
‘Tis the season to be jolly! So if you’re having a party, why not let us cater for you and your friends? 
This year we’ve created a menu with a bit of a retro feel... At The Builders Arms we know everyone has

different tastes. So why not speak to Cathy to help us tailor the menu to suit you more personally? In the
meantime, here is some suggestion to help you start...

Christmas Party
Food

Festive Sausage Rolls 
Brie & Cranberry Blini’s  (v)

Garlic Breaded Mushrooms  (v)
Pigs in Blankets 

Cream Cheese Antipasto Log With Crusty Bread (v)

Buffet OPtions
Only available as a pre-order and for groups larger than 20 People

Choose 8 options for £17.95 per person. 

Charcuterie Wreath 
Mini Chicken Skewers  

Mini Cottage pies 
Cheeseburger Crostinis

Prawn Cocktail Vol au Vents 

Truffle & Mozzarella Balls  (v)

Vegan Sausage Rolls (vg)

Festive Sausage Rolls, Chicken Bites, Pigs in Blankets, Roast Potatoes,
Yorkshire Puddings with Dipping Gravy & Cranberry Sauce. 

Cream Cheese Antipasto Log, Halloumi Fries, Vegan Sausage Rolls, Garlic
Breaded Mushrooms, with Dips & Breads

Smoked Salmon & Cream Cheese Crostinis, Prawn Cocktail Vol au vents,
Chilli Crab Blinis 

Platters
Each board is ideal for 6 or more people sharing.

£30 per Board.

Winter Wonderland Board

Yuletide Veggie Delight

Seafood Sensations

Please notify your server of any allergies or intolerances before you order your meal.
Please note we handle all allergens and therefore cannot guarantee anything ordered is allergen free.

 Fish dishes may contain small bones



Christmas  Day
We love Christmas, with all the delicious food and drinks. But let’s be honest... all the prep, cooking, and
washing up is hard work. Let us take that burden from you, so you can spend more time with friends and
family. Check out this year’s ‘retro’ Christmas Day Menu, and choose from some old-fashioned dishes to

remind you of Christmases gone past.  
We do one 3 hour sitting at 12pm and have limited spaces, so get your bookings in early. 

A Glass of Fizz & a Selection of Amuse-Bouche upon arrival  

Starters 

Classic Prawn Cocktail with King Prawns & Sourdough  
Melon & Parma Ham with Fresh Mint & Balsamic   

Homemade Chicken Liver Parfait with Warm Crusty Bread   
Classic Leek & Potato Soup with Mustard Toast  

Brisket Bruschetta with Stilton Crumble  

Mains  

Traditional Turkey Breast with Chestnut Stuffing & Pigs In Blankets  
Classic Roast Beef with Yorkshire Pudding 

Salmon En Croute with Cheese Sauce  
Honey Glazed Roast Gammon  

Chestnut Roast with Cranberries   

All Main Courses are Served With Rosemary & Garlic Roast Potatoes, Honey
Mustard Roasted Carrots & Parsnips, Braised Red Cabbage & Green Beans    

Desserts  

Christmas Pudding Loaf with Cointreau Custard   
Apple & Blackberry Crumble with Vanilla Ice Cream  

Mulled Fruit Chocolate Cake with Cream  
Raspberry Gin Cheesecake with Raspsberry Sorbet  

 Cheese Board  

Brie, Cheddar, Stilton, Wensleydale with Cranberries, Grapes, Celery & Pickles.
     One Board Per Table.     

Please notify your server of any allergies or intolerances before you order your meal.
Please note we handle all allergens and therefore cannot guarantee anything ordered is allergen free.

 Fish dishes may contain small bones

 Adults £65 

 Children £30 
Child prices based on half-sized portions. Under 2s eat for free.    



Christmas
Dinner Party 

‘Tis the season to be jolly! So if you’re having a party, why not let us cater
for you and your friends? This year we’ve created a menu with a retro feel

and hearty portions... No one will go hungry!
Minimun booking 8 people, £10 deposit required per person. Pre-order only.

Starters 

Classic Prawn Cocktail with King Prawns & Sourdough  

Homemade Chicken Liver Parfait with Warm Crusty Bread   

Classic Leek & Potato Soup with Mustard Toast  

Mains  

Traditional Turkey Breast with Chestnut Stuffing & Pigs In Blankets  

Classic Roast Beef with Yorkshire Pudding 

Chestnut Roast with Cranberries   

Desserts  

Christmas Pudding Loaf With Cointreau Custard   

Mulled Fruit Chocolate Cake with Cream  

Raspberry Gin Cheesecake with Raspsberry Sorbet  

Please notify your server of any allergies or intolerances before you order your meal.
Please note we handle all allergens and therefore cannot guarantee anything ordered is allergen free.

 Fish dishes may contain small bones

  2 Courses £25

3 Courses £30

All Main Courses are Served With Rosemary & Garlic Roast Potatoes, Honey
Mustard Roasted Carrots & Parsnips, Braised Red Cabbage & Green Beans    
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