
good
be naughty
this xmas

Join us in helping to raise Christmas spirits by making 
a charity donation when you pay by card. We’ll be 

contributing by giving the money we would’ve spent 
on crackers to Mind, the mental health charity.

We’ve decked the halls, but kept it eco-friendly. With 
thanks to Katie, our Green Queen, our decorations 

have been handmade from recycled materials - adding 
some sparkle, but keeping it green!

www.s ta b l e p i z z a . c o m

@stablebirmingham @_stablebham the_stable_brum

With space for groups big or 
small, naughty or nice, speak 

to a Stablehand today or 
book online at 

stablepizza.com/book-a-table

01216 438 918

unit 1 orion
115 John Bright Street

birmingham, b1 1be

Join us in helping to raise Christmas spirits by making 
a charity donation when you pay by card. We’ll be 

contributing by giving the money we would’ve spent on 
crackers to Mind, the mental health charity.

We’ve decked the halls, but kept it eco-friendly. With 
thanks to Katie, our Green Queen, our decorations 

have been handmade from recycled materials - adding 
some sparkle, but keeping it green!

With space for ALL groups big 
or small, naughty or nice, 

speak to a Stablehand today 
or book online at 

stablepizza.com/book-a-table

#naughtyornice

book your table!



starters
Smoked mackerel pate
Served with homemade toasted sourdough

Dorset spread
Soft pork salami from Capreolus, pickled cucumber & garlic butter, 
served with homemade toasted sourdough

Roasted stuffed portobello mushroom
Served with a curried carrot & coconut purée, hazelnuts 
& watercress

pizza
mistletoe kiss
Green pesto base, courgette, peas & vegan cheese

The Turkey gobbler
Smoked turkey breast, crispy bacon, caramelised onions, 
roast potato, mozzarella, topped with cranberry mayonnaise

The Lamb Roast
Slow roasted lamb shoulder, roast sweet potato, red onion, 
goats cheese, mozzarella, served with a side of mint sauce

The James Brindley
Spinach, roast potato, blue cheese, red onion, mozzarella

Very Merry Melody
Roast potato, toasted pine nuts, caramelised onions, 
shredded roast sprouts, vegan cheese optional fresh chilli

pies
The Turkey Feast
Turkey bacon & cranberry, with rosemary & thyme potato wedges 
and homemade winter slaw

The Squish Squash
Spiced butternut squash, sweet potato and goats’ cheese, with 
rosemary & thyme potato wedges and homemade winter slaw

salads
warm winter veg remix
Sweet potato, winter squash, pomegranate seeds, roasted 
cauliflower & fennel with a curried carrot & coconut purée - 
all tossed together with toasted mixed seeds, bulgur wheat, 
mizuna leaf & watercress

dessert
sticky toffee pudding
Sticky toffee parsnip pudding served with spiced rum caramel 
sauce & vanilla ice cream

apple & cherry crumble
Apple & cherry crumble served with vegan ice cream

brownie
Chocolate brownie with salted caramel sauce

any sides?
Add any side for an 
extra £3 with xmas 
menu only

Garlic bread
Pigs in blankets
Winter slaw
Rosemary & thyme potato wedges

We’ll start you off with Stix & Dips, followed by Christmas Pizzas, 
Pots of Gold, pigs in blankets, rosemary & thyme roast potatoes

buffet style £12.50 per person
seasonal set menu

Choose any starter & main or 
any main & dessert

two courses £14
Be indulgent and choose any 
starter, main & dessert

three courses £16
Great for Tables of 15 and more served for the whole table to share

mistletoe kiss
Green pesto base, courgette, peas and vegan cheese

The Turkey gobbler
Smoked turkey breast, crispy bacon, caramelised onions, roast 
potato, mozzarella, topped with cranberry mayonnaise

The Lamb Roast
Slow roasted lamb shoulder, roast sweet potato, red onion, goats 
cheese, mozzarella, served with a side of mint sauce

The fitzwilliam
Spinach, roast potato, blue cheese, red onion, mozzarella

Very Merry Melody
Roast new potatoes, toasted pine nuts, caramelised onions, 
shredded roast sprouts, vegan cheese optional fresh chilli

pizza

Add any dip 
for £1

Cranberry mayo
Aioli
Green pesto

feeling 
saucy?

Smoked mackerel pate
Served with homemade toasted sourdough

Dorset spread
soft pork salami from Capreolus, pickled cucumber & garlic butter, 
served with sourdough

Roasted stuffed portobello mushroom
Served with a curried carrot puree and watercress

starters

Sweet potato, fennel, curried cauliflower, sautéed cabbage and 
leeks and spiralised Beetroot with curried carrot purée

salads
warm winter veg remix

The Turkey Feast
Turkey, bacon & cranberry, with rosemary & thyme potato wedges 
and homemade minted crushed peas

The Squish Squash
Spiced butternut squash & sweet potato with rosemary & thyme 
potato wedges and homemade minted crushed peas

pies

dessert
sticky toffee pudding
Sticky toffee parsnip pudding served with spiced rum caramel 
sauce & vanilla ice cream

apple & cherry crumble
Apple & cherry crumble served with vegan ice cream

brownie
Chocolate brownie with salted caramel sauce

any sides?
Add any side for an 
extra £3 with xmas 
menu only

Garlic bread
Pigs in blankets
Winter slaw
Rosemary & thyme potato wedges

Choose any starter & main or any main & dessert
tuck in tuesday crimbo style £10
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We’ll start you off with Stix & Dips, followed by Christmas Pizzas, 
Pots of Gold, pigs in blankets, rosemary & thyme roast potatoes

buffet style £12.50 per person
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Any food allergies or intolerances?
Please inform a stablehand & they will be happy to help.

