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Christmas at The Old Barn 
Welcome to our Christmas festivities and menus.

We look forward to looking after you this festive season,
be it for a Christmas Party in the lead up to the big day

for family, friends or work colleagues or of course,
Christmas Day itself.

Our Christmas Party menus are available for parties
of up to 48 guests by pre-order and pre-booking.

Christmas Day dining at the Old Barn is very popular,
so we advise early booking to avoid disappointment.

We look forward to seeing you over the festive period! 

Warmest Wishes,

Everyone at The Old Barn
How to Book

Please call us to check dates, availability and to make a provisional reservation.
Our Christmas menus must be pre-booked and pre-ordered. A £5 per guest
deposit (non refundable, non transferable, £10 for Christmas Day) is required

to secure your booking, within 10 days of the initial booking.
Please note we sadly no longer accept cheques.

On receipt of the deposit, a pre-order sheet will be given to complete.
Please indicate on the sheet all guest names and also any dietary/allergy issues,

then please let us have your menu choices no later than 10 days before the party date
(by the 11th December for Christmas Day bookings)

Part deposits, where individual guests cancel from a party, may not be used against
the fi  nal total, so please do make your guests aware when giving a deposit.

Thank you.

V denotes suitable for vegetarians.
GF denotes gluten free. GF* denotes can be made gluten free on request.

Full allergen information is available for all our dishes, please ask.
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Christmas Party Menu
£14.95 per Person 2 Courses ~ £18.95 per Person 3 Courses

 Starters
Sweet potato and butternut squash soup 

with lemon oil and garlic croutons served with a warm bread roll
Hoi sin duck spring rolls 

with a sweet & spicy dipping sauce
Ham hock terrine 

served with a spiced fruit chutney, mixed leaves & bread roll
Salmon & dill tartlet 

with a lemon aioli and zesty mixed leaf salad  

 Main Courses
Traditional roast turkey or beef 

served with a sausage meat and cranberry stuffi ng and Yorkshire pudding. 
Roasted & mashed potato, honey roasted parsnips & lots of fresh 

vegetables with a rich gravy on the side
Christmas spiced ham joint 

with a creamy cider sauce. Served with roasted potatoes and 
seasonal vegetables
Salmon Wellington

with creamy mash and fresh vegetables. Served with a cheese sauce
Wensleydale, leek and cranberry tart 

served with dauphinoise  potatoes & seasonal vegetables

  Desserts
Traditional Christmas pudding 

served with a warm brandy custard. (brandy optional)
Winter berry & white chocolate cheesecake

served with a seasonally spiced gingerbread ice-cream
Salted caramel fi ggy pudding 

served with clotted cream icecream
Triple chocolate calypso mousse 

with almond biscotti

Christmas Day Menu
£46.95 per Adult 4 Courses ~ £29.50 per Child 3 Courses

Starters
Minted pea with ham hock soup 

with garlic & crotons served with warm bread (vegetarian option available)

Brie & cranberry fi lo parcels 
with a maple cured streaky bacon & mixed leaves 

(vegetarian option available)

Chicken liver and cranberry pate
served with toasted breads, mixed leaves & spiced fruit chutney

Salmon & dill tartlet 
with a lemon aioli and zesty mixed leaf salad 

 Main Courses
Traditional roast turkey 

with a sausage meat and cranberry stuffi ng served with all the trimmings. 
Roasted & mashed potato, honey roasted parsnips & lots of fresh vegetables 

with a rich gravy on the side

Beef Wellington
served with root mash and dauphinoise potatoes, lots of seasonal 

vegetables and a red wine gravy

Baked salmon fi llet 
with a cranberry, citrus crust with new potatoes and fresh vegetables. 

Served with a light dill sauce.

Wild mushroom & stilton Wellington 
served with root mash, dauphinoise potatoes and seasonal vegetables

   Desserts
Trio of desserts… 

 3 melt in your mouth miniature puddings to include a lemon posset, 
a chocolate orange profi terole & a white chocolate raspberry brownie

Chocolate orange truffl e torte
served with a candied citrus ice cream

Boozy strawberry Baileys cheesecake 
served with a shot of baileys cream

Traditional Christmas pudding 
served with a warm brandy custard (Served without brandy at your request)

Cheese platter 
a selection of cheeses served with a fruit chutney and biscuits

Finished off with coffee & mince pies

Party Options
Fancy a work do but the idea of a sit down meal not your cup of tea, why not try 

our party menu. Buffet options are available. Please ask staff for details.


