
★
F E S T I V E  M E N U S

C H R I S T M A S  &  N E W  Y E A R ’ S  E V E

2 0 2 3

★
C O N T A C T  U S

C H R I S T M A S  B O O K I N G
F O O D  O R D E R  F O R M

Mark and the team look forward to making your 

festive meal an enjoyable occasion

T H E  B I R C H
20 Newport Road, Woburn, Bedfordshire, MK17 9HX

Telephone: 01525 290295   Fax: 01525 290899

www.birchwoburn.com

C H R I S T M A S  S E A S O N  M E N U  AVA I L A B L E  L U N C H T I M E S  A N D  E V E N I N G S

( E X C L U D I N G  S U N D AY S  W I T H  T H E  E X C E P T I O N  O F  C H R I S T M A S  E V E )

F R O M  T H U R S D AY  3 0 T H  N O V E M B E R  -  S U N D AY  2 4 T H  D E C E M B E R  2 0 2 3

O U R  S TA N D A R D  S U N D AY  L U N C H  M E N U  AVA I L A B L E  O N  S U N D AY S

C L O S E D  O N  C H R I S T M A S ,  B OX I N G  A N D  N E W  Y E A R ’ S  D AY.

G I F T  V O U C H E R S  A R E  AVA I L A B L E  -  P L E A S E  A S K  F O R  D E TA I L S .

Please notify us of any food or drink allergies/ intolerances with your pre-order.  
An optional 10% gratuity will be added to your bill and distributed to all staff on duty.

M E N U  C H O I C E S  M U S T  B E  S U B M I T T E D  I N  A D VA N C E .

O U R  C H R I S T M A S  S E A S O N  M E N U  

W I L L  B E  AVA I L A B L E  F R O M  

T H U R S D AY  3 0 T H  N O V E M B E R  TO

S U N D AY  2 4 T H  D E C E M B E R  2 0 2 3  

A N D  M U S T  B E  B O O K E D  I N  A D VA N C E

( E X C L U D I N G  S U N D AY S  W I T H  T H E  

E X C E P T I O N  O F  C H R I S T M A S  E V E )

We will require a list of names of the people in your

party together with their individual menu choice at least

three weeks prior to your booking.

Booking forms are also available on our

website www.birchwoburn.com

B O O K I N G S

Your credit card details will be taken to secure your reservation. 

No money will be deducted at this time, however, failure to notify 

The Birch of cancellation without a minimum of 48hrs notice will 

result in a charge of £20 per person for Christmas and £30 per 

person for New Year's Eve Lunch.
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H O N E Y  R O A S T E D  P A R S N I P  V E L O U T É  
V  V E A  G F A  D F A

parsnip crisps, herb oil, warm bread, herb butter

V E G E TA R I A N  A N T I P A S T I   V  V E A  G F A  D F A

sourdough bread, balsamic and oil dip

B E E F  TA R TA R E
dill and gherkin gel, parsnip puree, beetroot crisps

P A N  F R I E D  M A C K E R E L  G F

horseradish puree, beetroot ketchup, rocket leaves

S M O K E D  S A L M O N  &  
P R AW N  R O U L A D E  G F

citrus cream cheese, toasted pine nuts

C R I S P Y  P O R K  B E L LY
soy ginger and chilli glaze

H E R B  C R U S T E D  L A M B  R A C K
croquette potatoes, braised red cabbage, garlic 
sautéed fine beans, minted red wine jus

B E E F  F I L L E T  G F

dauphinoise potatoes, king oyster mushrooms, 
balsamic glazed vine cherry tomatoes, truffle jus

M O N K F I S H  W R A P P E D  I N  
P A R M A  H A M  G F

caper butter mash, heritage carrots, champagne 
beurre Blanc

C R I S P Y  S K I N N E D  S E A B A S S  F I L L E T S  G F

creamy tarragon mash, Vichy carrots, 
lime salsa verde

C H A R G R I L L E D  V E N I S O N  G F

crushed new pots, tenderstem broccoli, parsnip 
puree, port and berry jus

S T U F F E D  P E P P E R S  V  V E  D F

with sun dried tomato risotto, aubergine puree, 
tenderstem broccoli, herb oil

S P I C E D  P I N E A P P L E  &  C O C O N U T  
S P O N G E  V

with blackcurrant ice cream, vanilla anglaise

D U O  O F  C R È M E  B R Û L É E  V  G F A

citrus brûlée, white chocolate and raspberry 
brûlée, homemade shortbread biscuits

