
 

all of our food is prepared in a kitchen where nuts, cereals containing gluten and other 

allergens are prepared.  our menu descriptions do not include all ingredients.  guests 

concerned about the presence of allergens in our food are welcome to ask a member of 

staff for assistance 

 

Christmas Fayre Menu 

7th December – 22nd December advanced orders only 
1 Course £15.95 - 2 Course £20.95 - 3 Course £24.95 

 

Starters 

1.Christmas Camembert (v) 
Oven fired Camembert served with toasted homemade rosemary infused bread, cranberry & 
mulled wine-soaked sultanas                            
 
2.Tomato & Basil Soup (v) 
Freshly made tomato soup with fresh basil finished with pesto & served with warm rustic bread (v)                                                                                              
 
3.Prawn Cocktail  
Coldwater prawns mixed with our special sauce served with brown bread and butter served in a 
tumbler with salad garnish & brown bread 
 
4.Brandy & Duck Pate 
Creamy Duck and orange pate served with a red currant chutney and toasted ciabatta                                              

 

Mains 

1.Roast Butter Basted Turkey (gf) 
Turkey breast served with traditional forcemeat stuffing with cranberries and served with a 
large pig in blanket and roast gravy 
 
2.Chargrilled Salmon Darne 
A freshy chargrilled piece of Salmon served with a white wine, wholegrain mustard and water 
cress sauce 
 
3.Beetroot & Red Onion Tarte Tartan (v) (ve) 
Butter enriched puff pastry with a beetroot & red onion topping finished with a redcurrant and 
tomato sauce 
 
 

Desserts 

1.Traditional Christmas Pudding (v) (VE) 
Christmas pudding served with a rich brandy and cream sauce 
 
2.Chocolate Orange Cheesecake (v) 
Chocolate orange cheesecake set on a chocolatey biscuit crunchy base  
 
3.Winterberry Trifle (v) 
Winter berries steeped in port then layered with creamy custard and fresh cream 

 
Coffee & Warm Mince Pies £3.95 



 

all of our food is prepared in a kitchen where nuts, cereals containing gluten and other 

allergens are prepared.  our menu descriptions do not include all ingredients.  guests 

concerned about the presence of allergens in our food are welcome to ask a member of 

staff for assistance 

 

Christmas Fayre Menu 

Ordering Form 

 
Date of Attendance: 
 
Time of Arrival: 
 
Organiser Name: 
 
Organiser Address: 
 
Organiser Email: 
Organizer Telephone: 
 
Number of People in Group: 
 
 
Food Order. 
 
 
Name:                                          Starter:                                   Main:                             Dessert: 
 
 
Name:                                          Starter:                                   Main:                             Dessert: 
 
 
Name:                                          Starter:                                   Main:                             Dessert: 
 
 
Name:                                          Starter:                                   Main:                             Dessert: 
 
 
Name:                                          Starter:                                   Main:                             Dessert: 
 
 
Name:                                          Starter:                                   Main:                             Dessert: 
 
 
 
Deposit Taken £                                              Taken By:                                       Date: 
 
 
Balance to pay £                                            Taken By:                                        Date: 



 

all of our food is prepared in a kitchen where nuts, cereals containing gluten and other 

allergens are prepared.  our menu descriptions do not include all ingredients.  guests 

concerned about the presence of allergens in our food are welcome to ask a member of 

staff for assistance 

 

CHRISTMAS DAY MENU 2021 

12.30 – 3.30  

Canape’s & Prosecco  

 

Starters 

a. Apple & Parsnip soup accompanied by homemade poppy rolls (v)  

b. Bloody Mary Prawn Cocktail (v)  

c. Wild Mushroom Risotto (v) (ve) (gf) 

d. Homemade duck spring rolls served with a crispy salad and a 

cranberry & plum sauce   

 

mains 

a. traditional roast turkey, forcemeat stuffing, pigs in blankets, bread 

sauce & pan gravy (gf) 

b. Beef tournedos Rossini & Madeira sauce, wild mushrooms, Pancetta 

c. Moules Linguine with line caught Salmon, sand fire in a white wine 

sauce  

d. Roasted aubergine, courgette & sweet potato tartlet served with a 

tomato & basil sauce and finished with pesto & pine nuts (v) (ve) 

