
CHRISTMAS DAY MENU

4 COURSES 
£32.99

SHARE CHRISTMAS WITH US.

www.marstonstaverns.co.uk
Sign up to your favourite pub and be the first to hear about great offers and events.

www.marstonsoffers.co.uk
Search, find and take advantage of all the offers in our pubs.

www.marstonsinns.co.uk
Distinctive inns with individual character and appeal. Book online for great value accommodation.

House Stamp
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CHRISTMAS DAY
Tomato and Basil Soup (V)

A light tomato soup blended with basil and garnished with crunchy cheesy croutons. 
Served with a bread roll and butter.

Chicken Liver Pâté with Redcurrants
A smooth pâté with chicken livers, pork and herbs, topped with a redcurrant  

and white Port glaze. Served with toast.

Prawn Cocktail
Prawns in iceberg lettuce cups with Marie Rose sauce.

Creamy Garlic Mushrooms (V)
Mushrooms cooked in a creamy garlic sauce, served with a bread roll and butter.

********************
All our main courses are served with new and roast potatoes, honey roast parsnips 

and seasonal vegetables.

Roast Turkey
Hand carved by our chefs, served with stuffing, a chipolata and bacon roll, 

bread sauce and cranberry sauce.

Rump Steak with Wholegrain Mustard Sauce
A 10oz rump steak with half a grilled tomato, flat mushroom and a wholegrain mustard sauce.

Salmon with Lemon and Crayfish Sauce
A salmon fillet served with a lemon and crayfish sauce.

Spiced Butternut and Brie Bake (V)
Spiced butternut squash slow-cooked with spinach, parsnips and mushrooms,  
mixed with cashew nuts, almonds and pine nuts and topped with creamy Brie.

 ****************

Christmas Pudding
Traditional rich fruit pudding, served with brandy sauce.

White Chocolate and Raspberry Snowflake Cheesecake
Smooth white chocolate cheesecake marbled with tangy raspberry flavoured sauce, set on a biscuit 

crumb base and finished with white chocolate shavings and raspberries. Served with cream.

Chocolate Orange Melting Heart
A rich chocolate sponge pudding with an orange flavoured melting chocolate centre.  

Decorated with mandarin segments.

Spiced Fruit Waffle
A warm Belgian waffle topped with vanilla ice cream and warm spiced fruits.

Cheese and Biscuits
Stilton, Brie and Cheddar cheeses with biscuits and caramelised red onion chutney.

****************

Coffee and a Mini Mincemeat Tartlet

4 COURSES £32.99 

Under 5’s eat FREE* 5-12yrs £16.49
*The offer applies to dishes from the children's menu only.

Name

Terms and Conditions

1. A deposit of £10 per adult diner is required - payable upon booking. This deposit is not refundable. The balance of monies must be paid in full by 10th December 2010. 2. Please be 
prompt, as we can only guarantee your table for 15 minutes. 3. If you do not wish to receive future promotions or offers in the post, please tick this box.  4. We promise not to pass 
your information on to third parties. Data is held in compliance with the Data Protection Act 1998. Data controller: Marston’s PLC, Marston’s House, Brewery Road, Wolverhampton 
WV1 4JT. 5. Alcohol is not available to persons under 18 years of age. 6. Vouchers and promotional offers are not valid when dining from this menu. 7. Bookings are valid for dining 
from this menu only. 8. (V) Suitable for vegetarians or vegetarian option available. We regret that we cannot guarantee that any of our products are free from nuts or nut derivatives  
and our fish may contain bones. 1oz equals 28.3 grams, all weights are approximate prior to cooking. 9. Prices include VAT. 10. Please make cheques payable to Marston’s PLC.

To
m

at
o 

an
d 

B
as

il 
S

ou
p 

(V
)

C
hi

ck
en

 L
iv

er
 P

ât
é 

 
w

ith
 R

ed
cu

rr
an

ts

P
ra

w
n 

C
oc

kt
ai

l

C
re

am
y 

G
ar

lic
 M

us
hr

oo
m

s 
(V

)

R
oa

st
 T

ur
ke

y

R
um

p 
S

te
ak

 w
ith

 W
ho

le
gr

ai
n 

M
us

ta
rd

 S
au

ce
**

S
al

m
on

 w
ith

 L
em

on
  

an
d 

C
ra

yfi
sh

 S
au

ce

S
pi

ce
d 

B
ut

te
rn

ut
  

an
d 

B
rie

 B
ak

e 
(V

)

C
hr

is
tm

as
 P

ud
di

ng

W
hi

te
 C

ho
co

la
te

 a
nd

 R
as

pb
er

ry
 

S
no

w
fla

ke
 C

he
es

ec
ak

e

C
ho

co
la

te
 O

ra
ng

e 
M

el
tin

g 
H

ea
rt

S
pi

ce
d 

Fr
ui

t W
af

fle

C
he

es
e 

an
d 

B
is

cu
its

C
of

fe
e 

an
d 

a 
M

in
i  

M
in

ce
m

ea
t T

ar
tle

t

**Please indicate how you would like your steak(s) cooked by entering the required number in each box below.

Well Done 
        

Medium Well Done 
        

Medium 
        

Medium Rare 
        

Rare 
        

Children

CHRISTMAS DAY
Booking Form
Please hand this booking form and deposit to the manager by 12th November 2010 where possible, enabling us to confirm your booking.  
Please make a copy of the completed form for your own records.

Title 42123  First Name 421212121212123  Surname 412121212121222123

Address 4121212121212221221212121212121212121212121213 

412121212121212121212121212121212123  Postcode 421212123

Phone 4212121212121213  Date of Birth 413.413.413

Email 41212121212122212212121212121212121212121212123

We’d love to send you great offers for your favourite pub every month. Please tick the box if you would like to hear from us on email ❏ by text. ❏

What is your preferred dining time? 413:413

How many people is this booking for? Adults 413  Children 413  No. of high chairs required? 413

I enclose a deposit of £10.00 per person.
Total £ 4113  Full payment required by Friday 10th December 2010. 	 Booking Reference4223
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