H O N E Y  &  L AV E N D E R  C H E E S E C A K E  V

with honeycomb ice cream, raspberry and 
blackberry compote

C H O C O L AT E  &  B L A C K  C H E R R Y
T O R T E  V

white chocolate sauce, vanilla ice cream

C H E E S E  B O A R D  V  G F A

a selection of artisan made cheese, served with 
celery, grapes, honey, cheese biscuits and crackers 

★
N E W  Y E A R ’ S  E V E  L U N C H

G L A S S  P R O S E C C O  O N  A R R I VA L

S TA R T E R S

M A I N S

D E S S E R T S

3  C O U R S E S

£49.95
P R I C E  P E R  P E R S O N



★
D E S S E R T S

★
M A I N S

★
S T A R T E R S

C H R I S T M A S  B O O K I N G

F O O D  O R D E R  F O R M

 VE G F  D F

Curry Spiced Squash Soup V  V E A  G F A  D F A ...................... 

Puffed Pork Crackling G F  ....................................................... ■ ■
Blackened Ham Hock Terrine ................................................ ■ ■ ■
Mushroom & Stilton Bruschetta V ........................................ ■ ■ ■
Pan Fried Crevettes G F  ........................................................... ■ ■
Duck Liver Parfait G F A  ............................................................ ■ ■
Chorizo & Cheddar Croquette .............................................. ■ ■ ■
Courgette & Mint Risotto V  V E A  G F  D F A  ........................ 

Crab Cake G F  ............................................................................. ■ ■

Roast Turkey G F A  .....................................................................  ■  ■
The Birch Nut Roast V  G F  ...................................................... ■  ■
Braised Lamb Shoulder G F  ..................................................... ■  ■
Crispy Skinned Seabass G F  .................................................... ■  ■
Courgette & Mint Risotto V  V E A  G F  D F A  ........................   
Duo of Pork G F  .......................................................................... ■  ■
Soy Glazed Cod Cheek ............................................................ ■ ■ ■
Pan Fried Chicken Supreme G F  ............................................ ■  ■
Chargrilled 7oz Sirloin G F A  ................................................... ■  ■
6oz Lamb Rump ( £ 3  S U P P L E M E N T )  ................................... ■ ■ ■
Lentil Shepherd's Pie V  V E  G F  D F  ........................................   

Christmas Pudding V  V E A  G F A  D F A  ...................................   
Apple & Blackberry Crumble V  V E A  D F A  .........................  ■
Raspberry & White Chocolate Panna Cotta ..................... ■ ■ ■
Black Cherry & Chocolate Brownie V  ................................  ■ ■ ■
Spiced Pumpkin Fool V  ............................................................ ■ ■ ■
Artisan Cheese Board V  G F A  ( £ 3  S U P P L E M E N T )  ..........  ■ ■
Selection of Ice Creams & Sorbets G F A  D F A  ..................   

Please mark relevant box (where applicable) if you require a dish to 
be adapted to Vegan (ve) Gluten Free (gf) or Dairy Free (df).

Individual dietary requirements can be catered for. Please let us know 
in advance. Also state any food or drink allergies/ intolerances.

Christmas Pudding: vegetarian option available, please request when 
ordering.

S
T

A
R

T
E

R
S

M
A

IN
S

D
E

S
S

E
R

T
S

C H R I S T M A S  P U D D I N G  V  V E A  G F A  D F A

brandy crème anglaise

A P P L E  &  B L A C K B E R R Y  C R U M B L E  V  V E A  D F A

cranberry compote, served with ice cream or custard

R A S P B E R R Y  &  W H I T E  C H O C O L AT E  P A N N A  C O T TA
honey roasted plum

B L A C K  C H E R R Y  &  C H O C O L AT E  B R O W N I E  V

salted caramel ice cream

S P I C E D  P U M P K I N  F O O L  V

stem ginger shortbread

A R T I S A N  C H E E S E  B O A R D  V  G F A

( £ 3  S U P P L E M E N T )

a selection of artisan made cheese, served with celery, grapes, honey, cheese biscuits and crackers 

