
Starters
Roasted Red Pepper & Tomato Soup (X).......................................................

St. Nick’s Prawn Cocktail (X).................................................................………

Chicken Cognac Parfait (X)...............................................................…………

Box Baked Camembert (X).................................................................………..

Mains
Hand Carved Turkey Crown (X).................................................................….

Poached Salmon Fillet (X).................................................................…………

Grilled Sirloin Steak (X).................................................................…………….

Glazed Belly Pork (X).................................................................………………..

Squash & Lentil Wellington (X).................................................................…..

Desserts
Traditional Christmas Pudding (X)................................................................

Our Christmas Sticky Toffee Pudding (X)...................................................…

Chocolate Orange Brownie (X)...............................................................…..

Limoncello Cheesecake (X).................................................................………

Cheese & Biscuits (X).................................................................………………

Join Us For A Truly Merry Christmas!

Name of Party...........................

Number in Party........................

Contact Number...........................

Date of Booking............................

Please write the number of portions after the (X) on the dotted line

Selection Form

We would appreciate your punctuality. Thank you!  Time of Booking........................

88 High Street • Great Broughton
North Yorkshire • TS9 7HA

www.thebayhorse-greatbroughton.co.uk
Telephone 01642 712319

2024

Our Christmas Fayre Menu will be served from
29th November - 23rd December

(Excluding Sundays)



Starters
Roasted Red Pepper & Tomato Soup, Basil Oil, Toasted Seeds

Served with Artisan Crusty Bread

St. Nick’s Prawn Cocktail
Brandy Marie Rose Dressing & Malted Grain Bread

Chicken Cognac Parfait & Brioche Toast
Figgy Chutney with Pea Shoots  

Box Baked Camembert with Clementine & Cranberry Jam
Served with Sourdough Toast

Mains
Hand Carved Turkey Crown

Festive Trimmings, Proper Sausage Stuffing, “Piggy In A Blanket”,
Honey Roast Parsnips, Yorkshire Pudding & Pan Gravy 

Poached Salmon Fillet
Crayfish Hollandaise, Sautéed Sea Asparagus

Grilled Sirloin Steak on Winter Black Truffle Mash
170gram Steak cooked to your liking with Braised Shallot and Malbec Sauce

Maple & Cinnamon Glazed Belly Pork
Resting on Seasonal Greens with a Calvados & Apple Pearl Jus

Baked Butternut Squash & Lentil Wellington
Sage and Onion Gravy

All Mains are served with Roast Potatoes, Buttered Sprouts,
Mulled Wine Red Cabbage, Seasoned Baton Carrots

Desserts
Traditional Christmas Pudding 

Brandy Custard
Or

Our Sticky Toffee Christmas Pudding
Salted Caramel Sauce and Vanilla Pod Ice Cream

 Chocolate Orange Brownie
Warm Chocolate Sauce, Clementine Sorbet, Chocolate Soil

Limoncello Cheesecake
Honeycomb Ice Cream and Lemon Curd

Cheese & Biscuits (£3 supplement)
Wensleydale, Stilton and Brie accompanied by an assortment

of Biscuits, Grapes, Celery, Apple. Honey and Chutney to complement

Too Full for a Pudding?
Freshly Brewed Coffee & Mini Mince Pie for only £5

Why Not Treat Yourself To A
Festive Affogato

Espresso Coffee, Mince Pie Ice Cream and Ameretti Biscuits £6

Christmas Fayre 2024
1. Telephone or call in to reserve your table

2. Complete the attached Selection Form and return to us.
3. On receipt of the attached form together with

a £10 deposit per head, your booking will be secured.

Two Courses £28 • Add £5 to Enjoy 3 Courses


