
SAVE £3PPwith bookingsMon-Weds

 Kids’ menu available – please speak to a member of the team for details

Roasted Stuffed Butternut Squash (VG-M) 
Stuffed with peppers, basil and breadcrumbs, 

topped with mixed seeds and served with 
Tenderstem® broccoli, Brussels sprouts 

and a tomato & herb sauce. 368 kcal

Baked Salmon Fillet
With flaked smoked salmon in a chive hollandaise sauce, served with smashed 

new potatoes, honey roast parsnips, samphire and roasted carrots. 763 kcal

Duck Breast 
Served pink, with truffle dauphinoise potato, 

roasted shallot, honey roast parsnips, 
Tenderstem® broccoli, roasted carrots and 

a rich red wine & beef sauce. 1104 kcal

White Chocolate Gâteau†

A white chocolate, Sicilian lemon & mascarpone 
gâteau, served with raspberry coulis. 408 kcal 

Christmas Pudding (V)
Packed with juicy sultanas and served 

with brandy flavour clotted cream ice cream 
with Christmas pudding pieces and hot 

brandy sauce. (contains almonds) 566 kcal

Desserts

Curried Sweet Potato Soup (V) 
With crispy onion and chives,  

served with bread & butter. 451 kcal 
(VG) option available 376 kcal

Ham Hock & Pea Terrine 
With a plum & apple chutney, 

served with ciabatta croûte and 
dressed rocket leaves. 286 kcal

Smoked Salmon 
& King Prawn Cocktail 

Smoked salmon & king prawns 
on iceberg lettuce with seafood 

sauce and chives. 235 kcal

Starters

Mirrored Truffle Torte (VG)*

Chocolate crumb base layered with a vegan dark 
chocolate ganache and topped with a caramel 
glaze, served with raspberry coulis, non-dairy 

iced kream and freeze-dried raspberries. 386 kcal

British Cheese Plate (V) 
A selection of British cheeses served 

with black grapes, caramelised red onion 
chutney and water biscuits. 1112 kcal

Mince Pie (V) 156 kcal 2.50
Assorted Chocolate Liqueur Truffles (V) 4.50 

5 sumptuous chocolate truffles in one of the following flavours: Milk, Dark, White, Salted Caramel, Orange 
Liqueur, Raspberry & Champagne, Caramel, Cappuccino, Champagne, Buck’s Fizz and Rum. 311 kcal

Menu items may be subject to change. All bookings will receive a confirmation of the relevant menus prior to your booking date. 
Adults need around 2000 kcal a day. Please inform staff of any allergies before placing your order, even if you have ordered the dish/drink before, 

as ingredients can change and menus do not list all ingredients.

See main menus for T&Cs.

Mains

Add a festive favourite

FESTIVE SET MENU
2 courses | £29PP   3 courses | £33PP 

Available on Boxing Day & New Year’s Eve

HER_FESTIVESETMENU_B1_NOROAST
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BOOKING FORM
For online bookings, we will confirm any bookings and pre-orders via email. However, if you prefer 
to use this booking form, simply complete the below and bring to the bar. Please note there may 
be a deposit per person. Please check availability as soon as possible to avoid disappointment.

Guest name

Starters Mains Desserts Add-Ons
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Please note food choices are subject to availability due to major football events taking place during the festive period.  
Certain selections will not be available on major match days. Please ask the bar team for further guidance.

BOOKING 
TIME:

BOOKING 
DATE:

NUMBER  
IN PARTY:

EMAIL:

PHONE:

PARTY  
NAME:

Please confirm
the guests’ names  

and their preferred  
dishes by ticking the 

relevant boxes

Chr�tm�

Terms & Conditions:
Subject to availability. A deposit may be required to confirm your booking. Full payment may be requested a minimum of two weeks prior to your booking – full
details will be provided at the time of your booking. Full payment may be required a minimum of two weeks prior to your booking. This menu is available on/
between 10th November–24th December and 26th–31st December 2026. This menu is available through pre-order only. Promotions offered alongside this 
menu may vary during this period. We reserve the right to withdraw or change this menu at any time and without notice. Photography is for illustrative purposes 
only. Alcohol cannot be served to anyone under the age of 18 – proof of ID will be requested. Failure to produce valid ID will result in refusal of service; the 
manager’s decision is absolute. ABVs are correct at time of print. Stonegate Group, 3 Monkspath Hall Road, Solihull, West Midlands B90 4SJ.

Do you have any allergies? 
Full allergen information is available for all food & drinks – please inform staff of any allergies before placing your order, as menus do not list all ingredients.  
We cannot guarantee that any products are 100% free from allergens, owing to possible cross-contamination. Visit our website for full allergen information. 
(V) Suitable for vegetarians. (VG) Suitable for vegans. (V-M) Made with vegetarian ingredients; however, produced in a factory which handles non-vegetarian 
ingredients, with a ‘may contain’ warning. (VG-M) Made with vegan ingredients; however, produced in a factory which handles non-vegan ingredients, with a  
‘may contain’ warning. *Contains oats. †Contains alcohol. Please note that we do not operate a dedicated vegetarian/vegan kitchen area. All weights are 
approximate uncooked. Calories/nutritional values stated are subject to change.


