
Christmas Pie Buffet

0114 272 4640
bookings@riversidesheffield.co.uk

riversidesheffield.co.uk

Riverside Kelham,
1 Mowbray Street,
Sheffield, S3 8EN

Drinks Options

at Christmas
at Christmas

Book your festive party at 
Riverside Kelham – choose from a 
BBQ, festive pie buffet, or a classic 

three - course Christmas feast.

Packed with seasonal favourites 
and party - perfect bites, it’s the 
ultimate way to celebrate with 

your friends 

Sort the drinks your way and keep 
the good times flowing with 
our pre-paid drinks options. 

Bar tab
Set a budget, we’ll pour the drinks. 

Drinks vouchers
Give everyone the same number to 

spend as they like. 

Free drink on arrival
A warm welcome and a festive first sip. 

Simple, stress-free, and tailored to 
your party. Cheers to that! 



Classic beef burger with cheddar and 
Hendo’s onions VGO

Bratwurst sausage with spiced curry 
ketchup VGO 

Vegetable skewers with sticky 
cranberry VG

BBQ cabbage VG

Maple glazed parsnips and carrots VG 

Garlic and rosemary roast potatoes VG

Pigs in blankets 

All served with a buffet of roast 
potatoes, maple glazed carrot 
and parsnips, brussels sprouts 

and plenty of gravy 

Beef shin braised in True North Ale 

Turkey, stuffing and cranberry 

Roasted root vegetables, 
Guinness, & potato VG 

£20.00
per person

V Vegetarian, VO Vegetarian option available, 
VG Vegan, VGO Vegan option available

Min 18 ppl

£20.00
per person 

Min 20 ppl

V Vegetarian, VO Vegetarian option available, 
VG Vegan, VGO Vegan option available

Festive 3 course 2025
Christmas Pie Buffet

Starters 

Leek and potato soup and mini bread roll VG

Halloumi, pomegranate and walnut salad, 
tossed in a honey and mustard dressing V

Duck & orange pate, served with toasted 
sourdough and onion chutney 

Caramelized onion, pickled courgette and 
whipped goats cheese tart V

Mains

All mains are served with roast potatoes, 
maple glazed parsnips and carrots, Brussels 

sprouts and sticky red cabbage 

Roast turkey crown with citrus and apricot 
pork stuffing and a pig in blanket 

Ox cheek braised overnight in Guinness 

Cranberry gratin with a goats cheese stuffed 
portobello mushroom

Beetroot and chestnut wellington VG

Desserts

Festive cheese board served with crackers 
and onion chutney V

Baked New York cheesecake served with 
vanilla ice cream and raspberry coulis 

Chocolate brownie served with vanilla bean 
ice cream and chocolate sauce VG

Sticky toffee pudding & custard

3 course £32pp  |  2 Course £27pp 
Early bird offer Mon - Weds*:

3 course £25pp  |  2 course £20pp 
*valid until 17th of December 

All allergens All allergens

Christm as BBQ Buffet


