


CHRISTMAS

FESTIVE MENU

Available from 25th November until 24th December (excluding Sundays) within our
gastro pub and restaurant. Deposit and completed booking form required to confirm
your reservation, pre order due one week prior to your booking

STARTERS
Soup of the Day (ve)
sourdough croutons
Ham Hock Terrine
winter chutney, toasted ciabatta

Smoked Mackerel Paté
watercress salad, toasted sourdough

Duck & Pork Rilletes £2.00 supplement

confit red onion, olive oil crostini, watercress & orange salad

MAINS
Thyme Roast Chicken Breast

sautéed root veg, wilted greens, sage and shallot jus

Pan Fried Seabream Fillet

fondant potato, wilted greens, lemon and tarragon sauce

Ribeye Steak £5.00 supplement

triple cooked chips, vine roasted cherry tomatoes, portabello mushroom

Vegetable Pithivier (ve)

carrot, mushroom, spinach, roasted roots, wilted greens, gravy

DESSERTS
Christmas Pudding

brandy creme anglaise
Sticky Toffee Pudding

caramel sauce, clotted cream

Apple & Berry Crumble

creme anglaise

British Cheese Selection £2.50 supplement
chutney, grapes, crackers

Selection of Ice Cream or Sorbets (ve)

£25.00 £32.00

2 COURSES 3 COURSES

please ensure all dietary requirements are stated on your pre order form
V - vegetarian, ve - vegan



WREATH MAKING s

There’s nothing like a wreath-making workshop to get into the festive spirit

i%;i SATURDAY 2ND DECEMBER éq;i
12-4PM

WHAT’S INCLUDED
Group Wreath Making Class within the stunning Tudor Gallery
All items to create your wreath & take home
Sparkling Afternoon Tea

£65.00

PER PERSON
SPARKLING AFTERNOON TEA MENU

Selection of Festive Finger Sandwiches
roast turkey & cranberry
oak smoked salmon & cream cheese
honey roast ham & english mustard mayo
cucumber & mint

Christmas Pudding Scone with Brandy Butter
Homemade Christmas Sweet Treats
English Breakfast Tea or Filter Coffee

Glass of Sparkling or Mulled Wine

VISIT TUDORBARNELTHAM.COM/CHRISTMAS
TO BUY YOUR TICKETS

please state all allergens upon booking

Please see our website for full terms and conditions
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CHRASTMAS
PARTY

Our shared Christmas parties are perfect for both small and large groups, you can be

sure it will be a Christmas party to remember. Shared party nights include shared hire

of the entire building, three course festive meal, private bars, DJ and Christmas

novelties. Our themed party nights also include additional entertainment.

Bars open at 6pm and dinner is served from 7pm. Deposit and completed booking
form required to secure your reservation

STARTERS

Roasted Plum Tomato Soup (ve)
balsamic glaze, garlic croutons

Ham Hock Terrine
winter chutney, toasted ciabatta

Smoked Mackerel Paté
watercress salad, toasted sourdough

MAINS
Thyme Roasted Chicken Breast

sautéed root veg, wilted greens, sage and shallot jus

Pan Fried Seabream Fillet
fondant potato, wilted greens, lemon and tarragon sauce

Vegetable Pithivier (ve)

carrot, mushroom, spinach, roasted roots, wilted greens, gravy

DESSERTS
Sharing Platters

Christmas cake, mince pies, mini doughnuts,
chocolate dipped profiteroles, brownie (ve), lemon posset

please ensure all dietary requirements are stated on your booking forms

£30.00 £45.00
SHARED NIGHTS THEMED SHARED NIGHT
1ST12ND [15TH | 16TH 16TH - CLUBLAND CLASSICS

EXCLUSIVE PARTY PRICING AVAILABLE
UPON REQUEST

Please see our website for full terms and conditions
tudorbarneltham.com/christmas
V - vegetarian, ve - vegan



LUNCH WATH SANTA

For one Saturday only, we are hosting a Christmas two course lunch with Santa
within our stunning Tudor Gallery 12-4pm. All tickets must be purchased via our
website tudorbarneltham.com/christmas

SATURDAY 16TH DECEMBER
12 - 4PM
Family Style Group Tables
2 Course Festive Meal

Visit From Santa
Face Painting*

Cookie Decorating

Gift For Each Child

MENU
Traditional Turkey Roast

all the trimmings

Vegetarian option available

Sticky Toffee Pudding

custard

J
£30.00 £20.0&(

PER ADULT PER CHILD
3-10 YEARS

*additional charge for face painting
Please see our website for full terms and conditions
tudorbarneltham.com/christmas
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ﬁ DAY MENU