NGI bases available for all our pizzas.
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We’ll start you off with Stix & Dips, followed by Christmas Pizzas, 
Pots of Gold, pigs in blankets, rosemary & thyme roast potatoes

buffet style £12.50 per person
seasonal set menu

Choose any starter & main or 
any main & dessert

two courses £14
Be indulgent and choose any 
starter, main & dessert

three courses £16
Great for Tables of 15 and more served for the whole table to share

mistletoe kiss
Green pesto base, courgette, peas and vegan cheese

The Turkey gobbler
Smoked turkey breast, crispy bacon, caramelised onions, roast 
potato, mozzarella, topped with cranberry mayonnaise

The Lamb Roast
Slow roasted lamb shoulder, roast sweet potato, red onion, goats 
cheese, mozzarella, served with a side of mint sauce

The fitzwilliam
Spinach, roast potato, blue cheese, red onion, mozzarella

Very Merry Melody
Roast new potatoes, toasted pine nuts, caramelised onions, 
shredded roast sprouts, vegan cheese optional fresh chilli

pizza

Add any dip 
for £1

Cranberry mayo
Aioli
Green pesto

feeling 
saucy?

Smoked mackerel pate
Served with homemade toasted sourdough

Dorset spread
soft pork salami from Capreolus, pickled cucumber & garlic butter, 
served with sourdough

Roasted stuffed portobello mushroom
Served with a curried carrot puree and watercress

starters

Sweet potato, fennel, curried cauliflower, sautéed cabbage and 
leeks and spiralised Beetroot with curried carrot purée

salads
warm winter veg remix

The Turkey Feast
Turkey, bacon & cranberry, with rosemary & thyme potato wedges 
and homemade minted crushed peas

The Squish Squash
Spiced butternut squash & sweet potato with rosemary & thyme 
potato wedges and homemade minted crushed peas

pies

dessert
sticky toffee pudding
Sticky toffee parsnip pudding served with spiced rum caramel 
sauce & vanilla ice cream

apple & cherry crumble
Apple & cherry crumble served with vegan ice cream

brownie
Chocolate brownie with salted caramel sauce

any sides?
Add any side for an 
extra £3 with xmas 
menu only

Garlic bread
Pigs in blankets
Winter slaw
Rosemary & thyme potato wedges

Choose any starter & main or any main & dessert
tuck in tuesday crimbo style £10
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Add any dip 
for £1

Cranberry mayonnaise 
Garlic aioli
Green pesto

feeling 
saucy?
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We’ll start you off with Stix & Dips, followed by Christmas Pizzas, 
Pots of Gold, pigs in blankets, rosemary & thyme roast potatoes

buffet style £12.50 per person
seasonal set menu

Choose any starter & main or 
any main & dessert

two courses £14
Be indulgent and choose any 
starter, main & dessert

three courses £16
Great for Tables of 15 and more served for the whole table to share

mistletoe kiss
Green pesto base, courgette, peas and vegan cheese

The Turkey gobbler
Smoked turkey breast, crispy bacon, caramelised onions, roast 
potato, mozzarella, topped with cranberry mayonnaise

The Lamb Roast
Slow roasted lamb shoulder, roast sweet potato, red onion, goats 
cheese, mozzarella, served with a side of mint sauce

The fitzwilliam
Spinach, roast potato, blue cheese, red onion, mozzarella

Very Merry Melody
Roast new potatoes, toasted pine nuts, caramelised onions, 
shredded roast sprouts, vegan cheese optional fresh chilli

pizza

Add any dip 
for £1

Cranberry mayo
Aioli
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feeling 
saucy?

Smoked mackerel pate
Served with homemade toasted sourdough

Dorset spread
soft pork salami from Capreolus, pickled cucumber & garlic butter, 
served with sourdough

Roasted stuffed portobello mushroom
Served with a curried carrot puree and watercress
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Sticky toffee parsnip pudding served with spiced rum caramel 
sauce & vanilla ice cream

apple & cherry crumble
Apple & cherry crumble served with vegan ice cream

brownie
Chocolate brownie with salted caramel sauce

any sides?
Add any side for an 
extra £3 with xmas 
menu only
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Pigs in blankets
Winter slaw
Rosemary & thyme potato wedges

Choose any starter & main or any main & dessert
tuck in tuesday crimbo style £10
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