
~ Roast  Turkey  breas t ,  walnut  & dr ied  f ru i t  s tu f f ing ,  t r immings  

~  Roast  f i l l e t  o f  bee f  s erved  wi th  vea l  jus ,  t r immings

~  Pork  be l ly ,  b lack  pudding  bon bons ,  fondant  potato ,  squash  puree ,  sprout  tops ,

app le  & c ider  jus  

-  Vegetab le  Wel l ington ,  but ton  mushroom,  roas t  ches tnuts  & squash ,

 dr i ed  Porc in i  mushroom & Port  jus  wi th  vege tar ian  t r immings

~ Roasted  baby bee t s ,  goat s  curd ,  haze lnuts ,  ch i cory  & sherry  v ina igre t t e

-  Rust i c  pork  t err ine ,  sweet  p i ck l ed  vege tab le s ,  c e l er iac  remoulade ,  ches tnut  & sage

~  Cured  co ld  smoked  mackere l  r i l l e t t e s ,  rad i sh ,  p i ck l e s  & roas ted  sourdough 

-  Seasonal  soup  wi th  warm art i san  bread

T O  F O L L O W

T O  F I N I S H

~ Chr i s tmas  pudding ,  Brandy cus tard

~  Choco late  fondant ,  Brandy but ter  and crème f ra i che

~  Bai l eys  i c e  c ream,  a f fogato

~  Rum baba,  Chant i l ly  cream,  rum & p ineapp le  syrup

~  A duo  o f  Suf fo lk  Cheese s ,  b i s cu i t s ,  p i ck l e

The Bull Inn

C H R I S T M A S  F E S T I V E  P A R T Y  M E N U

S T A R T E R S

~ £25  per  per son  for  3  course s ,  £20  for  two course s

~  50% non-re fundable  depos i t  payable  on  book ing  

~  Avai lab le  Monday to  Saturday f rom 1 s t  to  23rd  December

~  Book ings  avai lab le  f rom 6pm unt i l  8 : 30pm

~ Other  t imes  can  potent ia l ly  be  accommodated  on  reques t

~  P lease  l e t  us  know i f  you  have  any food  a l l e rg i e s  or  spec ia l  d i e tary  needs

 

01394 382089

reception@bul l innwoodbridge .co .uk


