CHRISTMAS

at The Black Horse

CHRISTMAS AT
THE BLACK HORSE

Christmas Party — Friday 23rd December:
Join us for Woburn's most anticipated event of the party
calendar. Yes, it's back, and promises to be bigger than ever!
DJ from 9pm 'til late.

Christmas Day: Closed for one day only, to stuff ourselves
with turkey and then gently nod off in front of the fire.

Boxing Day: Open from 12pm serving roasts
and a la carte until 6pm.

New Year’s Eve: Join us and celebrate as we say a fond farewell
to 2016 and HELLO to 2017! Search the web for the perfect
frock, spray some of your favourite Old Spice and get your
dancing shoes down to the Black Horse. Indulge in an b, .
amazing buffet and then party into the early hours.
7pm 'til late. £35 per person —
including a glass of fizz on arrival. b, ) W

Tickets available on our website. J | o o
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JOIN US FOR
SOME FANTASTIC
EVENTS IN 2017

We have had a ball organising
our 2016 events, and 2017 will be

the same but with even more sparkle!
Make sure you ask a team member
about our upcoming events, or visit our

website or Facebook page. Everyone GLASS OF
is welcome, so make sure you don't PROSECCO

miss out. (Don't forget our events
can also be booked as great ON US
Christmas presents!) For pre-booked tables seated
between 5.30pm-6.30pm,
enjoy a free glass of prosecco

when you are dining from our
MAG’NUMS Christmas Menu.*

Some of our wines are
available in magnum,
pre-order before you join us
and we will have the lovely
big bottles ready on
your table to wow

your guests!

MAKE
CHRISTMAS
PEACHY

You can now buy

The Black Horse
gift vouchers at

www.blackhorsewoburn.co.uk

*Subject to terms and conditions

OUR CHRISTMAS MENU

Served from 23rd November until Christmas Eve

Lunch - £23.50 for 2 courses or £28 for 3 courses
Dinner - £28 for 3 courses

STARTERS

Leek & Jacket Potato Soup,
Clotted Cream

Blythburgh Pork & Apple Terrine,
Cornichons & Toasted Bloomer

Veggie Board for One — Roast Field Mushroom, Spinach & Brie,
Spiced Houmous & Crudités, Parsnip & Cheddar Cakes,
Beetroot Relish & Warm Pitta

Smoked Haddock Fishcakes & Mustard Creamed Leeks

MAINS
Roast Free-range Turkey, Sage & Onion Stuffing, Chipolatas

Loch Duart Salmon Fillet, Roasted Beetroots, Chive Butter Sauce
Butternut Squash, Spinach & Barley Wellington, Vegetarian Gravy
Slow-cooked Shoulder of Cornish Lamb, Roast Squash & Kale, Mint Jus

All served with Seasonal Vegetables & Roast Potatoes

PUDS
Warm Home-made Christmas Pudding Tart & Pouring Cream
Valrhona Chocolate Brownie & Jude's Vanilla Ice Cream
Raspberry Ripple Cheesecake
Truffled Brie & Blue Monday

For reservations or to discuss your party
please call Alex or Sam on 01525 290 210

A service charge of 10% will be added to parties of 6 or more.





