
 

CHRISTMAS DAY MENU 
£80.00 per head - Separate pricing and menu for children under 8 years of age – please ask to see this 

 Vegan and Gluten free menu available on request  

 

TO START 

Celeriac, hazelnut and truffle soup 
Crusty bread (v) 

 

Tempura king prawns 
Wasabi mayonnaise and pickled ginger 

 

Confit duck and foie gras terrine 
Apple and sultana chutney and toast 

 

Crab and crayfish cocktail 
Marie Rose sauce, seeded bread 

 

Wild mushrooms on toast 
Topped with a poached egg (v) 

 

MAINS 

 
Grove farm Roast turkey glazed gammon 

Pigs in blankets, pork and cranberry stuffing, roast potatoes and gravy 

 

Pan fried fillets of sea bass 
Salt cod croquettes, tomato and dill veloute 

 

Herb crusted lamb rack 
(served pink) with dauphinoise potato and carrot puree  

 

Fillet steak au poivre 
8oz fillet steak (served pink), creamed potato, with a Congac, pepper cream sauce 

 

Vegetarian wellington  
Roast red pepper, butternut squash, goats cheese and chestnuts wrapped in puff pastry, mashed potatoes,  

tomato sauce (v) 

 

ALL ABOVE MAINS SERVED WITH SEASONAL VEGETABLES AND CAULIFLOWER CHEESE 

 

DESSERTS 
 

Christmas pudding  
Brandy custard (v) 

 

Salted caramel ice cream filled profiterole 
Warm chocolate sauce (v) 

 

Cheese selection 
Black bomber Cheddar, French Brie, goat’s cheese and stilton served with crackers and red onion chutney (v) 

 

Lemon tart 
Lime posset and passion fruit sorbet (v) 

 

Warm chocolate and hazelnut brownie 
Vanilla ice cream and honecomb crumb (v) 

 



 

BOOKING FOR CHRISTMAS 
Bookings taken in two sittings - 12 pm and 3pm 

PRE-ORDERS 
One drawback of preparing fresh food is that we very much rely on our suppliers. Some of these do not 

deliver at key dates around Christmas, we ask for a pre order to avoid delays on food service and to make 

sure we have our stocks in control leaving no one disappointed. If you would like a pre-order sheet template 

we are happy to provide one, though if you are making one yourself please make sure all orders are legible 

and clear – marking any allergies or dietary requirements for individual pre-orders. 

We understand that turkey is not for everyone at Christmas, so we have brought a varied menu this 

Christmas. However should any of these choices not strike you let us know and we will do our best to 

accommodate for your taste and dietary requirement. As long as we have notice we will do what we can 

to keep all of your guests happy with alternatives.  

PAYMENT 

Full payment is required for booking. Please call through if you are booking for any children under 8 as there 

is not an online option to pay for a child’s menu. We can also allocate the best fitted tables should you 

have a pram or require a highchair in a way our online booking system can not.  

 We can place a booking on hold for a week without payment up until the 1st of October. After this date any 

bookings without payment will be audited from the system and treated as a cancellation.   

CANCELLATIONS 

Payments are secured against cancellations, unfortunately should you need to make a full cancellation, or 

drastically reduce your numbers we are not able to refund your deposit.  

However at the sole discretion of the company, the charge may be waivered only if we are able to resell 

your table at full price (the earlier we know the more likely this will happen) 

Any cancellations falling within 1 week of the booking may incur a full charge for the cancelled persons. 

Should you find a guest to fill in for the cancelled party member we cannot guarantee that we can modify 

the options in the pre-order for them should the changes be made last minute. 

BOOKING 

To book please call us on 01621 782 141 or email on info@theoystersmackinn.co.uk. 

Alternatively you can book online https://www.theoystersmackinn.co.uk/book-a-table  
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