
STARTERS

Breaded Camembert & Cranberry Sauce

King Prawns With a Pineapple Salsa

Root Vegetable & Maple Soup

Pork & Duck Liver Port Pate
All Served with Rustic Ciabatta bread **

MAINS

Traditional Roast Turkey        or Nut Roast 
Served With Roast Potatoes, Stuffing*, Pigs In Blankets*, 

Yorkshire Pudding * & Winter Vegetables

Beef & Guinness Casserole 
Served With Creamy Mashed Potato & Winter Vegetables

Salmon en Croute With a Prawn & Prosecco Sauce 
Served with Winter Vegetables & Baby Potatoes

Festive Vegetable Hot Pot
Served With Winter Vegetables

DESSERTS

Belgian Chocolate & Clementine Torte

Lemon & Raspberry Parfait

Traditional Christmas Pudding 

Selection Of Cheese With Biscuits  

The Bull Inn , Launton 01869 248 158

2022

FOOD ALLERGIES & INTOLERANCES 
Please speak to our staff about the ingredients in your meal, when making your booking

* Remove these products to make the meal Gluten Free.  **Gluten free bread available on request 
Our Crackers are support Trussell Trust

*



2 Course £22.50
3 Course £27.50

Christmas Booking Terms & Conditions
To enable us to provide the best possible service, we ask your party to arrive at the time booked. We can hold reserved
tables for no longer than 15 minutes for late arrivals.
1. To book your Christmas meal at The Bull Inn, simply complete the booking form and then call in to discuss your
requirements with Karen or Brandon 2. A non-refundable deposit of £10.00 per person is required. 3. Please note that
only one bill will be issued per party. 4. You cannot book in advance from our main menu; only Christmas menu bookings
are accepted. 5. Please book at least 7 days in advance. 6. We regret that we cannot accept personal cheques as payment
(even with a cheque-guarantee card), but we are happy to accept Delta, Maestro, MasterCard and Visa on food-related
purchases. 7.Please complete the booking form to secure your booking and place your order. 8. Excludes Christmas Day
Cancellation A minimum of 24 hours is required for any cancellation. Punctuality Christmas is a busy time! We will give
you 15 minutes’ grace, beyond which we may have to reuse your table. Challenge 21 We operate Challenge 21, you will
be asked to prove that you are over 21 for purchase & consumption of alcohol. Only the following proof of age is
accepted:• United Kingdom PASS-accredited proof-of-age card • Current national passport • Photographic driving licence

2 Course 3 Course TOTAL
STARTERS

Breaded Camberbert & Cranberry Sauce

King Prawns with Pineapple Salsa

Root Vegetable & Maple Soup

Pork & Duck Liver Port Pate
MAINS

Traditional Roast Turkey 

Nut Roast (Vegetarian or Vegan)

Beef  & Guinness Casserole

Salmon en Croute and Prawn & Prosecco Sauce

Festive Vegetable Hot Pot
DESSERTS

Lemon & Raspberry Parfait

Chocolate & Clementine Torte

Christmas Pudding (Custard or Brandy Sauce)

Cheese & Biscuits

Special Requirements: ……………………………………………………………………..
…………………………………………………………………………………………………………
Allergens:…………………………………………………………………………………………
…………………………………………………………………………………………………………

Day & Date_______________  Time ___________  Party No. _____
Party Name _____________________________________________
Address ________________________________________________
Contact No’s. _____________________________________________
Email __________________________________________________
Deposit Paid _______________  Deposit Receipt No _____________

From 1st December to 23rd December 2022


