
★
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 5

★
C O N T A C T  U SC 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 7 T H  N O V E M B E R  -  W E D N E S D AY  2 4 T H  D E C E M B E R  2 0 2 5

( 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 7 T H  N O V E M B E R  TO  W E D N E S D AY  2 4 T H  D E C E M B E R  

2 0 2 5  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 Christmas Eve and 
New Year's Eve Lunch.
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R E D  L E N T I L ,  C H I C K P E A
&  C H I L L I  S O U P  V  V E A  G F A  D F A

freshly baked warm bread, herb butter

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

pickled vegetable salad

H A M  H O C K  C R O Q U E T T E
piccalilli

B E E T R O O T  C A R P A C C I O  V  V E  G F  D F

vegan feta, mixed leaf salad, pesto dressing

P A R M A  H A M ,  M E L O N  &
M O Z Z A R E L L A  B R U S C H E T TA  G F A

raspberry balsamic dressing

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

mango chutney

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

amaretto whipped cream

S T R AW B E R R Y  T R I F L E  P O T  V  G F

champagne jelly

C A R A M E L I S E D  B A N A N A
M O N E Y  B A G S  V  G F A

filo pastry parcels, chocolate ganache, toffee sauce

R A S P B E R R Y  &  P I S TA C H I O
B A K E W E L L  TA R T  V

clotted cream ice cream

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, 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  

VA  V E A  G F A  D F A

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

If you require a vegan dessert,
please contact The Birch direct.

★
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  £58.00 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  

C O N F I T  D U C K  L E G  G F

dauphinoise potato, cavolo nero, black cherry jus

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

creamy mash potatoes, roast root vegetables,
port and red current jus

R O A S T  H A K E  D F A

topped with pancetta and dijon mustard crumb, 
hasselback potatoes, sautéed green beans

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  D F A

herb stuffing, creamy mashed potatoes,
tenderstem broccoli, apricot jus

T E R I YA K I  S A L M O N  F I L L E T  D F A

stir fried vegetables, noodles, pak choi

C O C O N U T,  C A S H E W  &  B U T T E R N U T  
S Q U A S H  C U R R Y  V  V E A  G F A  D F

jasmine rice, popadom



★
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

Sweet Potato & Butternut Squash Soup V  V E  G F A  D F A  

Caramelised Onion Sausage Rolls  ■ ■ ■
Prawn & Crayfish Cocktail G F A  D F A  ■ 
Vegan Feta, Cashew Nut, Orange & Carrot Salad V  V E  G F  D F   
Sundried Tomato Hummus V  V E A  G F A  D F A    
Chicken & Duck Liver Parfait G F A   ■ ■
Garlic & Herb Butter Whole 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  G F  D F A     
Chicken, Bacon & Leek Pie   ■ ■ ■
Pan Fried Sea Bass Fillet GF DFA  ■  
2 Fillets of Sea Bass GF DFA (£8 SUPPLEMENT) ■  
Chargrilled Aubergine, Tomato & Mixed Bean Cassoulet V VE DF  ■ 
Chargrilled Pork Loin Chop G F  D F A   ■  
Pan Roasted Salmon Fillet G F  ■  ■
10oz Rump Steak G F  D F A  ( £ 1 0  S U P P L E M E N T )   ■  

Christmas Pudding V  V E A  G F A  D F A    
Boozy Berry Crumble V  V E A  G F  D F A    
Gingerbread Chocolate Brownie V  ■ ■ ■
Miso Caramel & Fig Tart V  ■ ■ ■
Syrup Poached Orchard Fruits V  V E  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  V  V E A  G F A  D F A

brandy crème anglaise

B O O Z Y  B E R R Y  C R U M B L E  V  V E A  G F  D F A

oat crumble, homemade custard

G I N G E R B R E A D  C H O C O L AT E  B R O W N I E  V

vanilla ice cream

M I S O  C A R A M E L  &  F I G  TA R T  V

pistachio biscotti

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

vegan vanilla ice cream

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

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  £ 3 . 4 0
Speciality tea and coffee available upon request - please see drinks menu for individual prices

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

S W E E T  P O T A T O  &  
B U T T E R N U T  S Q U A S H  S O U P  
V  V E  G F A  D F A

toasted pumpkin seeds, warm bread, herb butter

C A R A M E L I S E D  O N I O N  
S A U S A G E  R O L L S
burnt apple purée

P R A W N  &  C R A Y F I S H  
C O C K T A I L  G F A  D F A

brown bread and butter 

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

course grain mustard dressing

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

croutes, pickled beetroot, rocket salad

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

black grape and port chutney, toasted brioche

G A R L I C  &  H E R B  B U T T E R  
W H O L E  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 )

mixed leaf salad

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

£42
2  C O U R S E S

£35
3  C O U R S E S

£42

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

£42

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

roast potatoes, carrot crush, honey glazed parsnips, 

steamed vegetables, vegetarian gravy

C H I C K E N ,  B A C O N
&  L E E K  P I E
roast potatoes, steamed seasonal greens

