
Christmas Party Menu 2025



Terms & Conditions

Booking Period: 
Christmas Party Bookings are available from  

Monday 17th November to Sunday 21st December. 

Bespoke Events may be arranged till end of January by prior agreement.

Room Hire:  
Private Room Hire is Subject to Availability. Fees will apply depending  

on the size of the party, time, and date of the event.

Service Charge:  
A discretionary 12.5% service charge will be added to your final bill.

Cancellations:  
Cancellations made within 10 Days of the Event will incur a 

£30 per person charge.

Guest Reductions:  
Any Guests who do not attend on the night will be charged at full price, 

unless at least 3 days’ notice has been provided.

 
To Enquire, Book or Pre-Order: 

Please Email our Events Coordinater Hannah
hannah@henryscotswolds.co.uk

or  

Call and Request Hannah
01285 659466



Pre-Dinner Recption
Canapes on Arrival 

Seasonal Canape’s for the party 
Guests will have the choice of three to be served as guests arrive.

Nyetimber on Arrival 
Glass Of Nyetimber for guests upon entrance, Classic Cuvee & Rosé available. 

£10 / Head

£10 / Head

Champagne & Oysters on Arrival 
Porthilly Oysters & Pierre Mignon Premier Cru Champagne

for all Guests upon entrance. 

£20 / Head

Upgrade to Dom Perignon

£60 / Head

The Main Event
Three Course Menu 

Enjoy a choice of Starters, Mains serevd with Family-Style, and a Dessert.
Browse the following pages to explore your options.

£50 / Head



Roast Ruby Red Sirloin 
Yorkshire Pudding, Horseradish Cream 

 
Rabbit & Pancetta Pie 

Green Beans, Gravy  

Whole Roasted Cornish Sole 
Shrimp, Samphire, Capers 

 
Coal Roasted Broccoli & Stilton Pie  

Green Beans, Gravy 

Henry’s Beef Wellington  
Minimum of 2 Guests

(Supplement £25.00 / Head) 

Main Course
All four choices of our main courses are designed to be served family style, with boards of sharing 

sides displayed in the centre of the table.

Sharing Sides
Roast Potatoes, Honey Roasted Carrots & Parsnips, Braised Red Cabbage,  

Crispy Brussel Sprouts, Pigs in Blankets

 Henry ’s Ham, Egg & Chips
Ham Hock Terrine, Shoestring Fries, Duck Egg, Gherkin Ketchup 

 
Lobster & Crayfish Slider 

Brioche Roll, Gem Lettuce, Marie-Rose 
 

Beetroot Salmon Gravadlax 
Crème Fraiche, Dill, Toast 

 
Butternut Squash, Coconut & Scotch Bonnet Velouté  

Cashew Nut Cream, Sourdough Croute  

Starters



Christmas Pudding 
Brandy Cream, Redcurrants 

 
Sticky Toffee Pudding  

Miso Butterscotch Sauce, Vanilla Ice Cream 

Apple & Blackberry Crumble 
 Baileys Crème Anglaise

Christmas Carousel
a fun way to finish your meal.

(Supplement £5.00 / Head)

Desserts

Cheeseboard & Port 
Family Style Cheeseboard featuring 5 British Cheese & accompaniments

Mulled Wine & Mince Pies 
Finish your evening with Mulled Wine, Mince Pies & Brandy Cream.

£15 / Head

£5 / Head

After Dinner Extras



This Christmas, give the Gift of Dining at Henry’s - Gift Cards available in any amount.
Purchase Online or with a Member of our Team.

Give the Gift of Henry’s

A Festive Note From Henry’s

As the year draws to a close, we’d like to thank all our guests 
for sharing their special moments with us. 

The festive season is a time to gather, to celebrate, and to 
indulge - and it’s our pleasure to help make those occasions 

truly memorable. Whether you’re raising a glass with friends, 
dining with family, or treating your team to a well-deserved 

Christmas party, we look forward to welcoming you to 
Henry’s this December.

Here’s to good food, fine wines, and 
unforgettable celebrations

From all of us at Henry’s, we wish you a very 
Merry Christmas and a wonderful New Year.