S E L E C T I O N  O F  I C E  C R E A M S  &  S O R B E T S
AVA I L A B L E  U P O N  R E Q U E S T

V E A  G F A  D F A

Please note: gelatin may be used in some of our ice creams,

please ask a member of our team for suitable vegetarian/vegan options

F I L T E R  C O F F E E  £ 2 . 9 0
Speciality tea and coffee available upon request for an additional

£1 supplement (excludes liqueur coffee)

View our extensive wine list on our website: www.birchwoburn.com

C U R R Y  S P I C E D  B U T T E R N U T  
S Q U A S H  S O U P  V  V E A  G F A  D F A

warm bread, herb butter

P U F F E D  P O R K  C R A C K L I N G  

G F

sticky soy and ginger sauce

B L A C K E N E D  H A M  H O C K  
T E R R I N E
pickled seasonal vegetables, walnut crumb, apple and 

vanilla puree

M U S H R O O M  &  S T I L T O N  
B R U S C H E T T A  V

rocket leaves, toasted walnuts, madeira reduction

P A N  F R I E D  C R E V E T T E S
G F  ( £ 3  S U P P L E M E N T )

3 whole crevettes in a garlic, lemon and parsley 

marinade, served with tomato and rocket salad 

D U C K  L I V E R  P A R F A I T  G F A

toasted brioche croute, red onion jam, curly endive, 

herb oil

C H O R I Z O  &  C H E D D A R  
C R O Q U E T T E
rocket leaves, paprika aioli

C O U R G E T T E  &  M I N T  
R I S O T T O  V  V E A  G F  D F A

crispy kale, toasted pine nuts, parmesan shard

C R A B  C A K E  G F

mooli ribbons, curly endive, dill oil

v = vegetarian   ve = vegan 

gf/df = this dish is Gluten Free/ Dairy Free   vea/gfa/dfa = this dish can be adapted to Vegan/ Gluten Free/ Dairy Free

Please notify us with your pre-order any food or drink allergies/ intolerances.

An optional 10% gratuity will be added to your bill and distributed to all staff on duty.

Menu choices to be submitted in advance.

3  C O U R S E S

£36.95
2  C O U R S E S

£28.95
3  C O U R S E S

£36.95

L U N C H

P R I C E  P E R  P E R S O N

D I N N E R

P R I C E  P E R  P E R S O N

P L E A S E  C H O O S E  F R O M  O U R

C H R I S T M A S  S E A S O N  M E N U

* Festive childrens’ menu available for 10yrs and under.  Please visit our website for more details.

Please place numbers required beside each menu item

R O A S T  T U R K E Y  G F A

roast potatoes, steamed seasonal vegetables, honey 

glazed parsnips, pig in blanket, buttered Chantenay 

carrots, turkey jus

T H E  B I R C H  N U T  R O A S T  V  G F

roast potatoes, honey glazed parsnips, buttered 

Chantenay carrots, vegetarian gravy

B R A I S E D  L A M B
S H O U L D E R  G F

wild mushrooms, parsnip puree, creamy mash, 

rosemary jus

C R I S P Y  S K I N N E D
S E A B A S S  G F

crushed new potatoes, Vichy carrots, lime salsa 

verde

C O U R G E T T E  &  M I N T  
R I S O T T O  V  V E A  G F  D F A

crispy kale, toasted pine nuts, parmesan shard

D U O  O F  P O R K  G F

pork loin and pork croquette, creamy mash, sautéed 

green beans, spiced plum puree, cider jus

S O Y  G L A Z E D  C O D  C H E E K
sautéed new potatoes, charred baby gem, parsnip 

crisps, lemon butter sauce

P A N  F R I E D  C H I C K E N  
S U P R E M E  G F

crushed new potatoes, tenderstem broccoli, chorizo 

and leek sauce

C H A R G R I L L E D  7 O Z
S I R L O I N  G F A

( £ 5  S U P P L E M E N T )

hand cut chips, flat mushroom, herb crusted tomato, 

watercress, peppercorn sauce

 

6 O Z  L A M B  R U M P
( £ 3  S U P P L E M E N T )

creamy mash, sautéed green beans, 

braised red cabbage, lamb jus

 

L E N T I L  S H E P H E R D ' S  P I E
V  V E  G F  D F

market green vegetables, 

vegan jus



★
D E S S E R T S

★
M A I N S

★
S T A R T E R S

C H R I S T M A S  B O O K I N G

F O O D  O R D E R  F O R M

 VE G F  D F

Curry Spiced Squash Soup V  V E A  G F A  D F A ...................... 

