
or
Sea Bream Filet 

with crab and sweet-corn crust, new potatoes, fresh vegetables 
and tomato chilli coulis

or
Grilled Rump Steak 

with fat chips, herb tomato, garlic butter and tossed salad

or
Pappadelle Pasta 

with roasted vegetables in extra virgin olive oil, fresh parmesan 
regianno and fresh basil

www.theoldstationandcarriage.co.uk 
01761 452228 

The Old Station & Carriage Restaurant Wells Road, 
Hallatrow Bristol, BS39 6EN

Shellfish Cocktail in Marie-Rose Sauce 
with crusty bread

or
Game Terrine 

with plum and ginger chutney & crostini

or
Roasted Vegetable and Goat Cheese Tart 

with basil pesto and balsamic drizzle

 

AVAILABLE FROM 

NOV 28TH

to DEC 24TH

£24.95 
per person

Christmas 
PartyMenu 

Trilogy of Chocolate Mousses

or
Mixed Berry Eton Mess

or
Crème Brulee in Three Flavours

Stuffed Turkey Breast 
filled with sage and onion stuffing wrapped in bacon, 

roasted Rosemary potatoes, crushed winter root 
vegetables with local honey, pigs in blankets, buttered 

kale and cranberry demi-glace
• Can be served vegetarian  with a lentil roast alternative

followed by

Coffee or tea

Christmas 

crackers

To start

Mains

Dessert

v

v
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£70
per person

Christmas Day Menu 
Smoked Duck Breast 
on Baby Leaf Salad  
with raspberry vinaigrette

Creamy parsnip and 
celeriac soup with thyme and bacon

Crab and Langoustine 
Risotto with crisp 
parmesan and rocket 

Wild Mushroom soup 
with sherry and truffle foam
 

Pain au chocolate bread and butter 
pudding, warm butterscotch sauce 
and vanilla bean ice cream

Christmas pudding 
with brandy sauce 
and berries

Boxing Day Lunch
£29.95

per person

Trio of house made pate & terrines 
with plum and ginger chutney, 
pickles and wholegrain toast points

Warm crab & lobster
thermidore on toast
with lemon dressed 
rocket

Grilled Ashdale Sirloin Steak 
with fondant potato, braised cherry tomatoes, herb garlic butter & watercress

Baked Herb Crusted Cod 
with  mussels and jumbo shrimp, braised leeks, new potatoes and saffron dill sauce

Chocolate dipped strawberry 
chocolate cheese cake 
with passion fruit coulis
 

Lemon poset 
with raspberry 
band tart

followed by

Coffee or tea

Christmas 

crackers

Stuffed Turkey Breast 
filled with sage and onion stuffing wrapped in bacon, roasted 
rosemary potatoes, crushed winter root vegetables with 
local honey, pigs in blankets, buttered kale and cranberry
demi-glace
 • Can be served vegetarian  with a lentil roast alternative 

Mains

Dessert

To start

Mains

Desserts

Selection of cheese for the party

followed by

Coffee or tea

Christmas 

crackers

v v

Exotic fruits glazed with champagne sabayon, mango sorbet

To start

Baked salmon with herb crust, lemon and  garlic mashed potatoes, 
miniature vegetables, cherry tomato and basil broth

Ashdale Fillet Steak, 
gratin potatoes, wild mushroom sauté and asparagus, port wine Demi-glaze

2nd Course


