
CELEBRATE CHRISTMAS WITH US!

LIVE MUSIC ON CHRISTMAS EVE with

FROM 7PM UNTIL 9PM
IRIE J

BRING YOUR PARTY TO OURS!
RESERVATION ESSENTIAL FOR LARGE GROUPS OR FOR OUR CHRISTMAS PARTY MENU, below

OUR PARTY MENU IS AVAILABLE FROM 1ST TO 24th DECEMBER 2026
2 COURSES £24.95 - 3 COURSES £29.95

THIS MENU IS ONLY AVAILABLE BY RESERVATION
OUR USUAL MENUS ARE ALSO AVAILABLE WITHOUT

RESERVATION ALTHOUGH IT IS ADVISABLE AT PEAK TIMES

THE WARM UP

· Coquille St – Jacques
Scallops in a creamy
Mushroom Bechamel
Sauce with a golden
Cheesy-topped Crust,
with a crusty Bread Roll

·C lassic French Onion Soup
(DF,GF,V,VE)
Topped with Cheese and
Sourdough Crostini

·C hicken and Herb Terrine
(GF,DF)
Served with a Cranberry and
Mulled Spice Sauce & Sourdough
Melba Toast

·B utternut Squash and Sage
Arrancini, 
(GF,V,VE)
Crispy Risotto Balls stuffed with
Butternut Squash and Sage, with
warm Tomato Sauce and Rocket

·L amb Kofte
(GF,DF)
Spiced Lamb, Rosemary and
Redcurrant Kofte, with a Red
Wine reduction with warm Pitta

THE MAIN EVENT

·R oast Turkey (GF,DF,)
Slices of Norfolk Turkey, Roast Potatoes, Roast Vegetables, Braised

Red Cabbage, Sprouts & Peas, Pig in Blanket, Gravy & Stuffing.

·V egetarian Roast (GF,DF,V,VE)
Quorn OR Nut roast, Roast Potatoes, Roast Vegetables,

Braised Red Cabbage, Sprouts & Peas, Gravy & Stuffing.

·D uck Breast (GF,DF)
Pan Seared Duck Breast on Lyonnaise Potatoes, Grilled Asparagus

& Tenderstem Broccoli with a Blackberry & Balsamic Sauce

·P ork Belly (GF,DF)
Cider Glazed Pork Belly, creamy Mash Potato,

Seasonal Greens & an Orchard Cider Reduction

·S eabass fillet (GF,DF)
Crisp Seared Seabass fillet over smashed roasted New

Potatoes, Saute' Sprouts, Leeks and
Smoky Bacon with a White Wine & Cream Sauce

·M ushroom Galette (DF,V,VE)
Mushroom, Chestnut & Onion, Open Pie filled with Leeks

and Carrots with a flaky Shortcrust Lid. Served with
Creamy Mash, seasonal Greens and a Red Wine Gravy

·C arbonnade of Beef (DF)
Carbonnade of Beef, Open Pie filled with Leeks

and Carrots with a flaky Shortcrust Lid. Served with
Creamy Mash, seasonal Greens and a Red Wine Gravy

THE ENCORES

·F estive Crumble
(GF,DF,V,VE)

Spiced Mincemeat &Apple
Baked under Crumble

served with Custard

·C hristmas Pudding
(GF,DF,V,VE)

Traditional Christmas
Pudding, Brandy Sauce

·C heeseboard (GF,V)
Redwood Smoked Cheddar,

Wensleydale with  Cranberries,
Somerset Brie , Spiced Orchard

Apple Chutney, Grapes
and Crackers

·C hocolate Orange Sundae
(GF,V) Chocolate brownie

pieces, Chocolate and vanilla
ice cream, Chocolate Orange
pieces, Chocolate sauce and

Whipped Cream

·W inter Berry Eton Mess
(GF,V) Fruits of the Forest,

Cinnamon, Ginger and
Sugar in Whipped Cream, 

Meringue and Berry Coulis

V,VE,GF & DF - DISHES MARKED CAN BE ADAPTED, PLEASE ADVISE ALL DIETARY REQUIREMENTS WHEN BOOKING
LARGER PARTY BOOKINGS IN THE GARDEN LOUNGE MAY ALSO HAVE MUSIC OR ENTERTAINMENT BY PRIOR

ARRANGEMENTS. THERE MAY BE ADDITIONAL COST, PLEASE ASK US FOR MORE DETAILS.



CHRISTMAS 2026 BOOKING & orders

STRATFORD ST MARY

The
Anchor Inn

0

BOOKING CONFIRMATION

Name:                                                                                                                       No. in Party

Email:

Address:                                                                                                                   Booked On

                                                                                                           Date of Deposit Payment

Deposit paid (£5 pp):                               Date of Meal:                                                     Time:

PRE-ORDER - NAME    Starter                              Main                                     Dessert                     Allergies

Additional Information:
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