
★
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 4

★
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

F R O M  T H U R S D AY  2 8 T H  N O V E M B E R  -  T U E S D AY  2 4 T H  D E C E M B E R  2 0 2 4

( E X C L U D I N G  S U N D AY S  W H E N  O U R  S TA N D A R D

S U N D AY  L U N C H  M E N U  I S  AVA I L A B L E ) .

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  2 8 T H  N O V E M B E R  TO

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

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.

Food order 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  P A R S N I P  S O U P  V  V E  D F

topped with crispy pancetta (optional),
warm bread, herb butter

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

port and orange jelly, roasted pistachios, croutes

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

fig, walnut and pickled sultana salad

P A N  F R I E D  P I G E O N  B R E A S T  G F  D F A

chorizo, wild mushrooms, blackberry gel

B AT T E R E D  S P I C E D
C A U L I F L O W E R  V  V E  G F  D F

salsa verde

S M O K E D  S A L M O N ,  H O R S E R A D I S H
&  C R E A M  C H E E S E  M O U S S E

rosemary and parmesan shortbread,
crispy caper and little gem salad

D A R K  C H O C O L AT E  P AV É  V

salted caramel ice cream, raspberry compote

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

toasted mixed nut crumb, vegan vanilla ice cream

W H I T E  C H O C O L AT E  &
M A N G O  P A N N A  C O T TA  G F

mint and lime salsa, coconut sorbet

T R E A C L E  &  O R A N G E  TA R T  V

clotted cream, caramelised pecans

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

a selection of artisan made cheese, served with 
sweet pickled shallots, celery, grapes, honey, cheese 

biscuits and fruit loaf

S E L E C T I O N  O F  I C E  C R E A M
A N D  S O R B E T  

V E A  G F A  D F A

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

G L A S S  O F  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  £55.00 P R I C E  P E R  P E R S O N

L U N C H T I M E S  O N LY :

P L E A S E  S TAT E  TOTA L  N U M B E R  O F :  

2  C O U R S E  M E A L S       3  C O U R S E  M E A L S  

S L O W  C O O K E D  R O L L E D
P O R K  B E L LY  G F

creamy mashed potato, pak choi, honey
roast apple, cider cream jus

P A N  R O A S T  C O D  L O I N  G F

turmeric turned potatoes, braised leeks, bacon 
butter sauce

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

crushed new potatoes, tenderstem broccoli, red 
pepper and tomato pesto

F E AT H E R  B L A D E  O F  B E E F  G F  D F A

wild mushroom, parmentier potatoes, burnt 
cauliflower puree, pearl onion jus

G A R L I C  &  R O S E M A R Y  M A R I N AT E D  
L A M B  R U M P  G F  D F A

creamy mashed potato, bacon wrapped French 
beans, raspberry and balsamic jus

R E D  O N I O N  &  V E G A N  F E TA  C H E E S E  
TA R T E  TAT I N  V  V E  D F

sautéed potatoes, kale



★
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

Beetroot & Apple Soup V  V E A  G F A  D F A ............................

Smoked Salmon & Mackerel Cheesecake .......................... ■ ■ ■
Melon, Mango & Parma Ham G F ............................................ ■ ■
Bacon, Shallot & Sage Stuffed Field Mushroom D F ......... ■ ■
Chicken & Ham Hock Terrine G F A  D F A  ............................ ■ 
Goat’s Cheese & Cranberry Filo Tartlet V  ........................ ■ ■ ■
Sweetcorn Fritters V  V E  G F  D F .............................................

Lime & Chilli Marinated Crevettes G F  D F A  ( £ 3 S U P P. )  ■

Traditional Roast Turkey G F A  D F A  ..................................... ■  
Nut Roast V  V E A  D F A  ..............................................................  ■ 
Pan Fried Sea Bass Fillet G F  D F A  ......................................... ■  
Pan Roasted Salmon With Parmesan & Herb Crust ...... ■ ■ ■
Roast Chicken Supreme G F  D F A  .......................................... ■  
Steak & Ale Pie ........................................................................... ■ ■ ■
Wild Mushroom & Spinach Risotto V  V E  G F  D F ..............   
10oz Sirloin Steak G F  ( £ 1 0  S U P P L E M E N T )  ...................... ■  ■

Christmas Pudding G F A  D F A  ................................................. ■ 
Apple & Mixed Berry Crumble V  V E A  G F A  D F A  ............  
Chocolate Orange Mousse ..................................................... ■ ■ ■
White Chocolate & Baileys Cheesecake ............................ ■ ■ ■
Port & Red Wine Poached Pear V  V E  G F  D F  ...................  
Artisan Cheese Board V  G F A  ( £ 3 S U P P L E M E N T )  .......... ■ ■
Selection of Ice Creams & Sorbets V  V E A  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) if it is not 
already as standard.

