



Christmas at the Packhorse

Wednesday 3rd December - Wednesday 24th December 2025


to start

Roasted spiced butternut squash, coconut and coriander soup with 


freshly made bread roll V VE GFA


Smoked salmon, crayfish tail and prawn roulade, pickled cucumber salad GF


Deep fried panko brie, cranberry chutney  V GF


Seared pigeon breast, hot wild mushroom, pancetta & black pudding salad GF


in the middle

Traditional roast breast and leg of turkey with chestnut, cranberry and orange stuffing, pigs in blankets, crispy 

roast potatoes, side of fresh seasonal vegetables, rich gravy & cranberry sauce


Braised lamb shank, parsnip mash, honey roast root vegetables, mint gravy 


Roast heritage vegetable, feta cheese and spinach spanakopita, roasted fig and new potatoes, balsamic dressing  
V VE GFA


Baked cod loin, leek and chive croquette, wilted spinach, lemon and herb cream sauce GF


to finish

Rich festive classic pudding of fruit and seasonal spices served brandy sauce


Baileys Cheesecake, mixed berry compote


Passionfruit creme brûlée with lemon shortbread


Rich chocolate and orange tart with a scoop of vanilla ice cream


Coffee or Tea with a mince pie £4.95  


V Vegetarian VE Vegan GF Gluten Free GFA Gluten Free Alternative


Three course menu   …   £25.00

Two course menu      …   £19.95


Booking forms available from the Bar or by email info@the-packhorse.co.uk 

All meals must be pre-booked and pre-ordered.


A non refundable deposit of £10 per person to be paid when booking.


The Packhorse Northborough

01733 913155   07457 405672


www.the-packhorse.co.uk 





