
The Legal Bit: 1. We’d love to organise your Christmas celebrations. Pop in or give us a buzz if you’d like to make a provisional reservation. 2. Confirm 
your booking within 7 days by simply returning the booking form and giving us £10 pp deposit. 3. Please remember to bring your receipt with you on 
the day – makes life a lot easier! 4. Ensure everyone has chosen which yummy food to have. 5. Sorry, deposits are non-refundable. 6. No hidden costs. 
VAT included. 7. We’ll always do our best to provide your choices but apologise in advance if we can’t. 8. Please confirm your booking or we’ll have to 
give your space to someone else. 9. If your friends cancel on you please tell us ASAP as any meals not taken on the day may be charged unless 48 hours’ 
notice is given. 10. (V) = Vegetarian. (NG) = Dish made from non-gluten containing ingredients. 11. *Metric equivalent 16oz = 1lb = 454g. Please be 
aware that all our dishes are prepared in kitchens where nuts and gluten are present therefore, we cannot guarantee that any food item is completely 
free from traces of allergens. Sometimes there’s not enough room on our menu to list all dish ingredients so please ask us if you have any questions or 
concerns. If you have any queries, comments or suggestions, we’d love to hear from you at Greene King Pub Company, PO Box 337, Bury St Edmunds, 
Suffolk, IP33 1QT or drop us a line at 01284 714143.

4 Courses £49.95        Children £24.95
Home-made cauliflower & chestnut soup (V) (NG) 

Truffle toast, crispy shallots** (non-gluten bread optional)

Trio of fish (NG) 
Loch Fyne smoked salmon, Gambero Rosso prawn, maple roasted salmon  

(non-gluten bread optional)

Wild mushrooms on toast (V) 
Creamy thyme sauce, white bloomer with Italian hard cheese (non-gluten bread optional)

Home-cooked pork & fig terrine 
Fig & watercress salad, roasted red onions, date pureé 

All mains served with goose-fat roasted potatoes, cauliflower cheese gratin with crispy 
shallots**, thyme-roasted carrots, braised red cabbage, Brussels sprouts & bacon, honey & 

mustard glazed parsnips

Hand-carved British turkey & sausage ballotine 
Gloucestershire Old Spot pigs in blankets and all the trimmings, rosemary, leek & apricot 

stuffing, honey & sage jus

Lemon sole fillet, Gambero Rosso king prawns (NG) 
Saffron & leek cream sauce, baby spinach & Charlotte potatoes

21-day aged British fillet steak 
Sautéed wild mushrooms, leek & potato cake, roasted red onion, red wine,  

marsala & pancetta

Pumpkin, celeriac & cashew nut gratin (V) (NG) 
Honey-glazed goat’s cheese, Brussels sprouts, thyme & roast onion gravy

Christmas pudding (V)  
Drambuie cream sauce, redcurrants

Trio of Belgian chocolate desserts 
Burnt orange & chocolate cheesecake, white 
chocolate & raspberry tart, chocolate salted 

caramel torte, seasonal berries, Cornish  
clotted cream  

British cheese slate to share  
Quickes mature Cheddar, Ragstone goat’s cheese,  

Lancashire blue, grapes, poached pear, biscuits

**Crispy shallots contain gluten, so please advise staff of any dietry requirements when ordering

Mulled berry mess (NG) (V) 
Spiced berries, meringue,  
clotted cream ice cream

Panettone bread & butter pudding (V)  
British poached pear, maple & walnut  

ice cream


