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FESTIVE RESTAURANT
MENU

STARTERS
Jerusalem Artichoke Soup (ve)

confit celeriac, chives 
Smoked Salmon & Prawn Cocktail

baby gem lettuce, Marie rose sauce, lemon wedge
Duck & Orange Pâté

sourdough toast, micro leaf & orange garnish, plum & apple chutneysourdough toast, micro leaf & orange garnish, plum & apple chutney

MAINS
Slices of Turkey Breast & Stuffed Turkey Leg

 herb roasted potatoes, pigs in blankets, braised winter spiced red cabbage, roasted carrots, 
balsamic & maple glazed brussels sprouts, red wine jus
Spinach & Butternut Squash Pithivier (ve) 
herb roasted potatoes, braised winter spiced red 

cabbage, roasted carrots, balsamic & maple glazed brussels sprouts, Vegan gravy cabbage, roasted carrots, balsamic & maple glazed brussels sprouts, Vegan gravy 
Salmon & Smoked Haddock Bon Bon,

aubergine caponata, roasted celeriac, lemon oil, pea shoots

DESSERTS
Christmas pudding

brandy sauce (can be made ve on request)
Mulled Cider Apple Crumble Tart

mince pie ice creammince pie ice cream
Triple Chocolate Brownie

salted caramel sauce, vanilla ice cream

2 Course £28.50  | 3 Course £35.00

£10 per person non refundable deposit required to secure your table
Not available on Sundays.  Please see our website for full terms and conditions 

tudorbarneltham.com/christmas. Pre order due 1 week prior to reservation. v- vegetarian, 
ve - vegan. 12.5% service will be applied to your bill.ve - vegan. 12.5% service will be applied to your bill.

Join us from Friday November 28th to Christmas Eve, every Wednesday to Saturday, for 
a specially crafted festive menu that brings the warmth and joy of the season to your 
dining experience. Gather your friends and family at our cozy gastropub and savour a 
delightful array of dishes made with locally sourced ingredients. Whether you're craving 
traditional holiday flavours or modern twists, our festive offerings are sure to please 

every palate.



Join us for our memorable shared Christmas parties, perfect for both small and large groups! Our 
festive party nights feature exclusive access to the Tudor Gallery, a delicious three-course holiday 
meal, bar access, a DJ, and delightful Christmas novelties. To secure your reservation, a deposit 
and completed booking form are required. Please note, a cloakroom is available for an additional 
fee. Doors open at 6:00 PM, dinner service starts at 7:00 PM, the bar closes at 11:30 PM, and the 

venue will close at midnight. Come celebrate with us!

SHARED CHRISTMAS 
PARTIES

CANAPE SHARING BOARD 
Turkey Sage & Onion Baubles

spiced cranberry mayo
Brie Bites & Chutney (v)

Sweet Chilli & Cranberry Glazed Pigs in Blankets (gf)
Smoked Salmon Roulade Crostini (gf)
Butternut Squash & Sage Arancini (ve)Butternut Squash & Sage Arancini (ve)

MAINS
Slices of Turkey Breast & Stuffed Turkey Leg

herb roasted potatoes, braised winter spiced red cabbage, roasted carrots, balsamic & maple glazed brussels 
sprouts, red wine jus

Spinach & Butternut Squash Pithivier (ve)
herb roasted potatoes, braised winter spiced red cabbage, roasted carrots, balsamic & maple glazed brussels herb roasted potatoes, braised winter spiced red cabbage, roasted carrots, balsamic & maple glazed brussels 

sprouts, vegan gravy
Salmon & Smoked Haddock Bon Bons

aubergine caponata, roasted celeriac, lemon oil, pea shoots

DESSERT SHARING BOARD
Bailey’s Profiteroles

Christmas Pudding Snowballs
Vegan Chocolate Orange Brownie (ve)Vegan Chocolate Orange Brownie (ve)

Mince Pies
Lemon Meringue Pie 

£40.00 per person

AVAILABLE DATES
NOVEMBER: FRIDAY 28TH & SATURDAY 29TH 

DECEMBER: FRIDAY 5TH, SATURDAY 6TH, FRIDAY 12TH, FRIDAY 19TH, SATURDAY 20TH 

PLEASE CONTACT US FOR BESPOKE PRIVATE PARTY PACKAGESPLEASE CONTACT US FOR BESPOKE PRIVATE PARTY PACKAGES

-------------



CHRISTMAS DAY

CANAPES 
Smoked Salmon Blinis

Wild Mushroom sage & truffle strudel (ve)
Chicken Liver & Brandy Parfait
brioche crostini, red onion jam

STARTERS
Winter Spiced Tomato Soup (ve)Winter Spiced Tomato Soup (ve)
sourdough croutons, tomato salsa 
Lobster & Crab Cocktail

baby gem lettuce, avocado, mary rose sauce, warmed roll, butter 
Confit Duck Terrine

roast plum, smoked duck, plum sauce, scallions, crisp halo
Goat Cheese & Sesame baubles

black berries, figs, mix leaf salad, walnuts, fig dressing (n)black berries, figs, mix leaf salad, walnuts, fig dressing (n)

MAINS
Slices of Turkey Breast & Stuffed Turkey Leg

 duck fat herb roasted potatoes, pigs in blankets, braised winter spiced red cabbage, roasted carrots & parsnips, 
balsamic & maple glazed brussels sprouts, Yorkshire pudding, red wine jus
Butternut Squash, Spinach & Wild Mushroom Parcel (ve)

 herb roasted potatoes, plant base pigs in blankets, braised winter spiced red cabbage, roasted carrots & pars- herb roasted potatoes, plant base pigs in blankets, braised winter spiced red cabbage, roasted carrots & pars-
nips, balsamic & maple glazed brussels sprouts, vegan gravy 

