
Christmas 2026  
Thank you for considering The Sodbury Steakhouse for your festive celebrations  

this year.  Whether you are looking for a lunch with colleagues or an evening  

together with loved ones, we have a wonderful selection of homemade  

festive dishes to help spread Christmas cheer this festive period.   
 

Special Offers  
T&C ’s apply 

 

Free Bubbly!!!  
 

Book your Three Course Festive Party Menu and pay a deposit by 31st October, and 

every guest at your table will enjoy a complimentary glass of Prosecco on arrival.  

Offer applies to all Festive Party Menu bookings made between  

24th November – 10th December 2026.  
 

Party Organiser Reward  
 

Handling deposits, chasing pre-orders and keeping the whole group happy is no 

small task. As our way of saying “thank you”, the Party Organiser will receive a £50 

voucher to use in the New Year when you book a Christmas party for 10 or more 

guests and pay your groups deposit by 31st October.  
 

Golden Diner Lunches  
 

For parties exclusively of guests of pensionable age, we’re offering a 10% discount 

plus a complimentary after dinner coffee & mince pie on lunchtime  

bookings (excluding Friday & Saturday). 
Please note, this cannot be used with the “Free Bubbly” or  “Party Organiser Reward” offers. 

 

01454 312121   
 

www.thesquireinn.co.uk/Christmas  
 

info@thesquireinn.co.uk  



 

 

Festive  

Party Menu  
 

Available Lunch & Evening, Monday to Saturday,  

from Monday 23 rd November till Christmas Eve  
 

Two Courses £33    |   Three Courses £38    
 

 

 

SPICED BUTTERNUT SQU ASH SOUP  
Spiced & roasted pumpkin seeds, crème fraiche, chilli flakes and ciabatta slices v veo ngo 

 

SALT, PEPPER & CHILL I PORK BELLY BITES  
Fire kissed celeriac rémoulade, celeriac purée, pickled chillies ngi  

 

SMOKED MACKEREL P ÂTÉ  

Garlic & herbed crostini, pickled shallots and a drizzle of herb olive oil ngo 
 

BRIE, CRANBERRY & SA GE ARANCINI  

Rosemary aioli, Parmesan shavings and a cranberry coulis v ngi  
 

 
ROASTED BREAST OF TU RKEY  

Shredded sprouts & pancetta, goose fat roast potatoes, maple roasted carrots & parsnips,  

cranberry stuffing, pig in blanket and a turkey gravy ngo 
 

FESTIVE BURGER  

Prime steak mince burger, breaded & fried brie with cranberry jam in a brioche bun  

topped with a pig in blanket and served with seasoned Koffmann chips ngo 
 

BUXTON ’ S DRY - AGED SIRLOIN STEAK  

+£10 Supplement  

Served medium-rare with a rosemary & garlic potato pavé, confit tomato,  

green peppercorn sauce and crispy shallots ngi 
 

PAN - FRIED SALMON FIL LET  

Chorizo & new potato hash, shredded sprouts & pancetta, bouillabaisse ngi 
 

WINTER ROOT VEGETABL E WELLINGTON  
Pressed new potatoes, braised red cabbage and a vegan gravy v ve ngo 

 
CHRISTMAS PUDDING  

Redcurrants and a rich brandy sauce v veo ngo 
 

SALTED CARAMEL PINE CONE  

Rich chocolate truffle mousse with a salted caramel centre v 

 

BRIOCHE BREAD & BUTT ER PUDDING  
Infused with orange, lemon & cinnamon, finished with a toffee sauce and vanilla ice-cream v 

 

SOUTH - WEST CHEESEBOARD  
+£4 Supplement  

A selection of regional cheeses with a fig chutney,  

Royal Gala apple, grapes & biscuits  v ngo 
 

v ~ vegetarian    vo ~ vegetarian optional    ve ~ vegan    veo ~ vegan optional   

 ngi ~ no gluten-containing ingredients 

 ngo ~ no gluten-containing ingredients optional  


