
Christmas 
2017

at

The Boars Head 
Hotel

Sudbury 
Derbyshire 
DE6 5GX



Christmas Fayre Lunch

Cream of Parsnip Soup, Herb 
Croutons (GF*)

To Start

Homemade Chicken Liver Paté 
rolled in a Pecan Crumb with Red 

Onion Marmalade & Toasted 
Focaccia (GF*)  

Chilled Trio of Melon, Winter 
Berry Medley, Fruits of the Forest 

Sorbet (GF)  

Breaded Salmon & Broccoli 
Fishcakes, Mixed Baby Leaves, Blue 

Cheese Yoghurt 

To Follow 
Roast Turkey Breast, Chipolata 

wrapped in Streaky Bacon, 
Buttered Mash, Roasted Potatoes, 

Turkey Gravy (GF*) 

Tender Diced Beef braised with 
Ale, Shallots & Button 

Mushrooms in a Rich Jus served
with Garlic Bread  

Pan Fried Pheasant Breasts, Thyme 
Mash, Orange & Ginger Sauce (GF)  

Roast Loin of Cod, Chive Mash, 
Minted Pea Cream, Sweet Potato 

Crisps (GF)  

To Finish

Puddings

Tea, Coffee & Mince Pies

Serving Dates

1st - 24th December 
27th - 31st December  

Prices
Monday - Saturday = £18.95 

Sunday = £20.95



Christmas Fayre Evening

Roasted Carrot & Orange Soup, 
Orange & Coriander Coulis (GF)  

To Start

Ribbons of Honeydew Melon, 
Watermelon Baubles, Blackberry 

Pureé, Lemon & Mint Drizzle (GF)  

Scottish Smoked Salmon & 
Coldwater Prawns, Pickled 

Cucumber Carpaccio, Caper & Lime 
Crème Fraiche, Baby Coriander 

(GF)  

Confit Duck Wings, Red Pepper 
Pureé, Sweet Chilli Sauce, Kohl 

Rabi & Scallion Slaw (GF)  

To Follow 
Derbyshire Turkey & Streaky 
Bacon Parcel, Sage Roasted 

Potatoes, Creamy Mash, Chestnut 
& Cranberry Stuffing, Turkey 

Gravy (GF*)  

Pan Seared Lamb Rump, Roasted 
Sweet Potato Fondant, 

Redcurrant & Spearmint Jus, 
Fresh Mint Leaves   

Slow Braised Belly Pork, Mulled 
Red Cabbage, Thyme Mash, Pork Jus, 

Pear Twiglets (GF)   

Herb Crusted Supreme of Hake, 
Basil Pesto Tagliatelle, Roasted 

Crayfish Tails, White Wine & 
Saffron Sauce, Caper Berries   

To Finish
Puddings

Tea, Coffee & Mince Pies

Serving Dates
1st - 23rd December 

27th - 30th December 

Prices
Non Party Nights = £24.95 

Friday Party Nights = £27.95 
Saturday Party Nights = £28.95 

Party Nights
2nd, 8th, 9th, 15th, 16th 

Additional Available on Request



Vegetarian

Roasted Mediterranean Vegetable Lasagne 
with a side of House Salad and Garlic Bread 

Our Vegetarian Meals are available across all of our 
Christmas Menus 

Malaysian Style Butternut Squash & Sweet Potato Curry 
served with Herb Rice & Garlic Naan Bread (vegan)

Moroccan Spiced Skewers of Halloumi & Tofu  
Fresh Green Salad, Pomegranate Coulis, Lemon & Coriander Crème 

Fraiche (GF*)  

Roasted Beef Tomato 
filled with Raisin, Parmesan & Basil Rice, Red Pepper Pesto, Dressed 

Mixed Leaves (GF)  



Puddings

Christmas Pudding (gf*) 
Homemade Light Sticky Christmas Pudding with Cognac Laced 

Fruit Topping & Brandy Creme Anglaise 

Our Puddings will be served throughout the whole of 
December

Salted Caramel Cheesecake (gf*)
with a Salted Caramel Sauce, Nut Praline Crumb & 

Chantilly Cream

Lemon Posset (gf*)
A Light Tangy Citrus Mousse with Rosemary Shortbread Biscuit

Sherry Trifle
A Traditional Trifle laced with Harvey's Bristol Cream finished 

with Whipped Cream & Toasted Almonds

Chocolate Sensation 
Layered Belgian Chocolate Mousse on Dark Chocolate Sauce, 

Chocolate Soil & Cream

After Eight Ice Cream (gf)
drizzled with Peppermint Syrup & Dark Chocolate Shards

