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CHRISTMAS

Christmas 2025

Seasonal Celebration Party Menu

Creamy Garlic Mushrooms on Toasted Ciabatta V (canbe GF or Vegan)
Smoked Salmon Terrine with King Prawns in a Marie Rose Sauce (GF))
Chicken Liver & Pork Pate, Red Onion Chutney, Melba Toast (can be GF)
Crispy Fried Brie with a Boozy Berry Compote (V) (can be GF)

(can be offered as an alternative V main course)

Roast Seasonal Turkey, Roast Potatoes, Traditional Trimmings can be (GF)
“Our Homemade, Shortcrust pastry” British Beef, Stilton & Ale Pie, with Buttered Mash
Duo of Salmon & Sea Bass Fillets on a Homemade Fishcake with a White Wine & Chive Sauce(GF)
Slow cook ed Shank of Lamb on a Herb Potato Cake with a Red Wine & Mint Gravy (GF)
(V) (VG) Sweet Potato, Chestnut & Red Onion Wellington, Red Lentil & Tomato Broth

“All main courses are served with fresh seasonal vegetables™

Classic Christmas Pudding, Brandy Sauce canbe (GF) or (VG)
Dark Chocolate & Tia Maria Mousse (GF)
Meringue Paviova Double Cream, Fruit Coulis, Fresh Berries (GF)
Sticky Toftee Pudding, Toflee Sauce, Vanilla Ice Cream (GF)
Vanilla Créeme Brulee, Shortbread Biscuit, Fresh Berries (can be GF)

£29.50 for Two Courses  £34.50 for Three Courses

Coftee or Tea, Warm Mince Pie£3.95

Our Christmas Party Menu is offered to parties of 4 to 34 people

Deposits of £10 per person and a Pre-Order are only required for parties of 12 people or more .

Christmas parties can be booked:
Any Day we are open for food from Friday 5th December to Sunday 7th January

Our “Early Bird” Christmas gift to you OB EVCER N 1) ERE
Three courses for the price of two, Phone us: 01635 248 480

on all pre-booked parties, Lunch or Evening, for a

The Fox at Peasemore
Peasemore, Newbury

minimum of 6 people. Booked by Friday 28th November,
who dine on any of the following days. X
Friday Sth December, Thursday 11th December Berkshire, RG20 7JN

or Thursday 18th December “We do not take bookings via email”




