
M A I N  C O U R S E S

TRADITIONAL TURKEY (GFA)
Served with all the traditional trimmings

BEEF FEATHERBLADE (GFA)
Rich red wine jus, horseradish mash, roasted long stem carrot

& parsnip
CHARGRILLED BLACKENED COURGETTE (V/GF)

Served with a 3 bean ragu & pecorino cheese
HAM HOCK (GF)

6 Hour braised, coated in rosemary & honey, with crushed
new potatoes, green beans & wholegrain mustard sauce

D E S S E R T S

CHRISTMAS PUDDING (VE)
With Brandy sauce

STICKY TOFFEE PUDDING (V)
With Custard

BAILEYS CHEESECAKE (V)
With fresh Cream

S T A R T E R S

BEEF & VEGETABLE SOUP 
With crispy dumplings 

HOMEMADE CHICKEN LIVER PATE (GFA)
Cumberland sauce, salad garnish & crusty bread

PRAWN COCKTAIL (GFA)
Clementine zest, avocado & giant crevette in marie rose sauce

MINI ROSEMARY CAMEMBERT 
With Pigs in blankets & twisted rock salt dough sticks

CHRISTMAS
TakeawayMenu

2 COURSES £39.95      3 COURSES £44.95
ALL ORDERS COME WITH COMPLIMENTARY ITALIAN
BREAD, HOMEMADE CHOCOLATE TRUFFLES & SMALL

PROSECCO BOTTLE PER PERSON



CHRISTMAS
TakeawayMenu

COLLECT ION
INFORMATION

Collection is available between 11am & 4pm on
Christmas eve. Collection slots will be arranged

prior to the day.
Full reheating and presentation instructions will be
given to ensure everything is hassle free on the day

for you.

ORDER
INFORMATION

Takeaways must be preordered & last preorders
must be in by Wednesday 17  December.th

£50 deposit will be taken on booking and the
remaining balance must be paid by 20  December.th

For all enquiries please get in touch
Phone: 0191 4141834

Email: skiffinn.reservations@hotmail.com