 

 

all served with festive seasonal vegetables (v) (ve) (gf) 

 

dessert 

a. Christmas pudding with rum sauce & Brandy Butter (v) (ve) 

b. Dark Chocolate Parfait served with brandy snap and chocolate 

dipped strawberries (v) 

c. Mulled wine Christmas trifle with cider-soaked winter berries and 

topped with a sweet treat (v) (gf) 

d. 4 cheese Yorkshire cheese board served with a selection of artisan 

crackers and chutneys (v) 

                                       

 

freshly filtered coffee or tea, miniature nibbles of fruit cake & mince pies 

served with brandy cream & wensleydale cheese 

 

 

£75.00 per person 

£35.00 Under 12s 

£20.00 under 5s  

 

a non- returnable deposit of 50% per person is required when making your reservation. 

to give party details & menu choices please go to our website for an order form 

 

the friars head, akebar, leyburn, north yorkshire DL8 5LY 

T: 01677 450201 ext 2 

 
thefriarsheadpub@gmail.com 

mailto:thefriarsheadpub@gmail.com


 

all of our food is prepared in a kitchen where nuts, cereals containing gluten and other 

allergens are prepared.  our menu descriptions do not include all ingredients.  guests 

concerned about the presence of allergens in our food are welcome to ask a member of 

staff for assistance 

 

New Year’s Day  

                                                     Brunch & Fizz £17.95 

Children £8.95 

12.30pm to 3.30pm, 1st January 2021 

 
Glass of Fizz on arrival 

 
Option 1 

2 Rashers of Bacon, 2 Friars Head Sausage, 
Fried Egg, Sautéed Mushrooms 

Heinz Baked Bean, Grilled Tomato 
Hash browns, Toast 

 
Glass of Fresh Apple or Orange Juice 

Tea or Coffee 
 

****** 
 

Option 2 
Poached eggs Florentine  

(Poached eggs served on a toasted muffin & spinach and topped with hollandaise 
sauce) 

Served with a grilled tomato, sauteed mushrooms and hash browns. 
 

Glass of Fresh Apple or Orange Juice 
Tea or Coffee 

 

 

Booking Form 
 
Name of Party:                                                                           Time of Arrival: 

Address of Party: 

Telephone Number: 

Number in party: 

Food Choices Adult:                                        Option 1:                              Option 2: 

Food Choices Children:                                   Option 1:                              Option 2: 

 

 

 

Deposit Paid £                               Deposit Taken By:                                              Date: 



 

all of our food is prepared in a kitchen where nuts, cereals containing gluten and other 

allergens are prepared.  our menu descriptions do not include all ingredients.  guests 

concerned about the presence of allergens in our food are welcome to ask a member of 

staff for assistance 

 

Christmas Day Menu 

Ordering Form 

 
Christmas Day: 
 
Time of Arrival: 
 
Organiser Name: 
Organiser Email: 
Organiser Address: 
 
 
Organizer Telephone: 
 
Number of People in Group: 
 
 
Food Order. 
 
 
Name:                                          Starter:                                   Main:                             Dessert: 
 
 
Name:                                          Starter:                                   Main:                             Dessert: 
 
 
Name:                                          Starter:                                   Main:                             Dessert: 
 
 
Name:                                          Starter:                                   Main:                             Dessert: 
 
 
Name:                                          Starter:                                   Main:                             Dessert: 
 
 
Name:                                          Starter:                                   Main:                             Dessert: 
 
 
 
Deposit Taken £                                              Taken By:                                       Date: 
 
 
Balance to pay £                                            Taken By:                                        Date: 


