
TO BOOK CALL
01400-281382



Sunday 22nd & Monday 23rd

Noon to 11pm
Food served Noon - 3pm, then 6pm - 8.30pm

Christmas Eve
Noon to 6pm

Food is served From Noon to 4pm

Christmas Day
Pre-Booked

Christmas Dining

Boxing Day
Noon to 6pm

Food is served From Noon to 4pm

27th – Closed

28th, 29th and 30th

Open all day
Food from Noon to 3pm then 6pm to 8.30pm

New Years Eve
Quiz Night

Food Served From Noon – 4pm
Quiz from 7.30 pm

New Years Day
Noon to 6pm

Food – Noon to 4pm

2nd & 3rd January
Closed

Festive Season

OPENING

Merry Christmas



Christmas Day
CANAPES AND BUCKS FIZZ

STARTERS
Butternut squash, leek and thyme soup 
Herb croutons and homemade bread roll

Heritage Beetroot Carpaccio
Whipped mascarpone, rocket and orange salad candied walnuts

Home Cured Gravlax Salmon
Pickled cucumber salad, rye bread

Duck Egg Scotched Egg
Chive Hollandaise

MAINS
Stuffed Turkey Ballotine

Served with duck fat roast potatoes, creamed potatoes, braised red cabbage, honey roasted 
parsnips, pancetta sprouts, cauliflower cheese, pigs in blankets, Yorkshire pudding and gravy

Roast Sirloin of Beef
Served with Ox cheek cottage pie, Savoy cabbage and bacon parcel, confit carrots and a port & 

stilton gravy

Pan Fried Fillet of Sea Bream
Served with dill crushed new potatoes, tender stem broccoli, roasted vine tomatoes and a kale 

pesto dressing

Roasted Celeriac Steak
Served with pomme anna, carrot and ginger puree, green beans and almonds and a rosemary and 

red wine jus

SORBET
DESSERTS

Steeped Christmas Pudding
With red currants and brandy sauce

Pear & Almond Frangipane Tart
With cardamon poached pear and crème 

anglaise

Lemon & Raspberry trio
Baked lemon cheesecake, lemon & raspberry 

posset, lemon curd ice cream

Scottish Oat & Whisky Cranachan
Served with orange shortbread biscuits

£110 per head



Christmas Day
CANAPES AND ORANGE JUICE

STARTERS
Butternut squash, leek and thyme soup 

With Homemade bread roll

Classic Prawn Cocktail
Fresh prawns, Marie Rose sauce, crisp lettuce brown bread butter

Homemade Hummus
Baked tortilla crisps and vegetable sticks

MAINS
Stuffed Turkey Ballotine

Served with duck fat roast potatoes, creamed potatoes, braised red cabbage, 
honey roasted parsnips, pancetta sprouts, cauliflower cheese, pigs in blankets, 

Yorkshire pudding and gravy

Roast Sirloin of Beef
Served with duck fat roast potatoes, creamed potatoes, braised red cabbage, 

honey roasted parsnips, pancetta sprouts, cauliflower cheese, Yorkshire 
pudding and gravy

Roasted Celeriac Steak
Served with pomme anna, carrot and ginger puree, green beans and almonds 

and a rosemary and red wine jus

SORBET
DESSERTS

Christmas Pudding
Served with brandy sauce and red currants

Salted Caramel & Apple Galette
Served with crème anglaise

Pear & Almond Frangipane Tart
Served with vanilla ice cream

£55 Under 12s



Christmas Day
ORANGE JUICE

STARTERS
Cream of mushroom soup

With homemade bread

Crispy mozzarella
Fried breaded mozzarella with ketchup

MAINS

Sausage and mash
With roast potatoes and seasonal vegetables

Roast beef
With roast potatoes and seasonal vegetables

Chicken nuggets
With fries and beans

DESSERTS
Ice cream

Two scoops of vanilla ice cream with chocolate sauce

Salted caramel and apple galette
Served with crème anglaise

£25 Under 4s



Christmas Day
ORDER FORMS

 

STARTERS Number

Butternut squash, leek and thyme soup 

Heritage Beetroot Carpaccio

Home Cured Gravlax Salmon

Duck Egg Scotched Egg

MAINS Number

Stuffed Turkey Ballotine

Roast Sirloin of Beef

Pan Fried Fillet of Sea Bream

Roasted Celeriac Steak

DESSERTS Number

Steeped Christmas Pudding

Pear & Almond Frangipane Tart

Lemon & Raspberry trio

Scottish Oat & Whisky Cranachan

NAME PHONE PEOPLE

We require a £10 non-refundable deposit per person you book for to allocate your table.
If the number of people you booked for do not come the £10 deposit is not to be used against the final amount payable. If you 

wish to increase your booking you need to do so immediately and pay deposit to secure space. Full payment is to be made 
either in person or over the phone no later than Sunday 1ST of December at which point we will be unable to alter your booking 
size and information. All pre orders also need to be returned and emailed to enquiries@reindeerlb.com by this date. After this 
date if a person in your party cancels, we will refund 50% of the total persons paid fund up to Sunday the 15th of December if a 

person cancels after this point, we will retain full payment.



Christmas Day
UNDER 12s ORDER FORM

 

STARTERS Number

Butternut squash, leek and thyme soup 

Classic Prawn Cocktail

Homemade Hummus

MAINS Number

Stuffed Turkey Ballotine

Roast Sirloin of Beef

Roasted Celeriac Steak

DESSERTS Number

Christmas Pudding

Salted Caramel & Apple Galette

Pear & Almond Frangipane Tart

We require a £10 non-refundable deposit per person you book for to allocate your table.
If the number of people you booked for do not come the £10 deposit is not to be used against the final amount payable. If you 

wish to increase your booking you need to do so immediately and pay deposit to secure space. Full payment is to be made 
either in person or over the phone no later than Sunday 1ST of December at which point we will be unable to alter your booking 
size and information. All pre orders also need to be returned and emailed to enquiries@reindeerlb.com by this date. After this 
date if a person in your party cancels, we will refund 50% of the total persons paid fund up to Sunday the 15th of December if a 

person cancels after this point, we will retain full payment.



Christmas Day
UNDER 5s ORDER FORM

 

STARTERS Number

CREAM OF MUSHROOM SOUP 

CRISPY MOZZERELLA 

MAINS Number

SAUSAGE AND MASH

ROAST BEEF

CHICKEN NUGGETS

DESSERTS Number

ICE CREAM

SALTED CARAMEL AND APPLE GALETTE

We require a £10 non-refundable deposit per person you book for to allocate your table.
If the number of people you booked for do not come the £10 deposit is not to be used against the final amount payable. If you 

wish to increase your booking you need to do so immediately and pay deposit to secure space. Full payment is to be made 
either in person or over the phone no later than Sunday 1ST of December at which point we will be unable to alter your booking 
size and information. All pre orders also need to be returned and emailed to enquiries@reindeerlb.com by this date. After this 
date if a person in your party cancels, we will refund 50% of the total persons paid fund up to Sunday the 15th of December if a 

person cancels after this point, we will retain full payment.
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