Whole Bake Stuffed Trout
prawn mousse, roasted buttered new potatoes, fine green beans, beurre blanc sauce

Rosemary Braised Lamb Shank,
shallot & sage crushed potatoes, roasted romanesco, red currant jus

DESSERTS
Christmas Pudding

brandy crème anglaise,  (vegan upon preordered request)
Mulled Wine Trifle

vanilla sponge base, mulled wine & winter fruit jelly, custard, Chantilly cream, shaved chocolate
Candied Clementine & Cinnamon Cheesecake

 mulled wine compot
Cheese Board

Snowdonia Black bomber mature cheddar, Somerset brie, Blacksticks blue, chutney, assorted crackers, grapes, Snowdonia Black bomber mature cheddar, Somerset brie, Blacksticks blue, chutney, assorted crackers, grapes, 
quince membrillo * £5.00 supp

£100.00 per adult  |  £50.00 per child (3-10 years)
Children’s Menu: Homemade Tomato Soup (ve), Roast Turkey or Butternut Squash Parcel, 

Chocolate Brownie, vanilla ice cream

Join us for a magical Christmas day at our beautiful Gastropub, where you can indulge 
in a delicious four-course festive feast! Bar opens at noon for pre-dinner drinks, and 
we're excited to offer one exclusive seating at 2:00 PM to make your day truly 
memorable. Completed booking form and deposit required to secure your booking

Please see our website for full terms and conditions tudorbarneltham.com/christmas.
Pre order due by 24th November 2025. v- vegetarian, ve - vegan

12.5% service will be applied to your bill.



WREATH MAKING
Group Wreath Making Class within the stunning Tudor Gallery. All items to create your wreath & take home, 
demonstration of how to create your festive wreath, arrival glass of sparkling, tea and cofffee station and 

mince pies 
£75.00 per person

CHRISTMAS EVENTS

cHRISTMAS eVE 

Join us for a festive bottomless brunch within our downstairs restaurant and gastropub with a live DJ
Event running time: 12-4PM. Your ticket includes entry 12-4pm, seating, bottomless drinks from 12:30 - 2:00pm 

(90 minutes) and festive sharing platter.

Sharing board includes - Turkey & Pork sliders, Sweet Chili & Cranberry Glazed Pigs in Blankets (gf)
Smoked Salmon Roulade Crostini (gf), Brie Bites & Chutney (V), Rosemary Salted Fries (gf)

*vegan alternative platter on request
Saturday Saturday 6th December - £45.00 per person

bottomless brunch

Join us on the 24th December for our Christmas Eve party 6pm-11pm with a live DJ downstairs within our 
gastropub and restaurant. Selection of seating available on arrival, tables cannot be pre booked

£5.00 per person (redeemable against a drink on arrival)

Visit tudorbarneltham.com/christmas to buy tickets for all of the above events



NEW YEARS 
EVE

STARTERS
Oak Smoked Duck

zesty orange salad, toasted sesame, dressing, plum purée
Minted Pea Soup 

crispy pancetta, chives, garlic, croutons (can be made ve)

MAINS
Breast of ChickenBreast of Chicken

lemon & thyme, pea purée, spring onion & chive potato cake, courgettes, white wine cream
Herb Crusted Haddock

citrus infused crushed potatoes, fine beans, chimichuri
Grilled Cauliflower Steak (ve)

truffled infused asparagus, sweet potato purée, wine cherry 
tomatoes, thai chilli sauce

DESSERTSDESSERTS
Sticky Toffee Pudding

caramelised banana, toffee sauce, vanilla ice cream
Eton Mess,

berries, berry compote, shortbread base
3 Scoop Sorbet Selection (ve)

£65.00 per adult - Dinner & Party Ticket (18+ event) 7pm-1am
£15.00 per adult - Party ONLY Ticket (18+ event) 10pm-1am£15.00 per adult - Party ONLY Ticket (18+ event) 10pm-1am

Please see our website for full terms and conditions tudorbarneltham.com/christmas.
Pre order due by 24th November 2025. v- vegetarian, ve - vegan

12.5% service will be applied to your bill.

Join us for a spectacular new years eve dinner and party! Doors open at 7pm where you 
will be welcomed to your table downstairs within our gastropub and restaurant  and our 
bar will be open for orders. Food service begins at 8pm and live DJ upstairs in our Tudor 
Gallery 10pm onwards. Want to join us for the party only? limited evening only tickets 

available 10pm-1am.



2025

Tudor Barn Eltham
Well Hall Pleasaunce
Well Hall Road
Eltham
SE9 6SZ

By Public Transport
Eltham Eltham Railway Station is only 5 minutes away with fast 
trains to London Bridge via Lewisham (DLR) and London 
Victoria. There are also regular Buses (124, 132, 160, 161 
and 286) to Bromley, Chislehurst, Greenwich, Eltham 

and Woolwich.

Parking Facilities
PParking can be accommodated along Kidbrooke Lane 
and Well Hall Road which has pay and display parking 
between 9:30am-5:30pm Monday - Saturday, free 
parking after these times and on Sundays and Eltham 
Station car park is less than a 5 minute walk from us

TUDORBARNELTHAM.COM
0800 433 2351

HOW TO FIND US
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