buffet breakfast

Opening Times

Enjoy Christmas Eve breakfast with us between 10am - 1pm
Adults £12.95 per person I Under 12’s £8.95 per person
Under 5’s £5.95 per person
A selection of both cooked and continental items will be
available for you to choose from. You could even add a
glass of prosecco to get in the festive spirit.

December
Monday 24th

10am – 3pm

(Buffet breakfast served until 1pm)

Toast
Fruit Platter
Pastries
Preserves
Old English Sausages
Bacon
Tomatoes
Mushrooms
Beans
Fried Egg
Scrambled Egg
Fried Potatoes
Hash Browns
Black Pudding

Tuesday 25th
Wednesday 26th
Thursday 27th
Friday 28th
Saturday 29th
Sunday 30th
Monday 31st

Closed
Closed
Closed
9am – 5pm
9am – 5pm
10am – 4pm
Closed

at

January
Tuesday 1st
Wednesday 2nd

Closed
9am - 5pm

Contact Details
Bradmoor Farm, Stanbridge Road,
Haddenham, Buckinghamshire, HP17 8JX
T: 01844 299387
E: events@bradmoorfarm.co.uk

Bookings Essential

www.bradmoorfarm.co.uk

PARTY NIGHTS

buffet lunch

Bradmoor Farm has the perfect setting for your Christmas Party.

Served Thursday 6th, 13th & 20th December, 12pm - 1pm
2 course buffet for £15 per person

Book your private party (room hire is applicable) throughout December and enjoy
our Christmas Party menu or book a table and join us for our own Christmas Party
on Friday 21st December or Saturday 22nd December, which will also
include live entertainment from the fabulous “Sing Out Sisters”

£35 per person includes a 3-course
Christmas menu with Christmas crackers.

Starters

Main

Roast Turkey, traditional trimmings, roast potatoes, glazed carrots,
brussels sprouts, turkey gravy & cranberry sauce
(Vegetarian option available on request)

Desserts

Traditional Christmas pudding with brandy sauce
Orange, cranberry & white chocolate cheescake, served with cranberry compote

Carvery
Booking is essential for our
Christmas Carvery
Carvery only - £14 adults. £8 children.
Dessert - £4.45

Sunday 23rd December
Serving from 12pm

Chicken liver parfait with a spiced fruit chutney,
toasted bread & dressed leaves
Melting breaded brie with cranberry compote & dressed leaves
Home cured gravadlax, dressed leaves,
mustard & dill dressing with buttered brown bread

Mains

PARTY lunch

Traditional roast turkey served with pig in blanket,
sage & onion stuffing, roast potatoes, glazed carrots,
brussels sprouts & turkey gravy

If our party nights aren’t quite your thing, why not book for a Christmas
Party Lunch. £19.95 per person includes a 3-course lunch
and Christmas crackers. For bookings of 20 or more.

Oven baked salmon, crushed new potatoes,
sautéed green beans, white wine & herb sauce

Available Tuesday – Friday only from Tuesday 27th November to Friday 21st December.

Slow braised local beef, mashed potato, glazed carrots,
brussels sprouts & bourguignon sauce
Baked flat mushroom with caramelised onion and goats cheese
wrapped in pastry. Served with roasted vegetables and a pesto dressing

Desserts

Starters
Main

Traditional Christmas pudding with brandy sauce
Orange, cranberry & white chocolate cheesecake,
served with cranberry compote

Roast turkey, traditional trimmings, roast potatoes, glazed carrots, brussels
sprouts, turkey gravy & cranberry sauce

Dessert

Orange, cranberry & white chocolate cheesecake, served with cranberry compote
Traditional Christmas pudding with brandy sauce
Please note: All Christmas Party Nights must be pre-booked. Full payment is
required at the time of booking, Menu choices must be pre-ordered.

Roast beef, roast turkey & homecooked honey roasted ham
roast potatoes, mashed potatoes,
stuffing, honey roasted parsnips, cauliflower cheese,
Christmas cabbage, a selection of vegetables,
pigs in blankets & Yorkshire puddings

Leek & baked potato soup with brie crouton & herb oil
Chicken liver parfait, spiced fruit chutney, dressed leaves & toasted bread

Baked flat mushroom with caramelised onion and goats cheese, wrapped in
pastry, served with roasted vegetables and a pesto dressing

Warm chocolate brownie, served with berries and thick cream

Carvery Menu

Please note: All Christmas Party and Buffet Lunches must be pre-booked. Full
payment is required at the time of booking, Menu choices must be pre-ordered.

Dessert
Warm chocolate brownie, served with berries and cream.
Classic sherry trifle, served with orange shortbread
Traditional Christmas pudding served with brandy sauce
Orange, cranberry & white chocolate cheesecake served with cranberry
compote

