ILKLEY MOOR

o VAULTS

CHRISTMAS
PARTIES 2024




ROOMS

SMALL BAR

Seats up to 25 for a meal & up to 30 for buffets. No room

hire charges for groups of 20 or more.

DINING ROOM

Seats up to 80 for a sit-down meal and up to 100 for

buffets & nibbles. Fuﬂy—s’[ocked private bar. Room hire
starts from £150 for up to 4 hours.

You can also hire the whole pub including the beer

garden & outside bar, suitable for 250+ guests.

Please ask for a tour!



EAT, DRINK & BE MERRY...

All our menus have vegetarian, vegan & gluten free options.
Let us know if you would like us to cater for any additional dietary &

allergy requirements.

Vaults Christmas Roast Buffet

Garlic & Herb Roast Turkey (gf)
Root Vegetable & Nut Roast (ve) (gf)
Pub Garden Herb Roast Potatoes (ve) (gf)

Seasonal Vegetqbles (ve) (gf)
Pigs in Blankets
Sage & Onion Stuffing (ve)

Homemade Gravy (vea)

Yorkshire Pudding (v) (vea) (gfa)

£2495 per person

Loc’s Taste Of Vietnam Curry Buffet

Chicken Red Curry (gf)
Butternut Squash & Mixed Vegtable Red Curry (ve) (gf)
Steamed Jasmine Rice (ve) (gf)
Mixed Vietnamese Crackers (ve) (gfa)
Homemade Sweet Chilli Sauce (Ve) (gf)

£21.95 per person



Pie Buffet
Served with Chips, Seasonal Vegetables & Gravy

C].’lOOSQ one or two Of our homemqole pies:

Steak & Ale (gfa)
Chicken & Mushroom (gfa)
Root Vegetable & Puy Lentil (ve) (gfa)

£22.95 per person

Pie & Peas
Served with Chips, Vaults Mushy Peas & Mint Sauce

Locaﬂy Sourced Awqrd—Winning Pork Pies
Homemade Spinach, Butternut Squqsh & Feta Sausage Rolls (vea)

£7.95 per person

Vietnamese Nibbles

Vegetable Spring Rolls - Soy & Chilli Dip (ve) (gf)
Crispy Chicken Bites - Honey, Ginger & Soy Glaze (gfa)
Mixed Vietnamese Crackers & Vaults Sweet Chilli Sauce (ve) (gfa)
Oriental Fishcakes - Sweet Chilli Sauce

Salt & Pepper Chips (ve) (gfq)
Lemongrass Pork Lettuce Cups (gf)

£16.95 per person



Desserts & After Dinner Treats

Sticky Toffee Pudding, Toffee Sauce & Pouring Cream (v) (vea) (gfa)
Lemongrass Créeme Briilée - Mango Sorbet (v) (gf)
Dark Chocolate & Orange Crémeux - Chqntiﬂy Cream (v) (gfct)

£795 each per person

Homemade Mince Pies - Pouring Cream (v) (vea) £4.95 per person

Tea & Coffee £3.95 per person

Vaults Cheese Board
Selection of Yorkshire Cheeses
Chufney
Celery
Grapes
Assortment of Biscuits (gfq)
£.59.95 per board (serves up to 10 people)



The Vaults Traditional Christmas

Minimum 12 guests, pre-order required

Roast Butternut Squash Arancini - Spiced Tomato Sauce (ve) (gfa)

YU.ZU. & SOY Cureci SO.].l’IlOIl - RO.dlSh - Green Apple (g’fO.)

Pork, Shiitake Mushroom & Cabbage Wonton - Asian Broth
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Garlic & Herb Roast Turkey - Herb Roast Potatoes - Sage & Onion
Stuffing - Pigs in Blankets - Seasonal Vegetables - Gravy (gfa)

Lentil & Root Vegetable Wellington - Rosemary Roast Potatoes -
Sage & Onion Stuffing - Seasonal Vegetables - Gravy (ve) (gfa)

Roast Duck Breast - Root Vegetqbles - Beetroot Purée - Spiced Red
Wine Jus (gf)
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Lemongrass Creme Briilée - Mango Sorbet (v) (gf)
Carrot & Ginger Sponge - Homemade Christmas Ice Cream (v)

Cinnamon Sugar Churros - Homemade Vanilla Ice Cream -
Chocolate Sauce (v) (vea)

2 Course £28.95 per head / 3 Course £34.95 per head



Loc's Taste Of Christmas

Minimum 12 guesfs, pre—order required

Vietnamese Vegetqble Spring Rolls - Lettuce - Mint - Soy (Ve)(gfq)

Yuzu & Soy Cured Salmon - Radish - Green Apple (gfa)

Grilled Chicken Satay - Asian Slaw - Peanut Sauce (gf)
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Crispy Mango Chicken - Stir Fried Vegetables - Steamed Jasmine
Rice - Mango Salsa

Aromatic Roast Pork Belly - Pak Choi - Steamed Jasmine Rice -
Ginger Chiﬁi & Soy Dressing (gfa)

Butternut Squash & Vegetable Red Curry - Steamed Jasmine Rice -
Mixed Crackers (veg (gf)
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Lemongrass Creme Briilée - Mango Sorbet (v) (gf)
Carrot & Ginger Sponge - Homemade Christmas Ice Cream (v)

Cinnamon Sugar Churros - Homemade Vanilla Ice Cream -
Chocolate Sauce (v) (vea)

2 Course £28.95 per head / 3 Course £34.95 per head



DRINKS

Festive Tipples

Vaults Mulled Wine

Sloe Gin Royale
Festive Aperol Spritz
Blackberry & Ginger Bramble
Rum & Vanilla Espresso Martini
Gingerbread White Russian
Black Forest Gateau
Woodford Reserve Old Fashioned

from £6.95 per person

Aperitifs

Grand Marnier
Pedro Ximénez Sherry

Frangehco
Baﬂeys

Yuzucello

Available per head or as a bottle for the table, from £5.45 per person

Please ask for a drinks menu to see our extensive selection of
wine, port, whisky, brandy & cocktails