The perfect way to celebrate the most memorable day of the year with family and friends.
Two sittings available - 11:30pm arrival, 12:00pm food served & 2:30pm arrival, 3:00pm food
served. Deposit and completed booking form required to confirm your reservation

ARRIVAL DRINK

12PM | 3PM SITTING Bucks Fizz 12PM | 3PM SITTING
£75.00 1 £95.00 £37.50 |1 £47.50
PER ADULT STARTERS PER CHILD 3-10 YEARS

Potted Crab
lemon gel, pickled cucumber, herb salad
Smoked Chicken Croquettes
avocado pureé, cherry tomato jam
Caramelised Celeriac Velouté (ve)
toasted hazelnuts, sourdough croutons, truffle oil

Puy Lentil, Beetroot & Walnut Paté (ve)

cornichon, toasted ciabatta, micro shoots

PALATE CLEANSER
Raspberry & Mint Sorbet (ve)

MAINS
Roast British Turkey Crown

glazed carrots & parnsips, buttered greens, roast potatoes, pigs in blankets,
cranberry stuffing, red wine jus
Sirloin Steak
dauphinoise potatoes, green beans, roasted shallots, red wine jus
Confit Duck Leg
creamed potato, pickled red cabbage, madeira jus
Pan Fried Fillet of Hake

confit potato, braised fennel, chive beurre blanc
Maple Glazed Hasselback Squash (ve)

garlic spinch, roasted new potatoes, crispy sage

DESSERTS
Traditional Christmas Pudding

brandy creme anglaise
Griottine Cherry & Brownie Trifle
Clementine Brllée
cinnamon shortbread
Selection of Seasonal British Cheeses
chutney, celery, grapes, biscuits

TO FINISH
Filter Coffee or English Breakfast Tea & Mini Mince Pies

L

Please see our website for full terms and conditions
tudorbarneltham.com/christmas. Children’s menu available upon request, |

Pre order due by 25th Nov 2023. v- vegetarian, ve - vegan /
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NEW YEAR{

Celebrate New Years Eve at Tudor Barn within our downstairs GASTRO PUB
and enjoy a 3 course meal followed by DJ until Tam.
Bar opens at 7pm, food served 8:30pm

CANAPES

Selection of traditional canapés

STARTERS
Warm Goats Cheese & Red Onion Tart (v)
balsamic roasted asparagus, herb salad
Short Rib of Beef Croquettes

roast shallot purée, watercress salad

Roast Pumpkin & Lentil Soup (ve)

sourdough croutons
Hot Smoked Salmon Patée
cucumber & lemon salad, sea salt crostini
MAINS

Roast Breast of Kentish Chicken
dauphinoise potatoes, glazed chantanay carrots, woodlnd mushroom jus

Grilled Bavette Steak

hand cut chips, roast vine cherry tomatoes, portabello mushroom

Herb Crusted Haddock

minted pea purée, crushed new potatoes, roast lemon
Caramelised Onion Risotto (ve)
miso glazed oyster mushrooms
DESSERTS

White Chocolate Cheesecake
roast pistachio crumb, strawberry gel

Prosecco Syllabub
eton mess merginue

New Years Eve Sundae (ve)
honeycomb, brownie, vanilla
TO FINISH
English Breakfast Tea or Filter Coffee

£50.00

PER PERSON
18+ ONLY

ID MAY BE REQUIRED

7 790

All tickets must be purchsed online tudorbarneltham.com/christmas
pre orders are due by 25th November 2023. v - vegetarian, ve - vegan
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Tudor Barn Eltham
Well Hall Pleasaunce
Well Hall Road
Eltham
SE9 65Z

By Public Transport
Eltham Railway Station is only 5 minutes away with fast trains to London
Bridge via Lewisham (DLR) and London Victoria. There are also regular
Buses (124, 132, 160, 161 and 286) to Bromley, Chislehurst, Greenwich,
Eltham and Woolwich.

Parking Facilities
Parking can be accommodated along Kidbrooke Lane and Well Hall
Road which has pay and display parking between 9:30am-5:30pm
Monday - Saturday, free parking after these times and on Sundays. NCP
car park available next door SE9 6TE and Eltham Station car park is less
than a 5 minute walk from us

TUDORBARNELTHAM.COM
0800 433 2351




