
(V) = Vegetarian   (VE) = Vegan  |  Gluten free and vegan menus available on request

CHRISTMAS PARTY MENU  |  £38.95
(A £5.00 per person deposit is required to confirm booking)

TRADITIONAL CHRISTMAS DINNER
Roast turkey or our vegetarian option, Yorkshire pudding, roast potatoes, festive trimmings  

and seasonal vegetables served with our signature gravy 

FILLET STEAK (6.50 SURCHARGE)
10oz fillet steak cooked to your preference served with half a roasted tomato, grilled mushroom,  

homemade onion rings, chunky chips and a peppercorn sauce 

TARRAGON CHICKEN 
French trimmed chicken breast served with a creamy white wine and tarragon sauce,  

dauphinoise potatoes and Romanesco cauliflower 

HERB CRUSTED COD
Herb crusted cod fillet served with a lemon and caper butter sauce, confit lemon,  

parmentier potatoes and seasonal vegetables 

STUFFED PORK BELLY 
Pork belly with an apricot, sage and onion stuffing served with a cider, cream and mustard sauce,  

colcannon mashed potatoes and seasonal vegetables 

MUSHROOM AND CHAMPAGNE RISOTTO (V) 
Creamy chestnut mushroom and champagne risotto finished with Parmesan and thyme 

MAINS

STARTERS
FRENCH ONION SOUP

Classic French onion soup served with a melted Gruyère cheese crouton

SEAFOOD COCKTAIL 
Atlantic prawns, smoked salmon and crayfish served with a bourbon Marie Rose sauce 

BAKED CAMEMBERT (V)
Garlic and rosemary baked Camembert served with a caramelised  red onion chutney and rustic bread 

DUCK PATE 
Duck liver and orange pate served with a fig marmalade and toasted brioche bread 

STUFFED MUSHROOM (V)
Slow roasted portobello mushroom stuffed with blue cheese and garlic, topped with a herb breadcrumb,  

served on a bed of rocket

SPARKLING RECEPTION

DESSERTS
CHRISTMAS PUDDING 

Traditional Christmas pudding served with custard or brandy sauce 

BAILEYS PARFAIT 
Baileys and vanilla parfait with a Belgian chocolate ganache 

MINI CHEESEBOARD 
A selection of cheeses and crackers served with apple, celery, frozen grapes and caramelised red onion chutney 

CHOCOLATE FONDANT 
Warm dark chocolate fondant served with a coffee semifreddo 

FRUIT CRUMBLE 
Apple and rhubarb crumble served with creme anglaise 

CANDY CANE MARTINI
Crème de menthe, chocolate liquor, baileys, cream, milk and chocolate

If you have any special dietary requirements or allergies please tell your server and our kitchen staff will be happy to accommodate you where possible.  
The management reserve the right to alter or change the menu at any time. Some ingredients may contain traces of nuts.  

Due to meals being freshly prepared to order, at busy times wait times may increase.
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CHRISTMAS PARTY ORDER FORM

BISTRO 42 HORBURY

SPECIAL REQUESTS: PLEASE STATE ANY ALLERGIES OR ALTERATIONS YOU WOULD LIKE TO MAKE.


