
AVA I L A B L E  2 5 T H D E C E M B E R

sta rt e r s 

Roasted tomato & basil soup,  basil oil, 
sun-blushed tomatoes & thyme sprig. Toasted 
housemade rosemary & seasalt focaccia VE 
• GFO

Zesty chimichurri skewered prawns, 
chargrilled lime, roquette salad 

Honey glazed pork belly strips with soy and 
chilli, on a bed of roquette with spring onions, 
chilli and pickled onion GFO

Rosemary baked Camembert, warm toasted 
focaccia and cranberry sauce V

t o  f i n i s h 

Freshly ground coffee & petit fours

D E S S E RT S 

Spiced plum Christmas pudding, 
brandy sauce

White forest roulade, meringue, winter 
berries, white chocolate 

Indulgent & creamy vanilla cheesecake,  
rich chocolate sauce GF

Cheese & biscuits, mature Cheddar, Stilton, 
and Camembert with grapes, celery & real ale 
chutney 

V VEGETARIAN DISHES   VE VEGAN DISHES   GF NO-GLUTEN CONTAINING DISHES 
Some dishes may contain or have traces of nuts, dairy or gluten. Please ask a team member for our list of allergens. 
Our kitchen is an environment where gluten containing ingredients and other allergens are used. Whilst every care is taken 
during the preparation of your food, we cannot guarantee that NO cro ss contamination has occurred or that your food is 
completely free from traces of any of the allergens that may be present in our kitchen. Scan the QR code for allergen info.   
A discretionary service charge of 10% will be added to your bill. 100% of all tips go to the team. *We require a 50% deposit to 
secure booking. PB1

C h i l d r e n  ( u n d e r  12 )  £ 32 . 5 0 
Either ½ portions of the dishes above or order from our children’s menu

M A I N S 

Roasted Turkey & all the trimmings, crispy 
roast potatoes, maple roasted carrots & 
parsnips, braised red cabbage, Brussels 
sprouts, pigs in blankets, cranberry sage & 
onion stuffing and rich gravy GFO

10oz chargrilled ribeye steak,  
roasted Hasselback potatoes,  
rocket salad and salsa verde GFO
Served medium (medium well available on request) 

Squash, lentil & almond wellington, crispy 
roast potatoes, maple roasted carrots & 
parsnips, beer roasted sweet onion, braised red 
cabbage, Brussels sprouts, cranberry sage & 
onion stuffing and rich vegan jus VE

Atlantic salmon, oven baked served with  
salsa verde, sautéed crushed new potatoes  
& Brussels sprouts

Additional family serve vegetables selection available on the table

TERMS & CONDITIONS APPLY 
Valid on bookings on the Christmas Fayre Menu and Christmas Buffet Menu ONLY.  Booking for 15+. 

people. Prosecco Reception of one x 125ml glass per guest will be added to your booking if the full deposit 
is paid by 7th October 2024. Offer NOT valid on Christmas Day, Boxing Day, New Year’s Eve or January 

2025 Christmas bookings. Offer also not valid on bookings for 6th, 7th, 13th, 14th, 20th or 21st December

F O R  A L L  G U E S T S  
•  O N  B O O K I N G S  O F  15+  P E O P L E  •

COMPLIMENTARY  

PROSECCO 
RECEPTION 

COMPLIMENTARY  
PROSECCO 
RECEPTION 

COMPLIMENTARY  

PROSECCO 
RECEPTION 

CONFIRM YOUR CHRISTMAS  
PARTY BOOKING BEFORE  

7TH OCTOBER AND RECEIVE

CONFIRM YOUR CHRISTMAS  
PARTY BOOKING BEFORE  

7TH OCTOBER AND RECEIVE

www.Brewhouseandkitchen.com


