
CHRISTMAS PARTY BOOKINGS – We can tailor your Christmas Party
to suit your requirements. Contact us to discuss how we can deliver
a wonderful festive party for your friends, family or colleagues. Our
Festive period arrangements are:

2nd – 23rd December – excluding Mondays, our fabulous Festive
Menu will be available in the Queens’ Restaurant which will be
‘decked’ for the occasion. BOOK NOW on 01386 710251 or via
www.queenelizabethinn.co.uk or just fill out the attached form and
email a photograph of it to qe@queenelizabethinn.co.uk
Christmas Eve – we will be serving our Festive Menu from 12.00
until 16.00. Open for drinks only thereafter
Christmas Day – the pub will be open for drinks only between 11.00
and 14.00
Boxing Day – our special Boxing Day Lunch is on offer between 12.00
and 16.00. There is limited availability so book early to avoid
disappointment. We will be open for drinks until 20.00
27th – 30th December – we will be open and operating as normal
New Years Eve Menu – in the evening we will celebrate with our
New Years Eve menu as we see in the new year on Wednesday 31st

December. At lunch time, our normal menu will be on offer
New Years Day – we will be open until 20.00, serving breakfast and
our normal lunch menu from 12.00 until 16.00

We look forward to welcoming you and your party to our historic,
friendly and cosy pub, together with roaring log fires, in the
beautiful village of Elmley Castle

QUEEN ELIZABETH INN
ELMLEY CASTLE, WR10 3HS

FREE HOUSE  CAFÉ  RESTAURANT

01386 710251
www.queenelizabethinn.co.uk
qe@queenelizabethinn.co.uk

Special Dietary Needs ? Please do let us know if you have specific dietary
requirements. We will do our best to satisfy your needs

Disclaimer – all the information contained in this brochure is correct at the time of
publication, but may be subject to change. Please confirm latest information with
pub staff

THE QUEEN’S 
2025 FESTIVE MENU



Our Festive Season Menu is available from 2nd to 24th December for lunch and 2nd to 23rd

December for dinner, excluding Mondays (when we are closed for food). Prices per person:

Lunch / Dinner:    Two courses £27.95   Three courses £35.95

Smaller portion meals for children under the age of 12 are half-price

OUR FESTIVE SEASON MENU
TO BEGIN

Celeriac, Chestnut & Truffle Soup 
topped with Cream, and served with a Malted Mini Loaf (v,gr)

Duck Liver Parfait with Apple & Fig Chutney
served with Toasted Sourdough (gr)

Grilled Halloumi with a Pomegranate & Walnut Salad
with a Balsamic Reduction (gf, ve option)

Smoked Salmon with Beetroot and Vodka Crème Fraiche 
served with Wholemeal Toast (gr)

OUR MAINS
Roasted Bronze Turkey Breast with Cranberry Sauce

Pig in Blanket, Pork & Sage Stuffing, Roasted Potatoes, Spiced Red Cabbage, 
Honey Glazed Carrots, Brussels Sprouts, and a rich Gravy (gr)

Beetroot & Butternut Squash Wellington
Spiced Red Cabbage, Brussels Sprouts 

Roasted Potatoes, and Gravy (ve)

Roast Striploin of Beef with Yorkshire Pudding and Red Wine Jus
Roast Potatoes, Spiced Red Cabbage, Honey Glazed Carrots, and Brussels Sprouts (gr)

Roasted Cod Fillet with Crayfish & Butterbean Ragu 
Kale and Tenderstem Broccoli (gf)

TO FOLLOW
Traditional Christmas Pudding 

with warm Brandy Sauce (v)

Baked Cranberry Cheesecake with White Chocolate Mousse 
served with Candied Cranberries and Cream (v)

Apple & Mincemeat Crumble with Toasted Flaked Almonds 
served with Vanilla Custard (gf and ve options)

Cheeseboard (£2.00 supplement)
Festive Cheeses with Biscuits, Celery Sticks, Chutney and Grapes (v)

Vegan options are available on request

BOOKING CONFIRMATION & PRE-ORDER FORM
CONTACT NAME:

EMAIL / TELEPHONE:

TIME:DATE:RESERVATION:

HIGHCHAIR NEEDED ?NUMBER OF PEOPLE:

EMAIL A PHOTO OF THE COMPLETED FORM TO: QE@QUEENELIZABETHINN.CO.UK
OR BOOK ONLINE: WWW.QUEENELIZABETHINN.CO.UK OR CALL US ON:  01386 710251

QUANTITYPRE-ORDER FOR FESTIVE MENU – PLEASE CHOOSE FROM BELOW

Celeriac, Chestnut & Truffle Soup (v)

TO BEGIN
Duck Liver Parfait with Apple & Fig Chutney

Grilled Halloumi with a Pomegranate & Walnut Salad (v)

Smoked Salmon with Beetroot and Vodka Crème Fraiche

Roasted Bronze Turkey Breast with Cranberry Sauce

OUR MAINS
Beetroot & Butternut Squash Wellington (v)

Roast Striploin of Beef with Yorkshire Pudding

Roasted Cod Fillet with Crayfish & Butterbean Ragu

Traditional Christmas Pudding (v)

TO FOLLOW
Baked Cranberry Cheesecake (v)

Apple & Mincemeat Crumble

Cheeseboard (£2.00 supplement)

DIETARY REQUIREMENTS & 
ADDITIONAL COMMENTS

Please note that a non-refundable deposit of £10 per person is required at the point of making
your reservation. The deposit will be deducted from your final bill. We suggest that a list of
individual choices is also prepared – memories aren’t always perfect on the day !! We
respectfully request that your party’s pre-order choices are submitted to us and acknowledged
by our staff at least 5 days in advance of your reservation. Thank you