Cheese Slate (gf*)
Mature Cheddar, Stilton, Wensleydale & Cranberries 

Chutney, Grapes & Crackers 



Christmas Eve

Cream of Broccoli & Stilton Soup, 
Blue Cheese Croutons (GF*)  

To Start

Chilled Fan of Honeydew Melon, 
Gin & Tonic Gel, Lavender & 

Elderflower Syrup, Grapefruit 
Mint (GF)   

Ham Hock Terrine, Toasted 
Focaccia Loaf, Gribiche Sauce, 
Flat Parsley, Pea Pureé (GF*)   

Pan Fried Pigeon Breast, Serrano 
Ham, Roasted Shallot & Beetroot 

Salad, Dark Chocolate & Stout 
Drizzle (GF)  

To Follow 
Roast Silverside of Beef, Rosemary 

Roasted Potatoes, Creamy Mash, 
Homemade Yorkshire Pudding, Beef 

Jus (GF*)  

Pan Seared Supreme of Chicken, 
Green Beans wrapped in Bacon, 
Chive Mash, Smoked Applewood 

Cheese Sauce (GF)   

Whole Roasted Partridge, Dijon 
Butter, Herb Crushed Potatoes, 
Redcurrant & Rosemary Jus (GF)  

Lemon & Thyme Roasted Cod 
Fillet, Smoked Salmon Mousse, 

Roasted Baby Potatoes, Béarnaise 
Sauce (GF)   

To Finish
Puddings

Tea, Coffee & Mince Pies

Price
£23.95 

Brass Band Performing 
Live in the Evening



Christmas Day
Roasted Red Pepper & Tomato 

Soup, Confit Cherry Tomatoes, 
Basil Oil (GF)   

To Start

Pan Fried Button Mushrooms in a 
Creamy Port & Stilton Sauce, Fresh 

Bloomer Bread, Crisp Pancetta 
(GF*) 

Honeydew & Cantaloupe Melons, 
Watermelon Jelly, Blackberry 

Pureé, Fruits of the Forest (GF) 

Chicken & Truffle filled 
Tortellini, Carrot & Thyme 

Purée, Spinach & Watercress Sauce 

Sorbet
Winter Berry Sorbet, Cranberry & 

Orange Cookie (GF*)  

Traditional Hand Carved Turkey, 
Creamed Potatoes, Sage Roasted 
Potatoes, Homemade Cranberry 

Stuffing, Smoked Bacon Chipolata, 
Roasted Turkey Gravy (GF*)  

Diced Venison, Mushrooms & 
Shallots Braised in a Redcurrant & 

Rosemary Jus, encased in 
Shortcrust Pastry, Fresh 

Redcurrants, Mint Leaves  

Pan Seared Fillet of Seabass, 
Chorizo & Butterbean Stew, Red 

Basil, Herb Oil (GF)  

To Finish
Puddings

Boars Head Cheese Table
Price
£84.95 

Fish
Coldwater Prawns & Crayfish Tails 

bound in a Sweet Chilli & Basil 
Mayonnaise, Spinach, Grape & 

Avocado Salad (GF)   

To Follow

Pan Fried Rump of Lamb, filled 
with a Red Onion & Rosemary 

Stuffing, Carrot & Thyme Pureé, 
Sweet Potato Mash, Red Wine & 

Balsamic Jus

Coffee & Petit fours 



Boxing Day

Cream of Leek & Potato Soup, 
Roasted Shallots (GF)  

To Start

Homemade Duck & Orange 
Parfait, Cornichon & Onion 
Marmalade, Petit Baguette 

(GF*)  

Smoked Mackerel, Red Pepper & 
Horseradish Croustade, Wild 
Rocket, Lemon Vinaigrette 

(GF*)  

Breaded Sriracha spiced Chicken 
Thighs, Orange & Honey

Yoghurt, Mumbo Ketchup, 
Dressed Leaves  

To Follow 

Honey & Mustard Glazed Roast 
Gammon, Creamy Mash, Roasted 

Potatoes, Parsley Sauce  

Chargrilled 8oz Rump Steak 
cooked to your liking, Peppercorn 

sauce, Hand cut Chips (GF)  

Pan Fried Supreme of Guinea Fowl, 
Celeriac Mash, Braised White 

Cabbage, Madeira & Redcurrant 
Sauce (GF)  

