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Starters
S P I C E D  R O A S T E D  B U T T E R N U T  S Q U A S H

S O U P  ( V  O R  V E )

W A R M  P O R K ,  C R A N B E R R Y  A N D  C H E S T N U T
S A U S A G E  R O L L

T R A D I T I O N A L  R O A S T  T U R K E Y

S L O W  C O O K E D  R O L L E D  P O R K  B E L L Y

S M O K E D  M A C K E R E L  P Â T É

G A R L I C  &  T H Y M E  B A K E D  C A M E M B E R T  ( V )

Sourdough bread, whipped butter

Crostini, pickled cucumber, lemon & dill crème
fraîche

Sourdough bread, cranberry & red onion chutney

Garlic & rosemary roast potatoes, Yorkshire
pudding, pigs in blankets, creamed leeks, red

cabbage, carrots, sage & onion stuffing, gravy

Pickled shallot, English mustard cream

Mains

Crispy crackling, dauphinoise potatoes,
braised red cabbage, apple purée, cider &

sage jus

P A R M E S A N  &  H E R B  C R U S T E D  H A K E
F I L L E T

Crushed new potatoes, creamed leeks, lemon
& chive butter

W I L D  M U S H R O O M  W E L L I N G T O N  ( V E )
Roasted garlic mash, seasonal greens, red wine &

thyme gravy



Desserts
T R A D I T I O N A L  C H R I S T M A S  P U D D I N G

C H O C O L A T E  &  O R A N G E  T O R T E  

B R I T I S H  C H E E S E  S E L E C T I O N

W A R M  S T I C K Y  T O F F E E  P U D D I N G
Clotted cream ice cream, toffee sauce

Hazelnut praline, Chantilly cream

Spiced orange compote, brandy cream

Celery, grapes, caramelised red onion chutney
*supplement £3

3  C O U R S E S  £3 6
P R E - B O O K I N G  &  P R E - O R D E R  E S S E N T I A L

T O  B O O K  A  T A B L E
P L E A S E  F I L L  O U T  A  B O O K I N G  F O R M  O N  O U R  W E B S I T E .
P L E A S E  S T A T E  I N  T H E  C O M M E N T S  T H A T  I T  I S  F O R  T H E

C H R I S T M A S  M E N U .
- - -
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H A L F W A Y H O U S E B R E N C H L E Y @ G M A I L . C O M

A  N O N  R E F U N D A B L E  D E P O S I T  O F  £ 1 0  P E R  P E R S O N  I S
R E Q U I R E D

F O R  P A R T I E S  O F  6  O R  M O R E  W E  K I N D L Y  A S K  T H A T
P A Y M E N T  I S  M A D E  A S  O N E  B I L L  R A T H E R  T H A N

I N D I V I D U A L L Y .  T H A N K  Y O U  F O R  Y O U R
U N D E R S T A N D I N G .  



N A M E S T A R T E R M A I N D E S S E R T

P A R T Y  N A M E :

N O .  O F  P E O P L E :

D A T E :
T I M E :

C O N T A C T  N O :
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