
can be prepared gluten free upon requestcan be prepared gluten free upon request

vegetarianvegetarian

can be prepared vegan upon requestcan be prepared vegan upon request

SUTTON ARMS FESTIVE FAYRE MENUSUTTON ARMS FESTIVE FAYRE MENU
available from monday december 1  through to wednesday 31  december.

st st

excluding christmas day

available from monday december 1  through to wednesday 31  december.st st

excluding christmas day

For parties of 8+ a £5 per
person payment

authentication is required. 
For parties of 8+ a pre-order

is required 7 days prior to
your booking.

To StartTo Start
roasted pumpkin soup

herb oil, peti pan & whipped butter

roasted pumpkin soup
herb oil, peti pan & whipped butter

duck & orange pate
with a spiced fruit chutney & melba toast

duck & orange pate
with a spiced fruit chutney & melba toast

baked camembert
with rosemary & garlic served with

crusty bread

baked camembert
with rosemary & garlic served with

crusty bread

spiced cauliflower bites
in quinoa breadcrumbs with a harissa

spiced yoghurt dip

spiced cauliflower bites
in quinoa breadcrumbs with a harissa

spiced yoghurt dip

MainsMains

crispy pork belly
fondant potato, braised red cabbage,

seasonal vegetables & a rich honey cider

sauce

crispy pork belly
fondant potato, braised red cabbage,

seasonal vegetables & a rich honey cider
sauce

chicken & bacon pasta
chicken, smoked bacon & penne pasta in a

creamy white wine sauce finished with

crispy chestnuts & garlic bread

chicken & bacon pasta
chicken, smoked bacon & penne pasta in a

creamy white wine sauce finished with
crispy chestnuts & garlic bread

traditional roast turkey
crispy roast potatoes, mashed potato,

stuffing, pigs in blankets, seasonal

vegetables & pan gravy

traditional roast turkey
crispy roast potatoes, mashed potato,
stuffing, pigs in blankets, seasonal

vegetables & pan gravy

DessertDessert
christmas pudding

in a brandy cream sauce

christmas pudding
in a brandy cream sauce

mulled wine poached pear
with coulis & vanilla coconut ice cream

mulled wine poached pear
with coulis & vanilla coconut ice cream

lemon meringue pie
with pouring cream or ice cream

lemon meringue pie
with pouring cream or ice cream

double chocolate brownie
with custard, pouring cream or ice cream

double chocolate brownie
with custard, pouring cream or ice cream

brie & red onion tart
with salad, new potatoes & crusty bread

roll with whipped butter  

brie & red onion tart
with salad, new potatoes & crusty bread

roll with whipped butter  

1 Course - £16.951 Course - £16.95 2 Courses - £24.952 Courses - £24.95 3 Courses - £31.953 Courses - £31.95


