THE GREYHOUND

SUTTON STOP

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.
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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 7
working days before your booking. £10 deposit per person to be paid when booking.
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SUTTON STOP

CHRISTMAS
MENU

2026

2 Courses - £26.95
3 Courses - £29.95

Available from
December 1st - 23rd December

NOT AVAILABLE ON SUNDAYS
ALL MEALS TO BE PRE-ORDERED
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CHRISTMAS MENU
2026

2 Courses - £26.95
3 Courses - £29.95

Available from December 1st - 23rd December

NOT AVAILABLE ON SUNDAYS. ALL MEALS TO BE PRE-ORDERED

PRIVATE DINING ROOMS

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

Ask a member of the team for details.

CHRISTMAS LIVE
At the Greyhound

12TH & 19TH DECEMBER
3 course meal including drink on arrival
plus a Live Band

STARTERS

ROASTED VEGETABLE SOUP
Served with a Warm Mini Loaf and Butter

CHICKEN LIVER AND BRANDY PATE
Served with Toasted Ciabatta and a Red Onion and Cranberry Chutney

PRAWN COCKTAIL
Cold Water Prawns dressed in a Bloody Mary Sauce served with Malted Bread and Butter

MAINS

ROASTED TURKEY CROWN
Served with Cranberry Stuffing, Yorkshire Pudding, Mashed Potatoes and Seasonal Vegetables.

SLOW BRAISED BEEF FEATHER BLADE IN A RED WINE SAUCE
Served with Yorkshire Pudding, Roast Potatoes, Mashed Potatoes and Seasonal Vegetables.

HONEY GLAZED PORK LOIN STEAK
Served with Parsley Mashed Potatoes, Butter Roasted Vegetables and Mulled Cider Reduction

BAKED PLAICE FILLET
Served with Baby Potatoes, Sauteed Greens and a Caper Butter Sauce.

BEETROOT & BUTTERNUT SQUASH WELLINGTON
Served with Yorkshire Pudding, Roast Potatoes, Mashed Potatoes, Seasonal Vegetables
and a Rich Red Wine Sauce.

DESSERTS

TRADITIONAL CHRISTMAS PUDDING
Served with Brandy Sauce.

CREME BRULEE
Served with Lemon and Ginger Shortbread

TRIO OF CHEESE
Served with Celery, Grapes, Chutney and Biscuits




