
STARTER 

CHRISTMAS PARTY MENU 
THE BERKELEY ARMS, WYMONDHAM 

All our dishes are subject to availability.  As all of our dishes are freshly cooked to order we appreciate your patience.  It’s 
possible for some dishes to be adapted to suit personal preferences, please ask a member of staff.  Please advise us of any 

special dietary or allergen requirements.  Please be aware that our dishes may contain bones, game bird shot or traces of nuts.   
Supporting local businesses is important to us.  We buy as much as much as we can from small and independent food suppliers.  

Pancetta Wrapped Chicken Thighs 
fresh mango, roasted sesame and chilli ketchup 

MAIN 

Peach and Orange Stuffed Belly Pork 
fondant potato, sauteed seasonal vegetables, bramley apple 

and mustard gravy 

White Wine and Fennel Infused Slow Cooked Turkey 
fondant potato, pig-in-blanket, roasted carrots, seasonal 

greens, red wine jus, cranberry sauce 

Slow Cooked Brisket of Beef 
pheasant and stilton croquette, sauteed greens, wild 

mushroom and shallot sauce 

Traditional Beer Battered Haddock 
hand-cut chips, minted crushed peas, grilled lemon slice,  

tartar sauce 

Cauliflower Steak (V) 
straw potatoes, cranberry lentils, onion veloute 

PUDDING 
Cheesecake of the Day 
vanilla ice cream or sorbet  

Bread and Butter Pudding 
custard or salted caramel ice cream 

Traditional Christmas Pudding 
warm brandy sauce 

Cherry Bakewell 
cream, vanilla ice cream or custard 

Apple, Pear and Cinnamon Crumble 
vanilla ice cream or custard  

BERKELEY ARMS 
WYMONDHAM 

FINISH 
Mince Pie 

Tea or Coffee 

Venison, Chorizo and Black Pudding Scotch Egg 
pineapple salsa and celeriac remoulade 

Crayfish and Avocado Cocktail 
Hambleton Bakery bread and butter 