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 new potatoes, tenderstem broccoli, prawn, 

caper and flaked almond brown butter

( A D D  A  2 N D  F I L L E T  £ 8  S U P P L E M E N T )

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

topped with rocket and shallot salad

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

creamy mashed potatoes, sautéed green beans,

apple cider sauce, pear purée

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

herb crushed new potatoes, cavolo nero, 

horseradish and dill cream sauce

1 0 O Z  R U M P  S T E A K  G F  D F A

( £ 1 0  S U P P L E M E N T )

triple cooked chunky chips, roast vine cherry 

tomatoes, flat mushroom, rocket salad, 

peppercorn sauce

A D A P T  T O
VE     G F   D F



★
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

Sweet Potato & Butternut Squash Soup V  V E  G F A  D F A  

Caramelised Onion Sausage Rolls  ■ ■ ■
Prawn & Crayfish Cocktail G F A  D F A  ■ 
Vegan Feta, Cashew Nut, Orange & Carrot Salad V  V E  G F  D F   
Sundried Tomato Hummus V  V E A  G F A  D F A    
Chicken & Duck Liver Parfait G F A   ■ ■
Garlic & Herb Butter Whole 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  G F  D F A     
Chicken, Bacon & Leek Pie   ■ ■ ■
Pan Fried Sea Bass Fillet GF DFA  ■  
2 Fillets of Sea Bass GF DFA (£8 SUPPLEMENT) ■  
Chargrilled Aubergine, Tomato & Mixed Bean Cassoulet V VE DF  ■ 
Chargrilled Pork Loin Chop G F  D F A   ■  
Pan Roasted Salmon Fillet G F  ■  ■
10oz Rump Steak G F  D F A  ( £ 1 0  S U P P L E M E N T )   ■  

Christmas Pudding V  V E A  G F A  D F A    
Boozy Berry Crumble V  V E A  G F  D F A    
Gingerbread Chocolate Brownie V  ■ ■ ■
Miso Caramel & Fig Tart V  ■ ■ ■
Syrup Poached Orchard Fruits V  V E  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  V  V E A  G F A  D F A

brandy crème anglaise

B O O Z Y  B E R R Y  C R U M B L E  V  V E A  G F  D F A

oat crumble, homemade custard

G I N G E R B R E A D  C H O C O L AT E  B R O W N I E  V

vanilla ice cream

M I S O  C A R A M E L  &  F I G  TA R T  V

pistachio biscotti

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

vegan vanilla ice cream

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

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  £ 3 . 4 0
Speciality tea and coffee available upon request - please see drinks menu for individual prices

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

S W E E T  P O T A T O  &  
B U T T E R N U T  S Q U A S H  S O U P  
V  V E  G F A  D F A

toasted pumpkin seeds, warm bread, herb butter

C A R A M E L I S E D  O N I O N  
S A U S A G E  R O L L S
burnt apple purée

P R A W N  &  C R A Y F I S H  
C O C K T A I L  G F A  D F A

brown bread and butter 

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

course grain mustard dressing

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

croutes, pickled beetroot, rocket salad

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

black grape and port chutney, toasted brioche

G A R L I C  &  H E R B  B U T T E R  
W H O L E  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 )

mixed leaf salad

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

£42
2  C O U R S E S

£35
3  C O U R S E S

£42

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

£42

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

roast potatoes, carrot crush, honey glazed parsnips, 

steamed vegetables, vegetarian gravy

C H I C K E N ,  B A C O N
&  L E E K  P I E
roast potatoes, steamed seasonal greens

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 new potatoes, tenderstem broccoli, prawn, 

caper and flaked almond brown butter

( A D D  A  2 N D  F I L L E T  £ 8  S U P P L E M E N T )

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

topped with rocket and shallot salad

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

creamy mashed potatoes, sautéed green beans,

apple cider sauce, pear purée

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

herb crushed new potatoes, cavolo nero, 

horseradish and dill cream sauce

1 0 O Z  R U M P  S T E A K  G F  D F A

( £ 1 0  S U P P L E M E N T )

triple cooked chunky chips, roast vine cherry 

tomatoes, flat mushroom, rocket salad, 

peppercorn sauce

A D A P T  T O
VE     G F   D F



★
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

Sweet Potato & Butternut Squash Soup V  V E  G F A  D F A  

Caramelised Onion Sausage Rolls  ■ ■ ■
Prawn & Crayfish Cocktail G F A  D F A  ■ 
Vegan Feta, Cashew Nut, Orange & Carrot Salad V  V E  G F  D F   
Sundried Tomato Hummus V  V E A  G F A  D F A    
Chicken & Duck Liver Parfait G F A   ■ ■
Garlic & Herb Butter Whole 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  G F  D F A     
Chicken, Bacon & Leek Pie   ■ ■ ■
Pan Fried Sea Bass Fillet GF DFA  ■  
2 Fillets of Sea Bass GF DFA (£8 SUPPLEMENT) ■  
Chargrilled Aubergine, Tomato & Mixed Bean Cassoulet V VE DF  ■ 
Chargrilled Pork Loin Chop G F  D F A   ■  
Pan Roasted Salmon Fillet G F  ■  ■
10oz Rump Steak G F  D F A  ( £ 1 0  S U P P L E M E N T )   ■  