Puffed Pork Crackling G F  ....................................................... ■ ■
Blackened Ham Hock Terrine ................................................ ■ ■ ■
Mushroom & Stilton Bruschetta V ........................................ ■ ■ ■
Pan Fried Crevettes G F  ........................................................... ■ ■
Duck Liver Parfait G F A  ............................................................ ■ ■
Chorizo & Cheddar Croquette .............................................. ■ ■ ■
Courgette & Mint Risotto V  V E A  G F  D F A  ........................ 

Crab Cake G F  ............................................................................. ■ ■

Roast Turkey G F A  .....................................................................  ■  ■
The Birch Nut Roast V  G F  ...................................................... ■  ■
Braised Lamb Shoulder G F  ..................................................... ■  ■
Crispy Skinned Seabass G F  .................................................... ■  ■
Courgette & Mint Risotto V  V E A  G F  D F A  ........................   
Duo of Pork G F  .......................................................................... ■  ■
Soy Glazed Cod Cheek ............................................................ ■ ■ ■
Pan Fried Chicken Supreme G F  ............................................ ■  ■
Chargrilled 7oz Sirloin G F A  ................................................... ■  ■
6oz Lamb Rump ( £ 3  S U P P L E M E N T )  ................................... ■ ■ ■
Lentil Shepherd's Pie V  V E  G F  D F  ........................................   

Christmas Pudding V  V E A  G F A  D F A  ...................................   
Apple & Blackberry Crumble V  V E A  D F A  .........................  ■
Raspberry & White Chocolate Panna Cotta ..................... ■ ■ ■
Black Cherry & Chocolate Brownie V  ................................  ■ ■ ■
Spiced Pumpkin Fool V  ............................................................ ■ ■ ■
Artisan Cheese Board V  G F A  ( £ 3  S U P P L E M E N T )  ..........  ■ ■
Selection of Ice Creams & Sorbets G F A  D F A  ..................   

Please mark relevant box (where applicable) if you require a dish to 
be adapted to Vegan (ve) Gluten Free (gf) or Dairy Free (df).

Individual dietary requirements can be catered for. Please let us know 
in advance. Also state any food or drink allergies/ intolerances.

Christmas Pudding: vegetarian option available, please request when 
ordering.
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C H R I S T M A S  P U D D I N G  V  V E A  G F A  D F A

brandy crème anglaise

A P P L E  &  B L A C K B E R R Y  C R U M B L E  V  V E A  D F A

cranberry compote, served with ice cream or custard

R A S P B E R R Y  &  W H I T E  C H O C O L AT E  P A N N A  C O T TA
honey roasted plum

B L A C K  C H E R R Y  &  C H O C O L AT E  B R O W N I E  V

salted caramel ice cream

S P I C E D  P U M P K I N  F O O L  V

stem ginger shortbread

A R T I S A N  C H E E S E  B O A R D  V  G F A

( £ 3  S U P P L E M E N T )

a selection of artisan made cheese, served with celery, grapes, honey, cheese biscuits and crackers 

S E L E C T I O N  O F  I C E  C R E A M S  &  S O R B E T S
AVA I L A B L E  U P O N  R E Q U E S T

V E A  G F A  D F A

Please note: gelatin may be used in some of our ice creams,

please ask a member of our team for suitable vegetarian/vegan options

F I L T E R  C O F F E E  £ 2 . 9 0
Speciality tea and coffee available upon request for an additional

£1 supplement (excludes liqueur coffee)

