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We're delighted to bring you our selection of festive favourites

perfectly crafted in our kitchens to help you and your loved ones
celebrate the joys of Christmas.

Our expert chefs have been working on embracing classic Christmas
recipes with a contemporary twist, made with the finest ingredients,
all beautifully complemented by our selection of wines, beers and
cocktails, and the obligatory bottle of fizz.

We look forward to welcoming you and celebrating the
most wonderful time of the year.

The Early Birds...

This Christmas we have a brilliant Early Booking Incentive! As a
special thank you for booking your Christmas celebrations with us,
we’re delighted to offer you and your entire party a perfectly chilled
glass of Prosecco as a welcome drink. To enjoy this offer, please
ensure that your party details are confirmed and your deposit is

paid in full by Monday 31 October.

Reserved for parties of 4 or more, speak to our team to book now.
Terms and conditions apply.

*Gluten-free option available. Please speak to a member of the team for more details.

Festive Menu

AVAILABLE 15TH NOVEMBER - 1ST JANUARY
PRE-BOOKING REQUIRED

Prosecco on arrival

Starters
Curried Parsnip Soup Crispy Hoisin Duck

Mango & coriander yoghurt Watercress & mowli salad, pomegranate

Smoked Mackerel Bruschetta Beetroot Pannacotta

Pickled cucumber, horseradish aioli Marinated goat’s cheese, beetroot relish, basil il

Mains
Roast Turkey Hake Fillet

Served with all the trimmings Braised fennel, Pommes Anna, wholegrain

mustard & tarragon sauce

Beef Brisket
Roast shallots, confit garlic purée, celeriac ~ Mediterranean Vegetab|e Sweet Potato Tagine
gratin, wild mushroom jus Marinated burrata

Desserts
Home-made Christmas Pudding

Brandy sauce, candied walnuts

Pear & Almond Frangipane
Blackberry sorbet, blackberry purée

Chocolate & Baileys Delice Cheese Board

White chocolate mousse, hazelnut praline Served with grapes, chutney, celery & crackers
(4.00 SUPPLEMENT)

Mince Pies



Christmas Day Menu

FOUR COURSES £85.00

AVAILABLE SUNDAY 25TH DECEMBER
PRE-BOOKING REQUIRED

Starters
Wild Mushroom & Chestnut Scotch Egg

Green harissa salad, golden beetroot relish

Celeriac & Apple Soup

Truffle oil, Parmesan crisp

Prawn & Lobster Cocktail Chicken Liver & Foie Gras Parfait
Bloody Mary jelly, pickled celery, Poached apricots, walnut & raisin toast,
compressed cucumber tarragon ol
Mains
Roast Turkey Pan Fried Halibut

Served with all the trimmings Tomato risotto, Champagne foam,

courgette purée & ribbons
Lamb Rump
Smoked pomme purée, confit garlic,

Roast Squash Pine Nut Lasagne

braised shoulder, mint jus Goat’s cheese, pesto cream, frizzy salad

& pickled radish

Desserts
Home-made Christmas Pudding Cheese Board
Brandy sauce, candied walnuts Served with grapes, chutney, celery & crackers
Glazed Lemon Tart Dark Chocolate & Mint Parfait
Raspberry sorbet, torched meringue, White chocolate mousse, caramel popcorn,
macerated raspberries salted caramel sauce

Mince Pies

Party Night Room Rate

During this festive season we have an exclusive line-up of events and entertainment to
guarantee that the celebrations with your family, friends and loved ones are even more
special. To complete your night in style, we're thrilled to offer you a specially reduced
room rate, available exclusively to those that attend our events.

For just £75 you can stay in one of our beautiful rooms
and make your Christmas get together complete.

For full details of our events, speak to our team to book now. Terms and conditions apply.

Please speak to our team
about what we have in store for

Join us to celebrate!




Drinks Packages

PRE-BOOKING REQUIRED
PRE-ORDER DRINKS TO ENJOY WITH YOUR FESTIVE MEAL

Toast the Occasion

Bottle of Champagne £55.95

Glass of Champagne £10.95
Bottle of Prosecco £21.95
Glass of Prosecco £4.50

Treat Yourself
Bottle of Pinot Grigio / Sauvignon Blanc £19.95
Bottle of Pinot Noir / Shiraz £19.95

Make it a G&T Moment
4 Double* Tanqueray with Fever-Tree Mixers £30.00
4 Double* Slingsby Rhubarb with Fever-Tree Mixers £30.00
4 Double* Boe Violet with Fever-Tree Mixers £30.00

Bucket of Beers
6 Bottles of Birra Moretti £20.00
12 Bottles of Birra Moretti £36.00

For the Driver
2 Bottles of Lucky Saint 0.5% £5.00

*Qur double measures are 50ml

How to Book

Booking your Christmas party couldn’t be simpler.

Simply follow these three steps:

1. Go to www.redcatpubcompany.com/christmas or scan the QR code below

2. Select the venue you'd like to book
3. Select the date you wish to book and the number of guests

You will receive an email confirming your booking and also a booking
form to pre-select your chosen festive dishes.To finalise your
booking you will need to pay a £10 deposit per person for the Festive
Menu and £50 per person for Christmas Day.

Alternatively, you can always speak to a member of the team who

will be more than happy to help you book.
Don’t forget, book before Monday 31 October for a

complimentary glass of Prosecco for you and your entire party.




Terms & Conditions:
Menus are labelled where dishes are suitable for Vegans, Vegetarians or are Gluten Free:
V - Suitable for Vegetarians « VE - Suitable for Vegans « GF - Gluten Free

These labels do not indicate the allergy friendliness of our dishes. Our menu descriptions do not list all ingredients. Some dishes may contain small
amounts of alcohol which may not be listed on the menu. Whilst we prepare our vegetarian & vegan products to minimise contact with animal
products, we must refer people with food allergies and intolerances to our Allergen & Ingredient Information (see below).

Food allergies & Dietary Requirements: Full food Allergen & Ingredient Information is available for our menus on request. Please be aware this
information may change between the date of booking and the date of your visit (for example: due to temporary product substitutions). We
advise all guests to always confirm Allergen & Ingredient Information and to speak to a team member about the suitability of our dishes before
ordering on every visit. Our dishes are made in busy open-kitchen environments where food allergens and gluten are common ingredients. We
cannot guarantee that our dishes are free-from allergens, due to the risk of unintentional cross-contamination. Free-from is a legal term and
standard which means absolute zero contamination and guarantees the safety of people with food allergies. We do not have free-from kitchens
or facilities (for example to control airborne dust or microscopic traces of common allergenic ingredients). Please be aware special requests
may take longer to prepare than standard menu items. 1 Fish, poultry and shellfish dishes may contain bones and/or pieces of shell. All stated
weights are approximate before cooking. All calorie counts are based on standard portion sizes. Our dishes are made individually and therefore
weights and calorie counts vary slightly. Reference daily intakes of an average adult are 8,400kJ/ 2,000kcal. Sometimes temporary product
substitutions are required which can affect the calorie content and weight listed on the menu and the Allergen & Ingredient Information
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