
C H R I S T M A S 
D A Y  M E N U

U N L I M I T E D  

R O A S T I E S 

A N D  F R E S H L Y 

S T E A M E D  V E G 

S T A R T S  H E R E !



P U D D I N G S

S T A R T E R S

Lemon Meringue Pie (V)
Pastry base with a zesty lemon curd, 

topped with meringue and served 

with a drizzle of lemon sauce and 

strawberries. 

Dairy Ice Cream (V) 
Topped with a Cadbury™ flake and 

served with your choice of strawberry, 

toffee, Belgian chocolate or Sicilian 

lemon sauce.

Cheese Plate (V)
British mature cheddar and stilton, 

served with grapes, caramelised onion 

chutney and biscuits.

A L L  T H E  

T R I M M I N G S  T H I S

W I T H  T O B Y

3  C O U R S E S

6 7 . 9 9

Book online at  

TOBYCARVERY.CO.UK

Honey Glazed Ham Hock 
Terrine†

Served with fig chutney, cucumber 

ribbons and toasted focaccia. 

C H R I S T M A S  D A Y  S P E C I A L

Toby’s Crumble (VE) 
Apple and damson crumble served 

with your choice of custard (V) or  

vegan custard (VE).

Home-baked Chocolate &  
Cookie Dough Brownie (V)
Served with fluffy cream, 

strawberries, salted caramel sauce 

and a sprinkle of honeycomb.

L E T  U S  T A K E  C A R E  O F  T H E  R O A S T ,  I T ’ S  W H A T  W E  D O  B E S T
Sit back and spend time with the family, it’s what Christmas is all about. That and unlimited roasties.

Chocolate Honeycomb  
Ice Cream Bar (V)
Honeycomb ice-cream covered in 

milk chocolate, topped with crispy 

honeycomb and fudge pieces.

Chocolate Fondant (V)
Warm chocolate pudding with a soft and 

gooey centre, served with fluffy cream 

chocolate sauce and strawberries.

Christmas Pudding (VE)
Filled with vine fruits and served  

with your choice of custard (V),  

vegan custard (VE) or brandy sauce (V).

M A I N S
Ratatouille Tart (VE)
Aubergine, shallots, courgettes, and 

peppers topped with pine nuts in an  

open shortcrust pastry.

Mushroom Bourguignon Pie (VE)*
Mushrooms and caramelised onions in a 

red wine sauce. 

Salmon & Dill Wellington†* 
Salmon & dill en croute in a white wine 

sauce.  

Caramelised Onion &  
Shallot Tart (V)* 
Topped with goats cheese.

Vegan serve available (VE)

Camembert Cheese Fondue (V)*
Rosemary focaccia served with a  

spicy cranberry, orange and miso sauce 

and cheese fondue.

Red Pepper & Tomato Soup (VE) 
Served with toasted focaccia. 

Smoked Salmon & Prawns†

Smoked Scottish salmon and  

prawns in a seafood sauce, served  

with lettuce, a lemon wedge and 

brown bread. 

Today’s roasted joints will be a selection from the following:

Help yourself to our festive vegetables including sprouts, 

Dauphinoise potatoes, cranberry stuffing and glazed honey 

parsnips from the deck. Includes a serving of 

pigs in blankets. 

Vegan Carvery (VE) 
Please ask for freshly steamed vegetables 

and vegan gravy.

Roast Gammon

Roast Turkey  

Roast Beef

Roast Pork 

Roast Lamb 

O U R  F A M O U S  

F E S T I V E  C A R V E R Y

C H R I S T M A S  D A Y  S P E C I A L

C H R I S T M A S  D A Y  S P E C I A L

C H R I S T M A S  D A Y  S P E C I A L



KIDS’ CHRIST
MAS DA

Y MENU

Toby’s Crumble (VE)
Apple and damson crumble served 

with your choice of custard (V) or 

vegan custard (VE).

M A I N S

P U D D I N G S

S T A R T E R S

Melt in the Middle Roast (V)
Vegetable roast with a melt in the 

middle camembert centre.

Ratatouille Tart (VE)  
Aubergine, shallots, courgettes and 

peppers topped with pine nuts in an 

open shortcrust pastry.

Help yourself to freshly steamed and roasted  

vegetables from the deck.

Vegan Carvery (VE) 
Please ask for freshly steamed vegetables 

and vegan gravy.

Today’s roasted joints will be a selection from the following:

Roast Gammon

Roast Turkey  

Roast Beef

Roast Pork 

Roast Lamb 

O U R  F A M O U S  F E S T I V E  C A R V E R Y

F E S T I V E  S P E C I A L S Dairy Ice Cream (V)
Topped with a Cadbury™ Flake 

and served with your choice of 

strawberry, toffee, Belgian chocolate 

or Sicilian lemon sauce.

Home-baked Chocolate & Cookie 
Dough Brownie (V)
Served with fluffy cream, 

strawberries, salted caramel sauce 

and a sprinkleof honeycomb.

Chocolate Fondant (V)
Warm chocolate pudding with  

a soft and gooey centre, served  

with fluffy cream, chocolate sauce 

and strawberries. 

Honeydew Melon (VE)
Juicy honeydew melon, served with 

raspberries.

Prawn Cocktail
A Christmas classic! Prawns served 

with cherry tomatoes, lettuce, 

seafood sauce, brown bread and a 

lemon wedge.  

Red Pepper &  
Tomato Soup (VE) 
Served with toasted focaccia. 

B R E A K F A S T  W I T H  S A N T A  

F R O M  9 . 9 9  P E R  C H I L D
S p e a k  t o  a  m e m b e r  o f  o u r  t e a m  f o r  m o r e  d e t a i l s

1 O . 9 9  o n  C h r i s t m a s  E v e .  T & C s  a p p l y .

3  C O U R S E S

3 3 . 9 9

Book online at  

TOBYCARVERY.CO.UK



130306/TOB/XMAS24/B4

Speak to a member of the team  

to book your table.

Or book online at 

TOBYCARVERY.CO.UK

J O Y  .  F A M I L Y  .  L O V E  .  F U N  .  L A U G H T E R  .

G I V E  T H E  G I F T  

O F  Q U A L I T Y  T I M E
W I T H  A  T O B Y  G I F T  C A R D

B u y  o n l i n e  t o d a y

w w w . t o b y c a r v e r y . c o . u k / g i f t c a r d s

B O O K 

T O D A Y