View our extensive wine list on our website: www.birchwoburn.com

C U R R Y  S P I C E D  B U T T E R N U T  
S Q U A S H  S O U P  V  V E A  G F A  D F A

warm bread, herb butter

P U F F E D  P O R K  C R A C K L I N G  

G F

sticky soy and ginger sauce

B L A C K E N E D  H A M  H O C K  
T E R R I N E
pickled seasonal vegetables, walnut crumb, apple and 

vanilla puree

M U S H R O O M  &  S T I L T O N  
B R U S C H E T T A  V

rocket leaves, toasted walnuts, madeira reduction

P A N  F R I E D  C R E V E T T E S
G F  ( £ 3  S U P P L E M E N T )

3 whole crevettes in a garlic, lemon and parsley 

marinade, served with tomato and rocket salad 

D U C K  L I V E R  P A R F A I T  G F A

toasted brioche croute, red onion jam, curly endive, 

herb oil

C H O R I Z O  &  C H E D D A R  
C R O Q U E T T E
rocket leaves, paprika aioli

C O U R G E T T E  &  M I N T  
R I S O T T O  V  V E A  G F  D F A

crispy kale, toasted pine nuts, parmesan shard

C R A B  C A K E  G F

mooli ribbons, curly endive, dill oil

v = vegetarian   ve = vegan 

gf/df = this dish is Gluten Free/ Dairy Free   vea/gfa/dfa = this dish can be adapted to Vegan/ Gluten Free/ Dairy Free

Please notify us with your pre-order any food or drink allergies/ intolerances.

An optional 10% gratuity will be added to your bill and distributed to all staff on duty.

Menu choices to be submitted in advance.

3  C O U R S E S

£36.95
2  C O U R S E S

£28.95
3  C O U R S E S

£36.95

L U N C H

P R I C E  P E R  P E R S O N

D I N N E R

P R I C E  P E R  P E R S O N

P L E A S E  C H O O S E  F R O M  O U R

C H R I S T M A S  S E A S O N  M E N U

* Festive childrens’ menu available for 10yrs and under.  Please visit our website for more details.

Please place numbers required beside each menu item

R O A S T  T U R K E Y  G F A

roast potatoes, steamed seasonal vegetables, honey 

glazed parsnips, pig in blanket, buttered Chantenay 

carrots, turkey jus

T H E  B I R C H  N U T  R O A S T  V  G F

roast potatoes, honey glazed parsnips, buttered 

Chantenay carrots, vegetarian gravy

B R A I S E D  L A M B
S H O U L D E R  G F

wild mushrooms, parsnip puree, creamy mash, 

rosemary jus

C R I S P Y  S K I N N E D
S E A B A S S  G F

crushed new potatoes, Vichy carrots, lime salsa 

verde

C O U R G E T T E  &  M I N T  
R I S O T T O  V  V E A  G F  D F A

crispy kale, toasted pine nuts, parmesan shard

D U O  O F  P O R K  G F

pork loin and pork croquette, creamy mash, sautéed 

green beans, spiced plum puree, cider jus

S O Y  G L A Z E D  C O D  C H E E K
sautéed new potatoes, charred baby gem, parsnip 

crisps, lemon butter sauce

P A N  F R I E D  C H I C K E N  
S U P R E M E  G F

crushed new potatoes, tenderstem broccoli, chorizo 

and leek sauce

C H A R G R I L L E D  7 O Z
S I R L O I N  G F A

( £ 5  S U P P L E M E N T )

hand cut chips, flat mushroom, herb crusted tomato, 

watercress, peppercorn sauce

 

6 O Z  L A M B  R U M P
( £ 3  S U P P L E M E N T )

creamy mash, sautéed green beans, 

braised red cabbage, lamb jus

 

L E N T I L  S H E P H E R D ' S  P I E
V  V E  G F  D F

market green vegetables, 

vegan jus
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S T A R T E R S

C H R I S T M A S  B O O K I N G

F O O D  O R D E R  F O R M

 VE G F  D F

Curry Spiced Squash Soup V  V E A  G F A  D F A ...................... 

Puffed Pork Crackling G F  ....................................................... ■ ■
Blackened Ham Hock Terrine ................................................ ■ ■ ■
Mushroom & Stilton Bruschetta V ........................................ ■ ■ ■
Pan Fried Crevettes G F  ........................................................... ■ ■
Duck Liver Parfait G F A  ............................................................ ■ ■
Chorizo & Cheddar Croquette .............................................. ■ ■ ■
Courgette & Mint Risotto V  V E A  G F  D F A  ........................ 

