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WELCOME YOU TO CELEBRATE YOUR

*-f.; 3 S ’%ﬁ AVAILABLE FROM 1ST - 24TH DECEMBER 2026 ’;ict - ” w
| STARTERS r? i MAINS i “” DESSERTS "’5

——cfI—
Soup Of the Day Traditionql Roast Turkey or Beef Traditional Chnstmas Pudding
served with hot bread roll served with pigs in blankets, roast potatoes, with Brandy Sauce
5 gt carrots, broccoli, parsnips, stuffing & P
homemade yorkshire pudding F
Duck & O_range Pate in a rich gravy. Hot Chocolate Fudge Cake
served with toast —— served with Custard
e — Seared Salmon Fillet il —
S in a rich lemon garlic butter sauce, ;
Pigs m_BlankEtS served with seasonal vegetables. Homen.lade Banana split
served with a honey g WITC:E ?fam
i and mustard dip Vegetable Wellington v

A iy
served with seasonal vegetables Mince Pies to finish X

and vegetable gravy.

4 =\
CHILDREN UNDER 12 ™

| # £12.00 #
2\ a

A NON-REFUNDABLE DEPOSIT OF £10 PER PERSON IS :i Y

o
‘%% ADULTS %
* 2 COURSE 3 COURSE*

REQUIRED AT TIME OF BOOKING AND PRE ORDER FORM
TO BE RETURNED NO LATER THAN 4 DAYS BEFORE DATE OF BOOKING.

BOOKINGS NOW BEING TAKEN &y 9 \.
< Tel:- 0161 366 1534 &= y

= MENU & PRE ORDER FORM AVAILABLE ONLINE AT gv‘ﬁ
<| i%‘i www.thebuxtoninn.co.uk :%t . , g

OR AT THE BAR




('

It is strongly Iecommended that you make a record of menu choices for each person in your party to be kept by the party organiser on the day of the party,

Party Name:

as it is quite common for the guests to forget what they have pre-ordered. This may lead to dlsdppmnt.ment for other guests.

i Deposit Paid:
Time: No of Guests: Adults: Children under 12: £ P

GUEST NAME

DIETARY i
OPTIONS 00 e

G: Gluten Free

V: Vegan or
Vegetarian

Soup of the Day
Traditional Roast Turkey
Seared Salmon Fillet
Vegetable Wellington
with Brandy Sauce
Hot Chocolate Fudge Cake
with Custard
Banana Split
Roast Vegetables
Pigs in Blankets

Traditional Roast Beef
Traditional Christmas Pudding

Cauliflower Cheese

THANK YOU FOR PRE ORDERING AND HELPING US MAKE YOUR FESTIVE MENU E
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