Individual dietary requirements can be catered for. Please let us know 
in advance. Also state any food or drink allergies/intolerances.
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C H R I S T M A S  P U D D I N G  G F A  D F A

brandy crème anglaise

A P P L E  &  M I X E D  B E R R Y  C R U M B L E  V  V E A  G F A  D F A

homemade custard

C H O C O L AT E  O R A N G E  M O U S S E
chestnut puree, Biscoff crumb

W H I T E  C H O C O L AT E  &  B A I L E Y S  C H E E S E C A K E  V

salted caramel ice cream

P O R T  &  R E D  W I N E  P O A C H E D  P E A R  V  V E  G F  D F

fig and walnut vegan ice cream, almond brittle

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 sweet pickled shallots

celery, grapes, honey, cheese biscuits and fruit loaf 

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
VA  V E A  G F A  D F A

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

B E E T R O O T  &  A P P L E  S O U P
V  V E A  G F A  D F A

finished with sour cream, served with warm bread, 

herb butter

S M O K E D  S A L M O N  &  
M A C K E R E L  C H E E S E C A K E
pickled vegetable salad

M E L O N ,  M A N G O  &  P A R M A  
H A M  G F

mozzarella salad

B A C O N ,  S H A L L O T  &  S A G E  
S T U F F E D  F I E L D  
M U S H R O O M  D F

garlic and rocket aioli

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

burnt cauliflower puree, croûtes

G O A T ’ S  C H E E S E  &  
C R A N B E R R Y  F I L O
T A R T L E T  V

roasted hazelnuts, balsamic glaze

S W E E T C O R N  F R I T T E R S
V  V E  G F  D F

mango mole sauce

L I M E  &  C H I L L I  M A R I N A T E D  
C R E V E T T E S  G F  D F A

( £ 3  S U P P L E M E N T )

tomato and mango salsa, mixed leaves

v = vegetarian   va = vegetarian adaptable

ve = vegan   vea = vegan adaptable 

gf/df = gluten free/ dairy free

gfa/dfa = gluten free/ dairy free adaptable

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

£39.95
2  C O U R S E S

£32.95
3  C O U R S E S

£39.95

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

3  C O U R S E S

£39.95

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

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

T R A D I T I O N A L  R O A S T  
T U R K E Y  G F A  D F A

cranberry and apricot stuffing, roast potatoes,

pig in a blanket, carrot crush, honey glazed parsnips, 

steamed vegetables, turkey gravy

N U T  R O A S T  V  V E A  D F A

roast potatoes, carrot crush, honey glazed parsnips, 

steamed vegetables, vegetarian gravy

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

sautéed potatoes, tenderstem broccoli, prawn and 

siracha butter sauce

( A D D  A  2 N D  F I L L E T  £ 7  S U P P L E M E N T )

P A N  R O A S T E D  S A L M O N  
W I T H  P A R M E S A N  &  H E R B  
C R U S T
parmentier potatoes, French beans, white wine and 

saffron sauce

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

G F  D F A

sage and onion mashed potatoes, roasted root 

vegetables, port jus

S T E A K  &  A L E  P I E
served in an individual pie dish with puff pastry lid, 

steamed green vegetables, roast potatoes

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

topped with sun-blushed tomatoes and pinenuts

1 0 O Z  S I R L O I N  S T E A K  G F

( £ 1 0  S U P P L E M E N T )

chunky chips, roast vine cherry tomatoes, flat 

mushroom, rocket salad, peppercorn sauce 

A D A P T  T O



★
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

Beetroot & Apple Soup V  V E A  G F A  D F A ............................

Smoked Salmon & Mackerel Cheesecake .......................... ■ ■ ■
Melon, Mango & Parma Ham G F ............................................ ■ ■
Bacon, Shallot & Sage Stuffed Field Mushroom D F ......... ■ ■
Chicken & Ham Hock Terrine G F A  D F A  ............................ ■ 
Goat’s Cheese & Cranberry Filo Tartlet V  ........................ ■ ■ ■
Sweetcorn Fritters V  V E  G F  D F .............................................