Crab Cake G F  ............................................................................. ■ ■

Roast Turkey G F A  .....................................................................  ■  ■
The Birch Nut Roast V  G F  ...................................................... ■  ■
Braised Lamb Shoulder G F  ..................................................... ■  ■
Crispy Skinned Seabass G F  .................................................... ■  ■
Courgette & Mint Risotto V  V E A  G F  D F A  ........................   
Duo of Pork G F  .......................................................................... ■  ■
Soy Glazed Cod Cheek ............................................................ ■ ■ ■
Pan Fried Chicken Supreme G F  ............................................ ■  ■
Chargrilled 7oz Sirloin G F A  ................................................... ■  ■
6oz Lamb Rump ( £ 3  S U P P L E M E N T )  ................................... ■ ■ ■
Lentil Shepherd's Pie V  V E  G F  D F  ........................................   

Christmas Pudding V  V E A  G F A  D F A  ...................................   
Apple & Blackberry Crumble V  V E A  D F A  .........................  ■
Raspberry & White Chocolate Panna Cotta ..................... ■ ■ ■
Black Cherry & Chocolate Brownie V  ................................  ■ ■ ■
Spiced Pumpkin Fool V  ............................................................ ■ ■ ■
Artisan Cheese Board V  G F A  ( £ 3  S U P P L E M E N T )  ..........  ■ ■
Selection of Ice Creams & Sorbets G F A  D F A  ..................   

Please mark relevant box (where applicable) if you require a dish to 
be adapted to Vegan (ve) Gluten Free (gf) or Dairy Free (df).

Individual dietary requirements can be catered for. Please let us know 
in advance. Also state any food or drink allergies/ intolerances.

Christmas Pudding: vegetarian option available, please request when 
ordering.
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C H R I S T M A S  P U D D I N G  V  V E A  G F A  D F A

brandy crème anglaise

A P P L E  &  B L A C K B E R R Y  C R U M B L E  V  V E A  D F A

cranberry compote, served with ice cream or custard

R A S P B E R R Y  &  W H I T E  C H O C O L AT E  P A N N A  C O T TA
honey roasted plum

B L A C K  C H E R R Y  &  C H O C O L AT E  B R O W N I E  V

salted caramel ice cream

S P I C E D  P U M P K I N  F O O L  V

stem ginger shortbread

A R T I S A N  C H E E S E  B O A R D  V  G F A

( £ 3  S U P P L E M E N T )

a selection of artisan made cheese, served with celery, grapes, honey, cheese biscuits and crackers 

S E L E C T I O N  O F  I C E  C R E A M S  &  S O R B E T S
AVA I L A B L E  U P O N  R E Q U E S T

V E A  G F A  D F A

Please note: gelatin may be used in some of our ice creams,

please ask a member of our team for suitable vegetarian/vegan options

F I L T E R  C O F F E E  £ 2 . 9 0
Speciality tea and coffee available upon request for an additional

£1 supplement (excludes liqueur coffee)

View our extensive wine list on our website: www.birchwoburn.com

C U R R Y  S P I C E D  B U T T E R N U T  
S Q U A S H  S O U P  V  V E A  G F A  D F A

warm bread, herb butter

P U F F E D  P O R K  C R A C K L I N G  

G F

sticky soy and ginger sauce

B L A C K E N E D  H A M  H O C K  
T E R R I N E
pickled seasonal vegetables, walnut crumb, apple and 

vanilla puree

M U S H R O O M  &  S T I L T O N  
B R U S C H E T T A  V

rocket leaves, toasted walnuts, madeira reduction

P A N  F R I E D  C R E V E T T E S
G F  ( £ 3  S U P P L E M E N T )

3 whole crevettes in a garlic, lemon and parsley 

marinade, served with tomato and rocket salad 

D U C K  L I V E R  P A R F A I T  G F A

toasted brioche croute, red onion jam, curly endive, 

herb oil

C H O R I Z O  &  C H E D D A R  
C R O Q U E T T E
rocket leaves, paprika aioli

C O U R G E T T E  &  M I N T  
R I S O T T O  V  V E A  G F  D F A

crispy kale, toasted pine nuts, parmesan shard

C R A B  C A K E  G F

mooli ribbons, curly endive, dill oil

v = vegetarian   ve = vegan 

gf/df = this dish is Gluten Free/ Dairy Free   vea/gfa/dfa = this dish can be adapted to Vegan/ Gluten Free/ Dairy Free

Please notify us with your pre-order any food or drink allergies/ intolerances.