Christmas Pudding V  V E A  G F A  D F A    
Boozy Berry Crumble V  V E A  G F  D F A    
Gingerbread Chocolate Brownie V  ■ ■ ■
Miso Caramel & Fig Tart V  ■ ■ ■
Syrup Poached Orchard Fruits V  V E  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  V  V E A  G F A  D F A

brandy crème anglaise

B O O Z Y  B E R R Y  C R U M B L E  V  V E A  G F  D F A

oat crumble, homemade custard

G I N G E R B R E A D  C H O C O L AT E  B R O W N I E  V

vanilla ice cream

M I S O  C A R A M E L  &  F I G  TA R T  V

pistachio biscotti

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

vegan vanilla ice cream

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

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  £ 3 . 4 0
Speciality tea and coffee available upon request - please see drinks menu for individual prices

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

S W E E T  P O T A T O  &  
B U T T E R N U T  S Q U A S H  S O U P  
V  V E  G F A  D F A

toasted pumpkin seeds, warm bread, herb butter

C A R A M E L I S E D  O N I O N  
S A U S A G E  R O L L S
burnt apple purée

P R A W N  &  C R A Y F I S H  
C O C K T A I L  G F A  D F A

brown bread and butter 

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

course grain mustard dressing

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

croutes, pickled beetroot, rocket salad

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

black grape and port chutney, toasted brioche

G A R L I C  &  H E R B  B U T T E R  
W H O L E  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 )

mixed leaf salad

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

£42
2  C O U R S E S

£35
3  C O U R S E S

£42

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

£42

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

roast potatoes, carrot crush, honey glazed parsnips, 

steamed vegetables, vegetarian gravy

C H I C K E N ,  B A C O N
&  L E E K  P I E
roast potatoes, steamed seasonal greens

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 new potatoes, tenderstem broccoli, prawn, 

caper and flaked almond brown butter

( A D D  A  2 N D  F I L L E T  £ 8  S U P P L E M E N T )

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

topped with rocket and shallot salad

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

creamy mashed potatoes, sautéed green beans,

apple cider sauce, pear purée

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

herb crushed new potatoes, cavolo nero, 

horseradish and dill cream sauce

1 0 O Z  R U M P  S T E A K  G F  D F A

( £ 1 0  S U P P L E M E N T )

triple cooked chunky chips, roast vine cherry 

tomatoes, flat mushroom, rocket salad, 

peppercorn sauce

A D A P T  T O
VE     G F   D F



★
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 SC 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 7 T H  N O V E M B E R  -  W E D N E S D AY  2 4 T H  D E C E M B E R  2 0 2 5

( 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 7 T H  N O V E M B E R  TO  W E D N E S D AY  2 4 T H  D E C E M B E R  

2 0 2 5  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 Christmas Eve and 
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 ...............................................................................................................................

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

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

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

freshly baked warm bread, herb butter

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

pickled vegetable salad

H A M  H O C K  C R O Q U E T T E
piccalilli

B E E T R O O T  C A R P A C C I O  V  V E  G F  D F

vegan feta, mixed leaf salad, pesto dressing

P A R M A  H A M ,  M E L O N  &
M O Z Z A R E L L A  B R U S C H E T TA  G F A

raspberry balsamic dressing

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

mango chutney

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

amaretto whipped cream

S T R AW B E R R Y  T R I F L E  P O T  V  G F

champagne jelly

C A R A M E L I S E D  B A N A N A
M O N E Y  B A G S  V  G F A

filo pastry parcels, chocolate ganache, toffee sauce

R A S P B E R R Y  &  P I S TA C H I O
B A K E W E L L  TA R T  V

clotted cream ice cream

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, 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  

VA  V E A  G F A  D F A

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

If you require a vegan dessert,
please contact The Birch direct.

★
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  £58.00 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  

C O N F I T  D U C K  L E G  G F

dauphinoise potato, cavolo nero, black cherry jus

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

creamy mash potatoes, roast root vegetables,
port and red current jus

R O A S T  H A K E  D F A

topped with pancetta and dijon mustard crumb, 
hasselback potatoes, sautéed green beans

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  D F A

herb stuffing, creamy mashed potatoes,
tenderstem broccoli, apricot jus

T E R I YA K I  S A L M O N  F I L L E T  D F A

stir fried vegetables, noodles, pak choi

C O C O N U T,  C A S H E W  &  B U T T E R N U T  
S Q U A S H  C U R R Y  V  V E A  G F A  D F

jasmine rice, popadom