Lime & Chilli Marinated Crevettes G F  D F A  ( £ 3 S U P P. )  ■

Traditional Roast Turkey G F A  D F A  ..................................... ■  
Nut Roast V  V E A  D F A  ..............................................................  ■ 
Pan Fried Sea Bass Fillet G F  D F A  ......................................... ■  
Pan Roasted Salmon With Parmesan & Herb Crust ...... ■ ■ ■
Roast Chicken Supreme G F  D F A  .......................................... ■  
Steak & Ale Pie ........................................................................... ■ ■ ■
Wild Mushroom & Spinach Risotto V  V E  G F  D F ..............   
10oz Sirloin Steak G F  ( £ 1 0  S U P P L E M E N T )  ...................... ■  ■

Christmas Pudding G F A  D F A  ................................................. ■ 
Apple & Mixed Berry Crumble V  V E A  G F A  D F A  ............  
Chocolate Orange Mousse ..................................................... ■ ■ ■
White Chocolate & Baileys Cheesecake ............................ ■ ■ ■
Port & Red Wine Poached Pear V  V E  G F  D F  ...................  
Artisan Cheese Board V  G F A  ( £ 3 S U P P L E M E N T )  .......... ■ ■
Selection of Ice Creams & Sorbets V  V E A  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) if it is not 
already as standard.

Individual dietary requirements can be catered for. Please let us know 
in advance. Also state any food or drink allergies/intolerances.
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C H R I S T M A S  P U D D I N G  G F A  D F A

brandy crème anglaise

A P P L E  &  M I X E D  B E R R Y  C R U M B L E  V  V E A  G F A  D F A

homemade custard

C H O C O L AT E  O R A N G E  M O U S S E
chestnut puree, Biscoff crumb

W H I T E  C H O C O L AT E  &  B A I L E Y S  C H E E S E C A K E  V

salted caramel ice cream

P O R T  &  R E D  W I N E  P O A C H E D  P E A R  V  V E  G F  D F

fig and walnut vegan ice cream, almond brittle

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 sweet pickled shallots

celery, grapes, honey, cheese biscuits and fruit loaf 

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
VA  V E A  G F A  D F A

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

B E E T R O O T  &  A P P L E  S O U P
V  V E A  G F A  D F A

finished with sour cream, served with warm bread, 

herb butter

S M O K E D  S A L M O N  &  
M A C K E R E L  C H E E S E C A K E
pickled vegetable salad

M E L O N ,  M A N G O  &  P A R M A  
H A M  G F

mozzarella salad

B A C O N ,  S H A L L O T  &  S A G E  
S T U F F E D  F I E L D  
M U S H R O O M  D F

garlic and rocket aioli

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

burnt cauliflower puree, croûtes

G O A T ’ S  C H E E S E  &  
C R A N B E R R Y  F I L O
T A R T L E T  V

roasted hazelnuts, balsamic glaze

S W E E T C O R N  F R I T T E R S
V  V E  G F  D F

mango mole sauce

L I M E  &  C H I L L I  M A R I N A T E D  
C R E V E T T E S  G F  D F A

( £ 3  S U P P L E M E N T )

tomato and mango salsa, mixed leaves

v = vegetarian   va = vegetarian adaptable

ve = vegan   vea = vegan adaptable 

gf/df = gluten free/ dairy free

gfa/dfa = gluten free/ dairy free adaptable

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

£39.95
2  C O U R S E S

£32.95
3  C O U R S E S

£39.95

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

3  C O U R S E S

£39.95

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

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

T R A D I T I O N A L  R O A S T  
T U R K E Y  G F A  D F A

cranberry and apricot stuffing, roast potatoes,

pig in a blanket, carrot crush, honey glazed parsnips, 

steamed vegetables, turkey gravy

N U T  R O A S T  V  V E A  D F A

roast potatoes, carrot crush, honey glazed parsnips, 

steamed vegetables, vegetarian gravy

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

sautéed potatoes, tenderstem broccoli, prawn and 

siracha butter sauce

( A D D  A  2 N D  F I L L E T  £ 7  S U P P L E M E N T )

P A N  R O A S T E D  S A L M O N  
W I T H  P A R M E S A N  &  H E R B  
C R U S T
parmentier potatoes, French beans, white wine and 

saffron sauce

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

G F  D F A

sage and onion mashed potatoes, roasted root 

vegetables, port jus

S T E A K  &  A L E  P I E
served in an individual pie dish with puff pastry lid, 

steamed green vegetables, roast potatoes

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

topped with sun-blushed tomatoes and pinenuts

1 0 O Z  S I R L O I N  S T E A K  G F

( £ 1 0  S U P P L E M E N T )

chunky chips, roast vine cherry tomatoes, flat 

mushroom, rocket salad, peppercorn sauce 

A D A P T  T O



★
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

Beetroot & Apple Soup V  V E A  G F A  D F A ............................