An optional 10% gratuity will be added to your bill and distributed to all staff on duty.

Menu choices to be submitted in advance.

3  C O U R S E S

£36.95
2  C O U R S E S

£28.95
3  C O U R S E S

£36.95

L U N C H

P R I C E  P E R  P E R S O N

D I N N E R

P R I C E  P E R  P E R S O N

P L E A S E  C H O O S E  F R O M  O U R

C H R I S T M A S  S E A S O N  M E N U

* Festive childrens’ menu available for 10yrs and under.  Please visit our website for more details.

Please place numbers required beside each menu item

R O A S T  T U R K E Y  G F A

roast potatoes, steamed seasonal vegetables, honey 

glazed parsnips, pig in blanket, buttered Chantenay 

carrots, turkey jus

T H E  B I R C H  N U T  R O A S T  V  G F

roast potatoes, honey glazed parsnips, buttered 

Chantenay carrots, vegetarian gravy

B R A I S E D  L A M B
S H O U L D E R  G F

wild mushrooms, parsnip puree, creamy mash, 

rosemary jus

C R I S P Y  S K I N N E D
S E A B A S S  G F

crushed new potatoes, Vichy carrots, lime salsa 

verde

C O U R G E T T E  &  M I N T  
R I S O T T O  V  V E A  G F  D F A

crispy kale, toasted pine nuts, parmesan shard

D U O  O F  P O R K  G F

pork loin and pork croquette, creamy mash, sautéed 

green beans, spiced plum puree, cider jus

S O Y  G L A Z E D  C O D  C H E E K
sautéed new potatoes, charred baby gem, parsnip 

crisps, lemon butter sauce

P A N  F R I E D  C H I C K E N  
S U P R E M E  G F

crushed new potatoes, tenderstem broccoli, chorizo 

and leek sauce

C H A R G R I L L E D  7 O Z
S I R L O I N  G F A

( £ 5  S U P P L E M E N T )

hand cut chips, flat mushroom, herb crusted tomato, 

watercress, peppercorn sauce

 

6 O Z  L A M B  R U M P
( £ 3  S U P P L E M E N T )

creamy mash, sautéed green beans, 

braised red cabbage, lamb jus

 

L E N T I L  S H E P H E R D ' S  P I E
V  V E  G F  D F

market green vegetables, 

vegan jus



★
F E S T I V E  M E N U S

C H R I S T M A S  &  N E W  Y E A R ’ S  E V E

2 0 2 3

★
C O N T A C T  U S

C H R I S T M A S  B O O K I N G
F O O D  O R D E R  F O R M

Mark and the team look forward to making your 

festive meal an enjoyable occasion

T H E  B I R C H
20 Newport Road, Woburn, Bedfordshire, MK17 9HX

Telephone: 01525 290295   Fax: 01525 290899

www.birchwoburn.com

C H R I S T M A S  S E A S O N  M E N U  AVA I L A B L E  L U N C H T I M E S  A N D  E V E N I N G S

( E X C L U D I N G  S U N D AY S  W I T H  T H E  E X C E P T I O N  O F  C H R I S T M A S  E V E )

F R O M  T H U R S D AY  3 0 T H  N O V E M B E R  -  S U N D AY  2 4 T H  D E C E M B E R  2 0 2 3

O U R  S TA N D A R D  S U N D AY  L U N C H  M E N U  AVA I L A B L E  O N  S U N D AY S

C L O S E D  O N  C H R I S T M A S ,  B OX I N G  A N D  N E W  Y E A R ’ S  D AY.

G I F T  V O U C H E R S  A R E  AVA I L A B L E  -  P L E A S E  A S K  F O R  D E TA I L S .

Please notify us of any food or drink allergies/ intolerances with your pre-order.  
An optional 10% gratuity will be added to your bill and distributed to all staff on duty.

M E N U  C H O I C E S  M U S T  B E  S U B M I T T E D  I N  A D VA N C E .

