
FESTIVEParties
We cater for large 

groups and parties. 
Please call us on 

01562 777585

Festive Menu
2024

Celebre 
wi us!

CHRISTMAS DAYMenu
3 COURSES£61.95  UNDER 12s£31.95

The Old House at Home, 26, Birmingham Road, Blakedown, Nr Kidderminster
DY10 3JE. Tel: 01562 700507  www.theoldhouseblakedown.co.uk Book Now 0 1 5 6 2  7 0 0 5 0 7

2 COURSES
£19.95 

3 COURSES
£22.95

FESTIVE Kids
(under 12s)

2 COURSES

£13.45
3 COURSES

£15.45BOXINGDay
Regular & Festive 

Menus available 

12-5pm

Avaiable from

21st November - 31st December
Excludes Christmas Day



Lead Name:

Email:                                                                                                                  Telephone:

When is the booking for?              /        / 2024                   Time:

How many people is this booking for? Adults                  Children (under 12) 

Number of highchairs required   
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If any of your guests have a food allergy or special dietary requirement, please note it here, including the guest name:

Starter Main Deert 
Guest Name
(tick selection) 

For pub use only

Amount of deposit £ Today's date

Receipt number Staff member name

To book your Festive meal, please complete your contact details and menu choices below.
Please return your completed form to us, together with a deposit of £5 per person. 

Under
12's

(tick box)

Ro
as

t T
ur

ke
y o

r 
Ho

ne
y R

oa
ste

d H
am

Du
ck

 &
 O

ra
ng

e P
at

e

BOOkING FORM
Starter
Prawn Cocktail
Prawns on a bed of mixed
leaves, with a tangy seafood
sauce. Served with ciabatta
bread.

Slow Roasted Tomato
Soup (v)(ve)  
Served with ciabatta bread.

Melting Brie Wedges (v)
Served with mixed leaves and
cranberry sauce.

Duck & Orange Pate
Layered smooth and coarse
pork, duck, and chicken pate
with zesty orange. Served 
with rich chutney and toasted
ciabatta bread.

Main
Golden Roast Turkey or
Honey Roasted Gammon 
Served with sage and onion
stuffing, pigs in blankets,
roast potatoes and seasonal

vegetables.

Grilled Salmon Fillet
A lightly grilled salmon fillet
served with new potatoes and
a dressed side salad.

Somerset Brie &
Beetroot Tart (v)
Shortcrust pastry with 
creamy brie cheese and 
a centre of beetroot and 
apple compote.  Served 
with new potatoes and 
a dressed side salad.

Festive Burger
A prime Angus beef burger 
in a toasted brioche bun,
loaded with brie and cranberry,
lettuce, red onion and 

tomato. Served with a side 
of gourmet chunky cut chips.

Deert
Four Layer Chocolate 
Fudge Cake
Hand finished luxury fudge
cake with white chocolate chips
and chocolate brownie. Served
warm with dairy ice cream.

Sicilian Lemon 
Cheesecake
A zesty lemon cheesecake 
on a crumbed biscuit base, 
with Sicilian lemon drizzle.
Served with diary ice cream.

Luxury Christmas 
Pudding
Served with brandy sauce. 
(ve) Vegan option with
soya custard available.

Raspberry & Almond
Frangipane
A butter pastry tart with a 
delicious raspberry filling,
topped with flaked almonds.
Served with dairy ice cream.

Trio of Luxury Ice Cream
strawberry & vanilla 
ice cream.

Festive Menu2024
2 COURSES

£19.95
3 COURSES

£22.95

Festive Menu2024

(v) Vegetarian option.  (ve) Vegan Option.  
We regret that we cannot guarantee that any of our products are free from nuts 
or nut derivatives. Fish products may contain bone. 
If you have a food allergy, please speak to a member of staff before you order.

FESTIVE Kids
(under 12s)

2 COURSES

£13.45
3 COURSES

£15.45


