
The Turkey Feast
handmade turkey and 
cranberry pie, served 
with herb roasted potato 
wedges, tomato chutney, 
pickled onion and mixed 
leaf salad

The Squish Squash  (V) 
spiced butternut squash, 
sweet potato, goats’ 
cheese, spinach and 
plum chutney served 
with herb roasted potato 
wedges, tomato chutney, 
pickled onion and mixed 
leaf salad

Baked goats’ cheese 
salad with mixed leaves,
roasted beetroot, butternut 
squash and a lemon, 
thyme and honey dressing. 
Finished with caramelised 
pecans for a sweet crunch

* all our desserts are gluten-free

Stable Christmas 
pudding with vanilla
ice cream

Hot apple and 
blackberry 
crumble pie with 
clotted cream

Cured meats
starter board
slices of air-dried pork 
loin and coppa, with 
pickled cucumber. For 
sharing between two

Cheese starter board
wedges of locally-sourced 
cheeses including cheddar, 
blue cheese and goats’ 
cheese. With pickled 
cucumber, tomato chutney 
and sourdough crackers. 
For sharing between two

Garlic Bread
handmade sourdough pizza 
base smothered in garlic 
butter and fresh parsley

Garlic Bread 
with cheese
handmade sourdough 
pizza base smothered  
in garlic butter and 
fresh parsley topped  
with melted cheese

The Turkey Gobbler
tomato base, roasted 
free-range turkey breast, 
chipolata meatballs, herb 
roasted potato, crispy 
bacon, caramelised onions, 
fresh sage and mozzarella

The North Pole Porker 
Bath Pig chorizo, tomato 
sauce and mozzarella, 
topped with peppery rocket 
and house Dijon dressing

The Christmas Catch
Jackson’s of Newton Abbot 
smoked mackerel, Severn 
and Wye smoked salmon, 
fresh spinach, tomato 
sauce and mozzarella. 
Topped with fresh parsley 
and lemon

Prancer’s Passion (v) 
herb roasted potato, Dorset 
Blue Vinney cheese, roasted 
Spanish onions, fresh 
spinach, tomato sauce
 and mozzarella

Santa’s Delight 
Denhay Farm dry-cured 
bacon, field mushrooms, 
our fresh tomato sauce 
and mozzarella. Topped 
with a free-range egg

Two courses £19 
choose a starter and main 
course, or main and dessert

Three courses £24 
starter, main course 
and dessert

for groups of 20 or more
£15 per person 

Selection of Christmas special 
pizzas or vegan pizzas, potato 
wedges, salad, mince pies and 

warm chocolate brownies

Great for groups of up to 15
Duration: 150 mins

£30 per person

Turn your Christmas party into a cider tasting 
experience! Our Cider Masters will guide 
you and your party through a selection of 
our favourite brews, from elegant keeved 

ciders and apple aperitifs, to single varieties 
and hedgerow blends. Dine buffet-style on a 
selection of pizzas, cheese and charcuterie 

from our Christmas menu, followed by cider 
brandies and Christmas puds.
Vegan options also available.

This year, Instead of spending on crackers 
and party hats, we’re giving the money 

to Mind, the mental health charity.

Think your Christmas party wouldn’t feel 
right without them? Bring your own! 

vegan Garlic Bread
handmade sourdough  
pizza base topped with 
garlic, extra virgin olive 
oil and fresh parsley

Vegan Garlic Bread 
with vegan cheese
handmade sourdough  
pizza base topped with 
garlic, extra virgin olive 
oil, fresh parsley and  
vegan cheese

Two courses £19 
choose a starter and main 
course, or main and dessert

Three courses £24 
starter, main course 
and dessert

For vegans as part of a set menu party, 
or a whole vegan party!

The Yule Love It!
spiced cauliflower sauce 
base, butternut squash, 
garlic-roasted Brussels 
sprouts, vegan cheese 
and caramelised pecans

The Spud Special
herb roasted potato, thyme 
roasted sweet potato, 
Spanish onion, spinach,
our fresh tomato sauce 
and grated vegan cheese

The Hawaiian Holiday
tomato sauce, field 
mushrooms, fresh 
pineapple with grated 
vegan cheese. Optional 
avocado and fresh chilli

The Greenland Blazer
roasted red peppers, fresh 
red chilli, red onion, basil 
leaves, field mushrooms, 
our tomato sauce and 
grated vegan cheese

The Noel Nutter
spinach, caramelised 
onions, field mushrooms, 
asparagus, our tomato 
sauce and grated vegan 
cheese. Topped with 
roasted hazelnuts

field mushrooms 
stuffed with Bute 
Island vegan cheese,
mixed leaves, roasted 
beetroot and butternut 
squash with a citrus lemon 
dressing. Topped with 
caramelised pecans

* all our desserts are gluten-free

vegan Christmas 
pudding with 
brandy sauce 

Vegan brownie 
with raspberry 
coulis
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If you’d like to have your Christmas party 
with us, please fill in this form and return 

it to your local Stable.

your full name:

phone number:

email adress:

company name:

party date:

desired time:

menu choice:

size of your party:

additional info:

Our team will contact you to confirm 
your booking and talk you through 

pre-ordering.

Please note 
Over Christmas we ask all groups of 

15 or over to pay a deposit of £10 per 
head,  due no later than two weeks 

prior to the event.

We ask for pre-orders to be made 
two weeks before your party.

Pay your deposit before 
September 30th and receive 
a complimentary glass of 
Stable mulled cider for 
each party-goer.


