
 

  Special Pre-Order Form 

   No of persons………………………………….. 

   Date of party…………………………………… 
   Please select dishes required and a £5.00 deposit per person 
  to be paid when ordering – THANK YOU 

   Soup……………………………………………… 

   Pate………………………………………………. 

   Black pudding…………………………………. 

   King prawns……………………………………. 

   Melon fan……………………………………….. 

   Turkey…………………………………………... 

   Beef……………………………………………… 

   Chicken………………………………………… 

   Salmon…………………………………………. 

   Vegetables…………………………………….. 

   Christmas pudding…………………………. 

   Rhubarb crumble……………………………. 

   Christmas log………………………………... 

   Apple pie……………………………………… 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Bull’s Head 

Christmas & 
Boxing Day 

Menu 
An Extra Special Christmas  

Menu 

Served both Lunch & Evenings 

All December 

Except Christmas Day 

3 Course Meal £17.95 
2 Course Meal £15.95 

Holymoorside (01246 568022) 

E-mail thebullshead@hotmail.co.uk 

Lunchtime Meals served 

Mon- Sat 11.45am-2.30pm 

Evening Meals served 

Mon-Sat 5.30pm-8.30pm 

mailto:thebullshead@hotmail.co.uk


 

 

Starters and Appetisers 

     SEASONAL VEGETABLE SOUP 
     Chef’s home made festive vegetables soup with a drizzle of cream 
     served with crusty bread. 
 

 

     CHEF’S HOMEMADE PATE 
      Chef’s homemade chicken liver pate flavoured with garlic and 
      Cognac served with a slice of toast and butter. 
 

 

 

     BLACK PUDDING & BACON STACK 
     An old fashioned favourite for yew from past times. 
    Black pudding and bacon stack with asparagus reduction to give            
    a little 21st century.  
 

 

     KING PRAWN SKEWERS 
     King prawns from the North sea on skewers with spicy  
      cranberry sauce. Wonderfully delicious. 
 

 

 

     MELON FAN 
     An all time favourite, can’t be missed from any christmas menu. 
 

 

 

 

 

 

 

 

 

 

 
 

MAIN COURSES 
ROAST TURKEY 
Slices of hand carved turkey breast with pigs in blanket  
Sage & onion stuffing with cranberry sauce served with 
Oven roast potatoes and creamy mash with honey roast parnsnips 
And brussel sprouts 
 

ROAST BEEF 
Top side of Derbyshire beef well trimmed and slow cooked served with 
oven roasted potatoes and creamy mash, with honey  roast parnsnips, brussel 
sprouts, seasonal vegetables and your favourite homemade Yorkshire 
pudding (or 2). 
 

STUFFED CHICKEN 
Fresh Derbyshire chicken breast stuffed with prune and chestnut puree 
with cranberry sauce and creamy mash and seasonal vegetables. 
 

 

 

GRILLED SALMON 
The best scottish salmon filett  with creamy lemon sauce with honey roasted 
almond. 
 

 

 

VEGETABLE WELLINGTON 
Vegetables, goat cheese and cranberry Wellington with tomatoe and 
basil sauce. 
 

 

 

 
 

 

 
 

DESSERTS 
TRADITIONAL XMAS PUDDING 
With brandy sauce 
 

 

HOMEMADE APPLE PIE 
Our famous homemade apple pie with cinnamon, served with custard or ice 
cream. 
 

 

CHRISTMAS RUM YULE LOG 
Another classic sweet to finish the Christmas properly. Wonderfull rum 
yule log with brandy sauce. 
 

 

HOMEMADE RHUBARB CRUMBLE 
Autumn rhubarb with a tad of Calvados with a rich crumbly topping  
served with vanilla custard. 



 


