
 

Christmas Fayre 

Served Monday to Saturday throughout December 

Lunch Times & Evenings 
 

Starters 
Homemade Sweet Potato & Chilli Soup served with Warm 

Crusty Bread. 

Melon Pearls with Sorbet and Winter Berries. 

Homemade Pork Terrine (Coarse Pate made with Pork Steak, 

Liver, Bacon with Brandy, Herbs & Garlic) served with 

Caramelised Onion Chutney and Warm Toasted Baguette. 

Haddock & Mushroom Ramekin, served in its individual Pot, in 

a Creamy White Sauce glazed with Cheddar & Mozzarella Cheese. 

Cheese Stuffed Mushrooms, Battered & Deep Fried, served with 

a Sour Cream & Chive Dip. 
 

Main Course 

Traditional Roast Breast of Turkey with Stuffing, Chipolata 

Sausage and Yorkshire Pudding. 

Baked Cod Fillet Thermidor (White Wine Sauce with 

English Mustard and Parmesan Cheese). 

Trio of Pork & Chilli Sausage, on a bed of Creamy Mashed 

Potato accompanied with a Rich Onion Gravy. 

Broccoli and Stilton Bake ḉ.  

Chicken Wensleydale (Breast of Chicken stuffed with Cheese, 

wrapped in Bacon and served with a Cranberry and Smoked 

Bacon Red Wine Sauce. 
 

All Served with a Seasonal Selection 

of Fresh Vegetables and Potatoes 
 

Sweets 
Christmas Pudding with a Rum Sauce 

or 

Choice of Hot and Cold Desserts 
 

Coffee or Tea 

with a  Mince Pie 
 

£17.95 Adult 

£14.95 Smaller Adult 

 £12.25 Children (under 14 years old) 
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Tel Bookings: 01757 268324 
 

Email Bookings: 
info@castleinncawood.co.uk 
www.castleinncawood.co.uk 

 

Booking Contact  
 

 

 

Address 

 

 

 

 

 

 

Phone Number  
 

 

Date of Booking   

 

Numbers  

 

Adults  
 

 

 

Children   

Deposit Paid  

Xmas/Boxing Day     £ 

Special Requirements  

Highchair / Dietary Requirements / Food Allergies  

Please contact us to arrange  

Xmas 

Fayre  
Total   

Xmas 

Day  
Total   

Boxing 

Day  
Total  

Soup   Smoked 

Salmon 
  Soup  

Melon    Pork 

Terrine  
  Pork 

Terrine  
 

Pork Terri ne   Melon 

Basket  
  Button 

Mushrooms  
 

Haddock  

Ramekin  
  Battered 

Mushrooms  
  Melon   

Cheese 

Stuffed 

Mushrooms  
 

 
Soup 

  
Thai Crab   

Roast 

Turkey  
  Lemon 

Sorbet 
  Roast Leg 

of Lamb  
 

Cod 

Thermidor  
  Roast 

Turkey  
  Chicken 

Breast  
 

Trio of Pork    Tuna 

Steak  
  Salmon 

Steak  
 

ḉ Broccoli 

Stilton Bake  
 

 ḉBroccoli 

3 Cheese  
  Braised ½ 

Pheasant  
 

Chicken 

Wensleydale  
  Roast ½ 

Duck  
  Game 

Casserole 
 

  
 Rib Eye 

Steak  
  ḉParsnip 

Crumble  
 

 

Bridget, Bob , 

Dawn , Kim  

and  staff would  

like to extend the ir  

w armest of  

seasonal greetings  

to  

a ll  our customers  

Old and New  



 
 
 

Christmas Day 
 

Starters 
 

Smoked Salmon, Prawn & Crab Platter on a bed of Winter 

Leaves topped with Marie Rose Sauce served with Brown 

Bread & Butter. 

Homemade Pork Terrine (Coarse Pate made with Pork 

Steak, Liver, Bacon with Brandy, Herbs & Garlic) served 

with Caramelised Onion Chutney and Warm Toasted 

Baguette. 

Seasonal Melon Basket filled with Fresh Fruits and 

Grand Marnier Syrup. 

Trio of Stuffed and Deep Fried Battered Mushrooms (Pate, 

Forcemeat Stuffing, Brie, served with assorted Dips). 
 

Second Course 
 

Homemade Leek & Potato Soup with Warm Crusty Bread. 

Or 

Refreshing Fruit Sorbet with Winter Berries. 
 

Main Course 
 

Traditional Roast Turkey Breast with Bacon Roll, Stuffing 

& Yorkshire Pudding. 

Chargrilled Tuna Steak with Warm Coriander & Caper 

Vinaigrette. 

Broccoli & Three Cheese Bake  ḉ.  

Roast ½ Duck glazed with Honey and served 

with Brandy & Orange Sauce. 

Grilled Rib Eye Steak with Tomato & Onion Rings, served 

with a side boat of Mushroom & Red Wine Sauce. 
 

All Served with a Seasonal Selection 

of Fresh Vegetables and Potatoes 
 

Sweets 
  

Christmas Pudding with a Rum Sauce 

or 

Choice of Hot and Cold Desserts 

 

 Coffee or Tea 

With a warm Mince Pie and Chocolate 
 

£48.50 per adult 

£25.50 per child under 14 years 

 

 

Boxing Day 
 

Starters 
 

 Homemade Cream of Vegetable Soup 

with Warm Crusty Bread. 

Homemade Pork Terrine (Coarse Pate made with Pork 

Steak, Liver, Bacon with Brandy, Herbs & Garlic) 

served with Caramelised Onion Chutney 

and Warm Toasted Baguette. 

Sautéed Button Mushrooms in a Cream & Paprika Sauce 

served with Toasted Garlic Bread. 

Pearls of Melon with Port & Raspberries. 

Homemade Thai Crab Fish Cake with Sweet Chilli Dip. 
 

Main Course 
 

Roast Leg of Lamb with Yorkshire Pudding. 

Homemade Game & Red Wine Casserole 

with Baked Herb Dumplings. 

Butterfly Chicken Breast with Button Mushrooms and 

Shallots in a Creamy White Wine Sauce. 

Baked Salmon Steak with Sun Dried Tomato & Spinach, 

masked with a Creamy Brandy Sauce. 

Roast Parsnip Crumble  ḉ.  

Braised ½ Pheasant served with Black Cherry, Smoked 

Bacon & Red Wine Sauce. 
 

All Served with a Seasonal Selection 

of Fresh Vegetables and Potatoes 
 

Sweets 
 

Christmas Pudding with a Rum Sauce 

or 

A Choice of Hot and Cold Desserts 
 

 Coffee or Tea 

with a M ince Pie  

   Adult   Seniors   Children 

 Single Course £12.45 £10.45 £7.95 

 Two Course £17.45 £15.45 £12.90 

 Three Course £22.45 £20.45 £17.85 

 

 

 

 

 

 

 

 

Christmas Eve and  

New Years Eve 

Evenings will be a 

Standard House Menu 

 
Tuesday 27th 

A Standard Sunday menu will be 

Served from 12 to 6.45 Pm 

 
New Years Day 

A Standard Sunday Menu will be 

Served from 12 to 6.30 Pm 

 

Booking Strongly Advised 

 

Please note for Christmas Day & Boxing Day 
A 50% non-refundable deposit 
will be required when booking 

to reserve your table 
 

 