Smoked Salmon & Mackerel Cheesecake .......................... ■ ■ ■
Melon, Mango & Parma Ham G F ............................................ ■ ■
Bacon, Shallot & Sage Stuffed Field Mushroom D F ......... ■ ■
Chicken & Ham Hock Terrine G F A  D F A  ............................ ■ 
Goat’s Cheese & Cranberry Filo Tartlet V  ........................ ■ ■ ■
Sweetcorn Fritters V  V E  G F  D F .............................................

Lime & Chilli Marinated Crevettes G F  D F A  ( £ 3 S U P P. )  ■

Traditional Roast Turkey G F A  D F A  ..................................... ■  
Nut Roast V  V E A  D F A  ..............................................................  ■ 
Pan Fried Sea Bass Fillet G F  D F A  ......................................... ■  
Pan Roasted Salmon With Parmesan & Herb Crust ...... ■ ■ ■
Roast Chicken Supreme G F  D F A  .......................................... ■  
Steak & Ale Pie ........................................................................... ■ ■ ■
Wild Mushroom & Spinach Risotto V  V E  G F  D F ..............   
10oz Sirloin Steak G F  ( £ 1 0  S U P P L E M E N T )  ...................... ■  ■

Christmas Pudding G F A  D F A  ................................................. ■ 
Apple & Mixed Berry Crumble V  V E A  G F A  D F A  ............  
Chocolate Orange Mousse ..................................................... ■ ■ ■
White Chocolate & Baileys Cheesecake ............................ ■ ■ ■
Port & Red Wine Poached Pear V  V E  G F  D F  ...................  
Artisan Cheese Board V  G F A  ( £ 3 S U P P L E M E N T )  .......... ■ ■
Selection of Ice Creams & Sorbets V  V E A  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) if it is not 
already as standard.

Individual dietary requirements can be catered for. Please let us know 
in advance. Also state any food or drink allergies/intolerances.
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C H R I S T M A S  P U D D I N G  G F A  D F A

brandy crème anglaise

A P P L E  &  M I X E D  B E R R Y  C R U M B L E  V  V E A  G F A  D F A

homemade custard

C H O C O L AT E  O R A N G E  M O U S S E
chestnut puree, Biscoff crumb

W H I T E  C H O C O L AT E  &  B A I L E Y S  C H E E S E C A K E  V

salted caramel ice cream

P O R T  &  R E D  W I N E  P O A C H E D  P E A R  V  V E  G F  D F

fig and walnut vegan ice cream, almond brittle

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 sweet pickled shallots

celery, grapes, honey, cheese biscuits and fruit loaf 

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
VA  V E A  G F A  D F A

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

B E E T R O O T  &  A P P L E  S O U P
V  V E A  G F A  D F A

finished with sour cream, served with warm bread, 

herb butter

S M O K E D  S A L M O N  &  
M A C K E R E L  C H E E S E C A K E
pickled vegetable salad

M E L O N ,  M A N G O  &  P A R M A  
H A M  G F

mozzarella salad

B A C O N ,  S H A L L O T  &  S A G E  
S T U F F E D  F I E L D  
M U S H R O O M  D F

garlic and rocket aioli

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

burnt cauliflower puree, croûtes

G O A T ’ S  C H E E S E  &  
C R A N B E R R Y  F I L O
T A R T L E T  V

roasted hazelnuts, balsamic glaze

S W E E T C O R N  F R I T T E R S
V  V E  G F  D F

mango mole sauce

L I M E  &  C H I L L I  M A R I N A T E D  
C R E V E T T E S  G F  D F A

( £ 3  S U P P L E M E N T )