Smoked Haddock Fillet, Sauteé 
Potatoes, Wilted Spinach, Cheddar 

Cheese Sauce, Parmesan Crumb  

To Finish
Puddings

Tea, Coffee & Mints

Price
Lunch = £26.95 

Evening = £24.95 

Emily White Singer-Song 
Writer performing in the 

evening 



New Years Eve

Roasted Carrot & Thyme Soup, 
Rosemary Croutons (GF*) 

To Start

Chargrilled Beef Kofte Kebab, 
Sweet Chilli Dressing, Citrus 

Yoghurt, Mini Pitta Bread (GF*) 

Crispy Char Sui Belly Pork, Burnt 
Apple Pureé, Chinese Style BBQ 

Sauce, Purple Shiso (GF) 

Crab & Spinach Cannelloni, 
Sweetcorn Panna Cotta,

Langoustine Bisque, Tempura Fried
King Scallop

To Follow 

Roast Fore Rib of Beef, Rosemary 
Roasted Potatoes, Creamy Mash, 
Yorkshire Pudding, Roast Beef 

Jus (GF*) 

Baked Paupiette of Lemon Sole 
filled with Chorizo Mousse, Pea & 

Oregano Pureé, Sweet Potato 
Fries, Mint & Caper Pesto, 

Chardonnay & Saffron Batter 
Tuille 

Venison Loin Wellington with 
Oyster Mushroom Duxelle, Savoy 

Cabbage, Tender Stems of 
Broccoli, Red Wine & Juniper 

Berry Sauce 

Pan Fried Supreme of Chicken, 
Roasted Chatennay Carrots, Herb 

Crushed Potatoes, Roasted 
Shallot, Red Wine & Thyme Jus 

(GF) 

To Finish
Puddings

Tea, Coffee & Mints

Price
£64.95

Resident DJ Playing your 
requests in the evening 

Homemade Tangerine Sorbet served
with a Shot of Canaletto 

Prosecco (GF) 

Sorbet



How to make a Booking

(This applies to every booking)

Read our terms and conditions and fill in a booking form along with pre- 
order form 

All dishes marked: (GF) are Gluten Free and (GF*) can be adapted to be 
Gluten Free. 

 Please ensure all gluten free dishes are specified on pre-order sheets. 
For further allergen information please contact reception

Call: 01283 820344 
Email: enquiries@boars-head-hotel.co.uk

or enquire at reception

1. All bookings must be confirmed with the completed booking form and relevant deposit 
within 14 days of a telephone booking or your booking may be cancelled 

2. ALL DEPOSITS & FULL PRE-PAYMENTS ARE NON REFUNDABLE. deposits are 
paid on the number of guests in your party; therefore lost deposits cannot be redeemed 

against the final balance due 
3. Full payments for Christmas Day lunch and New Years Eve Bookings are required by the 

1st December. Bookings made after this date will require full payment immediately 
4. A pre-order of starters & main course is required for ALL bookings minimum of 7 days 

prior to your arrival 
5. ALL bookings and deposits will be confirmed to you in writing or by email 

Terms & Conditions

Littleover Lodge Hotel
222 Rykneld Road, Derby, 

DE23 4AN 

01332 510161

The Lion Hotel
Bridge Street, Belper, 

DE56 1AX

01773 824033

For details of out other hotels please visit out website 
www.boars-head-hotel.co.uk



Booking Form
Simply call us on 01283 820344 to check availability and make your 

provisional booking. Then complete the form below and return to us with 
your pre-order sheet to The Boars Head Hotel, Station Road, Draycott- 

in-the-Clay, Ashbourne, Derbyshire, DE6 5GX 

________________________________________________________Name:

__________________________________________________Telephone:

________________________________________________________Email:

______________________________________________________Address:

______________________________________________________

______________________________________________________

______________________________________________Date of Party:

______________________________________________Time of Party:

_________________________________________Number of Guests:

A non-refundable deposit of £10 per person is required to confirm your 
booking (all bookings). For Christmas Day and New Years Eve a non- 

refundable deposit of £25 per person is required 

________________________________________Total Deposit Due:

____________________________________________Signed & Dated:



Pre-Order Sheet
Station Road, Draycott in the Clay, Ashbourne, Derbyshire, DE6 5GX 

01283 820344 
To be completed by ALL bookings and required 7 days in advance of your 

reservation - Thank you 

________________________________________________________Name:

______________________________________________Date of Party:

______________________________________________Time of Party:

_________________________________________Number of Guests:


