
Two Courses
£21.45

Three Courses
£24.45

Available from
26th November 

to 27th December
Excluding 

Christmas Day

FESTIVE
Menu 2026

CHRISTMAS 
DAY

Menu 2026
Three Courses

£64.95

Under 12s
£31.95

FESTIVE
Get-togethers

The Old House at Home, 
26, Birmingham Road, Blakedown, Nr Kidderminster DY10 3JE. 

Tel: 01562 700507 www.theoldhouseblakedown.co.uk

BOOK NOW
01562 700507

Planning your club 
Christmas meal?           

We cater for big groups.  

Call 01562 700507



Lead Name:

Email:                                                                                  Telephone:

When is the booking for?         /        / 2026 Time:

How many people is this booking for? Adults              Children (under 12) 

Number of highchairs required   
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If any of your guests have a food allergy or special dietary requirement, please note it here, including
the guest name:

Under
12's

(tick box)
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Vegetarian option.        Vegan Option.  We regret that we cannot guarantee
that any of our products are free from nuts or nut derivatives. Fish products may contain
bone.  If you have a food allergy, please speak to a member of staff before you order.

Starter
Prawn Cocktail
With ciabatta bread and 
a tangy seafood sauce.

Tomato & 
Basil Soup 
With ciabatta bread.

Louisiana-style
Chicken Strips
With mixed leaves and a
chipotle dip.

Chicken Liver & 
Scotch Whiskey
Paté
With a rich chutney and
toasted ciabatta bread.

Wexford 
Mushrooms 
Toasted garlic ciabatta with
sliced mushrooms and a
creamy peppercorn and 
Stilton sauce.

Main
Roast Turkey 
Roast potatoes, seasonal
vegetables, pig in a blanket,
sage and onion stuffing, 
Yorkshire pudding 
and a rich gravy. 

Salmon Fillet
Grilled salmon fillet with new
potatoes and a side salad.

Somerset Brie &
Beetroot Tart 
Shortcrust pastry with 
creamy brie cheese and 
a centre of beetroot and 
apple compote.  Served 
with new potatoes and 
a side salad.

Festive Burger
Angus beef burger with
cheese and cranberry.
Served in a brioche bun 
with mixed leaves, red onion,
sliced tomato and chunky
chips.

Beyond Meat 
Burger 
Served in a brioche bun, 
with mixed leaves, red onion,
sliced tomato and 
chunky chips.

Dessert
Salted Caramel 
Chocolate Tart
With dairy ice cream.

Sicilian Lemon 
Cheesecake
With dairy ice cream.

Christmas Pudding
Served with brandy sauce. 

option with soya 
custard available.

Raspberry & Almond
Frangipane
With dairy ice cream.

Mint Chocolate 
Sundae 
Dairy ice cream, 
chocolate sauce and
crunchy biscuit, layered with
mint chocolate pieces and
topped with an After Eight.

FESTIVE MENU 2026

Two Courses
£21.45

Three Courses
£24.45

FESTIVE Menu 2026
Booking Form

Ready to book your festive meal?  Please complete your details and menu choices
below and return this form with a £5 per person deposit.

Starter Main   Dessert

Guest Name
(tick selection) 

For pub use only

Amount of deposit £ Today's date

Receipt number Staff member name

FESTIVE

Kids
(under 12s)

Two Courses
£14.45

Three Courses
£15.95