O U R  C H R I S T M A S  S E A S O N  M E N U  

W I L L  B E  AVA I L A B L E  F R O M  

T H U R S D AY  3 0 T H  N O V E M B E R  TO

S U N D AY  2 4 T H  D E C E M B E R  2 0 2 3  

A N D  M U S T  B E  B O O K E D  I N  A D VA N C E

( E X C L U D I N G  S U N D AY S  W I T H  T H E  

E X C E P T I O N  O F  C H R I S T M A S  E V E )

We will require a list of names of the people in your

party together with their individual menu choice at least

three weeks prior to your booking.

Booking forms are also available on our

website www.birchwoburn.com

B O O K I N G S

Your credit card details will be taken to secure your reservation. 

No money will be deducted at this time, however, failure to notify 

The Birch of cancellation without a minimum of 48hrs notice will 

result in a charge of £20 per person for Christmas and £30 per 

person for New Year's Eve Lunch.

PA RT Y  N A M E ........................................................................................................................

T E L  N O . .....................................................................................................................................

E M A I L ...........................................................................................................................................

A D D R E S S ..................................................................................................................................

TO W N / C I T Y ..........................................................................................................................

P O S T C O D E .............................................................................................................................

N O . I N  PA RT Y .....................................................................................................................

D AT E  O F  PA RT Y................................................................................................................

T I M E  O F  M E A L ...................................................................................................................

P L E A S E  S TAT E  A N Y  F O O D  A L L E R G I E S / I N TO L E R A N C E S

W E  S H O U L D  B E  AWA R E  O F ......................................................................

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

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

H O N E Y  R O A S T E D  P A R S N I P  V E L O U T É  
V  V E A  G F A  D F A

parsnip crisps, herb oil, warm bread, herb butter

V E G E TA R I A N  A N T I P A S T I   V  V E A  G F A  D F A

sourdough bread, balsamic and oil dip

B E E F  TA R TA R E
dill and gherkin gel, parsnip puree, beetroot crisps

P A N  F R I E D  M A C K E R E L  G F

horseradish puree, beetroot ketchup, rocket leaves

S M O K E D  S A L M O N  &  
P R AW N  R O U L A D E  G F

citrus cream cheese, toasted pine nuts

C R I S P Y  P O R K  B E L LY
soy ginger and chilli glaze

H E R B  C R U S T E D  L A M B  R A C K
croquette potatoes, braised red cabbage, garlic 
sautéed fine beans, minted red wine jus

B E E F  F I L L E T  G F

dauphinoise potatoes, king oyster mushrooms, 
balsamic glazed vine cherry tomatoes, truffle jus

M O N K F I S H  W R A P P E D  I N  
P A R M A  H A M  G F

caper butter mash, heritage carrots, champagne 
beurre Blanc

C R I S P Y  S K I N N E D  S E A B A S S  F I L L E T S  G F

creamy tarragon mash, Vichy carrots, 
lime salsa verde

C H A R G R I L L E D  V E N I S O N  G F

crushed new pots, tenderstem broccoli, parsnip 
puree, port and berry jus

S T U F F E D  P E P P E R S  V  V E  D F

with sun dried tomato risotto, aubergine puree, 
tenderstem broccoli, herb oil

S P I C E D  P I N E A P P L E  &  C O C O N U T  
S P O N G E  V

with blackcurrant ice cream, vanilla anglaise

D U O  O F  C R È M E  B R Û L É E  V  G F A

citrus brûlée, white chocolate and raspberry 
brûlée, homemade shortbread biscuits

H O N E Y  &  L AV E N D E R  C H E E S E C A K E  V

with honeycomb ice cream, raspberry and 
blackberry compote

C H O C O L AT E  &  B L A C K  C H E R R Y
T O R T E  V

white chocolate sauce, vanilla ice cream

C H E E S E  B O A R D  V  G F A

a selection of artisan made cheese, served with 
celery, grapes, honey, cheese biscuits and crackers 

★
N E W  Y E A R ’ S  E V E  L U N C H

G L A S S  P R O S E C C O  O N  A R R I VA L

S TA R T E R S

M A I N S

D E S S E R T S

3  C O U R S E S

£49.95
P R I C E  P E R  P E R S O N




