Available Tuesday to Saturday.
December 1% - 23" December 2026 by pre-order only
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Appetisers
Homemade Beetroot, Carrot & Ginger Soup
served with crusty bread (V)

Sweet Chilli & Lime Prawn Cocktail

Venison & Red Berry Paté accompanied by
toasted brown bread triangles

IMNMains

Honey Roast Turkey & Gammon with cranberry gravy

Roasted Pork Loin with orange liquor sauce

Both served with rustic roasted potatoes, honey roasted vegetables
with chestnuts, pigs in blankets and sausage meat & cranberry stuffing

Oven-baked Sea Bass with lemon dill butter

Homemade Mediterranean Vegetable Vol au Vent (V)
Both served with new potatoes and a trio of green vegetables

Desserets

Mini Christmas Pudding served hot with
brandy sauce, custard or fresh cream

Passionfruit & Orange Cheesecake
with cream or ice cream

Warm Chocolate Caramel Fondant Pudding
served with ice cream, custard or fresh cream

Hollybush Cheeseplate & Glass of Port (£12 supplement)

Finish with your choice from our Italian Coffee collection or
maybe one of our selection of fine teas (as per our standard price list)

Please contact us directly to book your preferred date and time, and to provide
us with your pre-order (using the reverse of this menu card). A deposit of 25%
of the value of your meals is required at the time of booking. Thank you.

The Hollybush Tam

Gluten Free bread, gravy and potato crisps are available by request. Menu items may contain or come into contact with wheat, eggs, peanuts,
tree nuts & milk. Vegetable Oil containing Soya is used in cooking. For more information please speak to a member of staff.
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Fill in your details and hand to member of staff where your 25% deposit will be taken. We will do our best to
accommodate any dietary or party requirements. Deposit and pre-order must be completed at least 7 days

prior to booking or at the time of booking if shorter than 7 days. Booking is provisional until deposit is paid.

Alternatively give us a call on 01582 792423.
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Party date: DD/DD/DD Arrival time: DDDD No. of guests: DD

Let us know what each member of
your party would like to eat:

NAME DIETARY
REQUIREMENTS

Passionfruit Cheesecake

Beetroot Soup
Prawn Cocktail
Venison Paté
Turkey & Gammon
Pork Lain

Sea Bass

Med Veg Vol au Vent
Christmas Pudding
Chocolate Fondant
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	Festive Menu
	Available Tuesday to Saturday.
	December 1st – 23rd December 2026 by pre-order only
	2 courses for £30 or 3 courses for £36
	including a glass of Prosecco
	Appetisers
	Homemade Beetroot, Carrot & Ginger Soup
	served with crusty bread (V)

	Sweet Chilli & Lime Prawn Cocktail
	Venison & Red Berry Pâté accompanied by
	toasted brown bread triangles


	Mains
	Honey Roast Turkey & Gammon with cranberry gravy
	Roasted Pork Loin with orange liquor sauce
	Both served with rustic roasted potatoes, honey roasted vegetables
	with chestnuts, pigs in blankets and sausage meat & cranberry stuffing
	Oven-baked Sea Bass with lemon dill butter
	Homemade Mediterranean Vegetable Vol au Vent (V)
	Both served with new potatoes and a trio of green vegetables


	Desserts
	Mini Christmas Pudding served hot with
	brandy sauce, custard or fresh cream
	Passionfruit & Orange Cheesecake
	with cream or ice cream

	Warm Chocolate Caramel Fondant Pudding
	served with ice cream, custard or fresh cream


	Extra special treat
	Hollybush Cheeseplate & Glass of Port (£12 supplement)
	Finish with your choice from our Italian Coffee collection or
	maybe one of our selection of fine teas (as per our standard price list)
	Please contact us directly to book your preferred date and time, and to provide
	us with your pre-order (using the reverse of this menu card). A deposit of 25%
	of the value of your meals is required at the time of booking. Thank you.

	The Hollybush Team

	Reserve your table

