
Starters 
 

Chunky Leek & Potato Soup 
Served with a warm Bread Roll & Butter.  

 

Chicken, Smoked Bacon & Asparagus Terrine 
Served with Tomato & Gherkin Chutney and toasted Focaccia. 

 

Smoked Salmon Gravlax 
Served with Dill Cream Cheese & Beetroot Salsa with Brown Bread & Butter. 

Mains 
 

Baked Salmon Supreme Topped with Herb Crumb 
Served on Sauté Potatoes with Buttered Greens and a White Wine & Seafood Sauce. 

 

Mushroom Bourguignon Pie 
Served with Creamed Mash, Buttered Vegetables and Gravy. 

 

Frank Parker’s 10oz Ribeye - £5.00 Surcharge 
Served with Handcut Chips, Beer Battered Onion Rings, Braised Field Mushrooms, Roasted Vine 

Cherry Tomato, Buttered Asparagus and a Peppercorn or Stilton Sauce. 
 

Pan Seared Chicken Supreme 
Served with Fondant Potato, Chantenay Carrots, Green Beans and a Chardonnay Sauce. 

 

Apricot Glazed Pork Loin 
Served with Parmentier Potatoes, Saute Greens and a Mulled Cider Sauce. 

 Desserts 
 

Apple & Blackberry Crumble 
Served with Custard. 

 

Chocolate & Orange Cheesecake 
Served with Pouring Cream. 

 

Trio of Cheese and Biscuits 
Served with Celery, Grapes & Chutney.

Boxing Day
2 0 2 5  M E N U

2 Courses - £24.95 • 3 Courses - £29.95

6th & 13th December 
3 course meal including drink on 

arrival plus a Live Band

Christmas Live
AT THE GREYHOUND

Seat 8 / 10 / 12 people per room 
Anniversaries - Birthdays - Celebrations

thegreyhoundsuttonstop.co.uk  
Tel: 024 7745 4992

Private Dining Rooms
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S U T T O N  S T O P

Boxing Day
2 0 2 5  M E N U

2 Courses - £24.95 
3 Courses - £29.95

THE GREYHOUND SUTTON STOP 

BOXING DAY BOOKING FORM

Guest Name: 

Date of Booking: 

Email:

Deposit Paid: 

Date:

........................................................... 

...........................................................

................................................Tel: .................................................... 

................................................Time: ................................................ 

................................................No of Guests:................................
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Name:

Please complete your guests meal choices below & your contact details, then hand 
this booking form with your deposit to a member of staff who will be happy to 
confirm your booking.

If any of your guests have an allergy, intolerance or special dietary requirement 
please state below including the guests name:  All deposits & pre-order required at 
least 14 working days before your booking:


