce and redcurrants

Passionfruit, Mango and Coconut “Cheese”cake (vg)  
Passionfruit, mango puree and coconut mousse with a ginger 
and nut base

British Cheese Board (+ £2 supplement)    
with crackers, quince paste, pickle and fruits



The sociable mingling option. Our bowls are designed to 
complement the canapes to provide the ‘main course’ of a 
informal standing meal. Guests are free to move and mingle, 
no getting stuck with Paul from accounts with his cracker 
jokes. Bowls are hearty and big on flavour. We recommend 5 
canapes, 3 bowls and 1 dessert per person for a hearty, filling, 
mingle-friendly meal.

3 bowls, 1 dessert £24/person
4 bowls, 1 dessert £30/person

MAINS

Roast Sutton Hoo Chicken Drumstick
Suffolk free-range chicken drumstick with parmentier 
potatoes, parsnip cubes, parsley and gravy

Bourbon Braised Pork Belly
Slow cooked free-range pork belly with celeriac mash, 
beetroot and gravy

Green Gnocchi and Parmesan (v)    
Spinach gnocchi with sprouting broccoli, green pesto and 
parmesan shavings

Aubergine Cashew Parmigiana (vg)   
Roasted aubergine layered with cashew cream and tomato 
marinara sauce

Roasted and Shaved Brassicas with Pomegranate (vg) 
Shaved brussels and roasted cauliflower warm salad with 
pomegranate

Winter Roots (v)      
Shades of roasted squash with pink beetroot risotto and 
parmesan

Venison Ragu        
Slow cooked wild venison ragu with cavolo nero and polenta

Wild Mushroom Farro Pilaf (vg)    
Mixed wild mushrooms with farro grains, nuts, seeds, 
sultanas and herbs

Roast Cod with Black Orzo    
Roast sustainable cod with squid ink orzo pasta risoni, cherry 
tomatoes and parsley

DESSERTS

Chocolate and Pistachio Tart (vg)     
Dark chocolate tart with a pistachio base and ice cream

Christmas Pudding      
Classic christmas pud with brandy sauce and redcurrants

Passionfruit, Mango and Coconut “Cheese”cake (vg)   
Passionfruit, mango puree and coconut mousse with
a ginger nut base.



Elegant but hearty canapés to complement your 
party, best served with a glass of prosecco or 
mulled wine on arrival.

3 canapes each £7/person
5 canapes each £11/person

Pork Belly with Russet Apple and Crackling Crumbs    
  
Smoked Salmon Blinis with Creme Fraiche & Dill    
   
Crab Cakes with Lemon Mayo and Chervil     
   
Pigs in Blankets       
   
Miniature Beef Wellington     
    
Faux Gras on Toast (vg)      
   
Miniature Seitan Wellington Rolls (vg)    
   
Mediterranean Vegetable Tartlets with Cashew Cream (vg)  
   
Truffled Triple Mushroom Croquettes  (vg)   
    
Goats Cheese and Red Onion Tartlets (v)    
   
Chicory Coupes with Stichelton and Pear (v)   
    
Welsh Rarebit with Suffolk Cider on Sourdough (v)   
   

Hand curated wine list from our lovely friends at Borough Wines.
We’ve some crowd pleasing entry level numbers and a few
bottles of something special to make sure your Christmas
party is one to remember.

REDS:

Vigne Verdi Merlot £20 

Just the Ticket Malbec £24

Villette Pinot Noir £26.5

Speak no evil Shiraz £35

FIZZ:

Villa D-Arfanta 
(Prosecco) £26

Masion 54: PET NAT 
(Sparkling Wine) £30

Get ahead of the curve and pre-order some tasty craft beer 
buckets for your arrival.  Either hand pick from our robust 
list yourself, or let us put together a tasty table range.

6 for £28
12 for £55
24 for £100

London Bohemia Lager (London Beer Factory)

Marshmallow Porter (Tiny Rebel)

Hepcat Session IPA (Gispy Hill)

Scaramanga Vegan Pale Ale (Gun Brewery)

Revenant Cider

WHITES:

Vigne Verdi Pinot Grigio £21

Sauvignon Blanc France  £24
 
Vihno Verde Portugal £25

Riesling Alsace France £25

Les Vignes Rosé £21

Vino Bianco  (orange) £28.50 



PECKHAM 
RYE STATION

T’s&C’s

A deposit of £10 per head is
required for confirmation of all
bookings which will be deducted from your
final bill on the day.

Prices include VAT. All tables
are subject to a 12.5% service
charge which will be added to
your final bill.

Pre-orders for all meals must be
received no later than 7 days before the date of your booking.

Christmas menus cannot be used in conjunction with any 
vouchers,discounts or loyalty cards.

               @copelandsocial

133 Rye Lane 
Peckham 
SE15 4ST

www.copelandsocial.com

020 3146 1774


