
a festive 
celebration
Christmas Fayre Menu 

2 courses £11.99
3 courses £13.99

TC2CHRFM02

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.
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Terms and Conditions

1. A deposit of £5 per adult diner is required - payable upon booking. This deposit is not refundable. The balance of monies must be paid for on the day of the party. 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.
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CHRISTMAS FAYRE Booking Form
(available from Monday 21st November until Saturday 7th January excluding Christmas Day and Boxing Day)
Please hand this booking form and deposit to the manager, who will be happy to confirm your booking. Please make a copy of the completed form for your own records.

Title 42123  First Name 421212121212123  Surname 4212121212121212123

Address 421212121212121212121212121212121212121212123 

42121212121212121212121212121212123  Postcode 421212123

Phone 4212121212121213   Date of Birth 413.413.413

Email 421212121212121212121212121212121212121212112123
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 by email ❏ by text. ❏

What is your preferred date? 413.413.413  What is your preferred dining time? 413:413
How many people is this booking for? Adults 413  Children 413  Number of high chairs required? 413
I enclose a deposit of £5.00 per person ❑
Full payment required on the day of the party. Total £ 4113  	                Internal Booking Reference4223

2 Courses £11.99 *** 3 Courses £13.99
Under 5’s Christmas Fayre

Roast Turkey or Vegetarian Dish of the Day and Christmas Pudding or Ice Cream. 2 Courses £4.95

CHRISTMAS FAYRE
Available from Monday 21st November until Saturday 7th January  

excluding Christmas Day and Boxing Day.

Roast Parsnip and Caramelised Onion Soup (V)
Served with parsnip crisps and a bread roll and butter.

Pork and Plum Pâté
A coarse pork pâté with plum and brandy, garnished with a glazed sweet plum. Served with toast and butter.

Prawn Cocktail
 King prawns in iceberg lettuce cups with Marie Rose sauce.

Fig, Honey and Goat’s Cheese Parcels (V)
Served with mixed leaves and cranberry sauce.

**********
All our main courses are served with new and roast potatoes and a selection of seasonal vegetables.

Roast Turkey
Hand carved by our chefs, served with sage and onion stuffing, bread sauce and cranberry sauce.

Traditional Roast Topside of Beef
Classically served with Yorkshire pudding and horseradish sauce.

Duck with Cranberry and Orange
Duck breast with a sauce flavoured with cranberry pieces, orange zest and orange liqueur.

Sea Bass with Roasted Tomato and Dill
Sea bass fillets served with a buttery sauce flavoured with slow roasted tomato and dill.

Portobello Mushroom Nut Roast (V)
Walnuts, almonds and peanuts combined with mushroom, carrot, potato and leek and topped  

with Camembert cheese and cranberry sauce.

**********

Christmas Pudding
Served with brandy sauce.

Lemon Torte 
A lemon sponge enriched with ground almonds and soaked in a lemon syrup. Served with cream.

Chocolate Nemesis
A soft set Belgian chocolate mousse encased in the thinnest of crusts. Served with vanilla ice cream.

White Chocolate and Cherry Cheesecake
Vanilla and white chocolate cheesecake with black cherries on a chocolate biscuit crumb.  

Finished with a swirl of chocolate ganache. Served with cream.
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