tomato and mango salsa, mixed leaves

v = vegetarian   va = vegetarian adaptable

ve = vegan   vea = vegan adaptable 

gf/df = gluten free/ dairy free

gfa/dfa = gluten free/ dairy free adaptable

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

£39.95
2  C O U R S E S

£32.95
3  C O U R S E S

£39.95

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

3  C O U R S E S

£39.95

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

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

T R A D I T I O N A L  R O A S T  
T U R K E Y  G F A  D F A

cranberry and apricot stuffing, roast potatoes,

pig in a blanket, carrot crush, honey glazed parsnips, 

steamed vegetables, turkey gravy

N U T  R O A S T  V  V E A  D F A

roast potatoes, carrot crush, honey glazed parsnips, 

steamed vegetables, vegetarian gravy

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

sautéed potatoes, tenderstem broccoli, prawn and 

siracha butter sauce

( A D D  A  2 N D  F I L L E T  £ 7  S U P P L E M E N T )

P A N  R O A S T E D  S A L M O N  
W I T H  P A R M E S A N  &  H E R B  
C R U S T
parmentier potatoes, French beans, white wine and 

saffron sauce

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

G F  D F A

sage and onion mashed potatoes, roasted root 

vegetables, port jus

S T E A K  &  A L E  P I E
served in an individual pie dish with puff pastry lid, 

steamed green vegetables, roast potatoes

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

topped with sun-blushed tomatoes and pinenuts

1 0 O Z  S I R L O I N  S T E A K  G F

( £ 1 0  S U P P L E M E N T )

chunky chips, roast vine cherry tomatoes, flat 

mushroom, rocket salad, peppercorn sauce 

A D A P T  T O



★
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 4

★
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

F R O M  T H U R S D AY  2 8 T H  N O V E M B E R  -  T U E S D AY  2 4 T H  D E C E M B E R  2 0 2 4

( E X C L U D I N G  S U N D AY S  W H E N  O U R  S TA N D A R D

S U N D AY  L U N C H  M E N U  I S  AVA I L A B L E ) .

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  2 8 T H  N O V E M B E R  TO

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

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.

Food order 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  P A R S N I P  S O U P  V  V E  D F

topped with crispy pancetta (optional),
warm bread, herb butter

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

port and orange jelly, roasted pistachios, croutes

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

fig, walnut and pickled sultana salad

P A N  F R I E D  P I G E O N  B R E A S T  G F  D F A

chorizo, wild mushrooms, blackberry gel

B AT T E R E D  S P I C E D
C A U L I F L O W E R  V  V E  G F  D F

salsa verde

S M O K E D  S A L M O N ,  H O R S E R A D I S H
&  C R E A M  C H E E S E  M O U S S E

rosemary and parmesan shortbread,
crispy caper and little gem salad

D A R K  C H O C O L AT E  P AV É  V

salted caramel ice cream, raspberry compote

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

toasted mixed nut crumb, vegan vanilla ice cream

W H I T E  C H O C O L AT E  &
M A N G O  P A N N A  C O T TA  G F

mint and lime salsa, coconut sorbet

T R E A C L E  &  O R A N G E  TA R T  V

clotted cream, caramelised pecans

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

a selection of artisan made cheese, served with 
sweet pickled shallots, celery, grapes, honey, cheese 

biscuits and fruit loaf

S E L E C T I O N  O F  I C E  C R E A M
A N D  S O R B E T  

V E A  G F A  D F A

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

G L A S S  O F  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  £55.00 P R I C E  P E R  P E R S O N

L U N C H T I M E S  O N LY :

P L E A S E  S TAT E  TOTA L  N U M B E R  O F :  

2  C O U R S E  M E A L S       3  C O U R S E  M E A L S  

S L O W  C O O K E D  R O L L E D
P O R K  B E L LY  G F

creamy mashed potato, pak choi, honey
roast apple, cider cream jus

P A N  R O A S T  C O D  L O I N  G F

turmeric turned potatoes, braised leeks, bacon 
butter sauce

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

crushed new potatoes, tenderstem broccoli, red 
pepper and tomato pesto

F E AT H E R  B L A D E  O F  B E E F  G F  D F A

wild mushroom, parmentier potatoes, burnt 
cauliflower puree, pearl onion jus

G A R L I C  &  R O S E M A R Y  M A R I N AT E D  
L A M B  R U M P  G F  D F A

creamy mashed potato, bacon wrapped French 
beans, raspberry and balsamic jus

R E D  O N I O N  &  V E G A N  F E TA  C H E E S E  
TA R T E  TAT I N  V  V E  D F

sautéed potatoes, kale




