
CHRISTMAS 
party menu



Available for parties of any size 
By reservation and pre-order only

Wednesday 1st December to Friday 24th December

2 Courses / 25 - 3 courses / 29

starters
Squash Veloute, Roasted Squash, Crispy Sage & Pancetta 

(Can be made Vegan or Vegetarian)

Cured Salmon Tartar, Salmon Caviar, Capers & Croutons

Game Terrine wrapped in Spanish Ham, Apricot Chutney & Toast

Baked mini Camembert, Truffle, Honey & Bread (V) 

main courses
Turkey Breast, Sage Butter, Sauteed Brussel Sprout, Bacon & Chestnut, Sauteed 

Potatoes, Stuffing, Jus & Cranberry Sauce  

Slow Cooked Beef Short Rib Bourguignon, Mashed Potato & Fine Beans

Celeriac, Carrot & Swede Tarte Tatin, Thyme Creme Fraiche (v)

(Can Be Made Vegan)

Baked Halibut Fillet, Parsnip Puree, Leeks, Pomegranate & Parsley Dressing  

puddings & cheese
Christmas Filo Parcel filled with Mincemeat, Cranberry Compote & Pouring Cream

(Can Be Made Vegan)

Chocolate Marquise (GF) & Salted Caramel Ice-cream 

Sticky Date Pudding, Toffee Sauce, Banana & Honeycomb Ice-cream 

Selection of 3 Cheeses  with Fig Relish & Artisan Crackers

To book please ask a member of the team today
Telephone: 01953 605851 or Email: christmas@theboars.co.uk
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