
CHRISTMAS @ THE ALBERT

NEW LANDLORD TOM,  HEAD  CHEF
CRIST IANO AND  THE  CREW ARE

ROLL ING  OUT  THE  RED  CARPET  TO
INV ITE  YOU TO  THE  ALBERT  FOR  A
JOLLY  GOOD CHRISTMAS  BASH !  🎄

✨
WE 'VE  GOT  A  SMORGASBORD OF

MENUS  THAT ' LL  MAKE  ANY  GATHERING
A  FEAST  TO  REMEMBER !

OUR CHRISTMAS OPENING T IMES:

CHRISTMAS  EVE  12  -  1AM
CHRISTMAS  DAY  -  12  -  6PM

BOXING  DAY  12  -  6PM

NEW YEARS  EVE  -  3PM -  1AM
NEW YEARS  DAY  -  12  -  6PM

OUR FUNCT ION  ROOMS ARE  UP
FOR  GRABS  WITHOUT  COST ING

YOU A  S INGLE  EXTRA  PENNY !  🎉



DRINKS & NIBBLES

4  CANAPES  &  125ML  PROSECCO OR  MULLED  WINE  

£15  PER  PERSON

MIN IMUM ORDER  12  PEOPLE  AVA ILABLE  25TH
NOVEMBER  -  24TH  DECEMBER

PIGS  IN  BLANKETS  &  CRANBERRY  JAM

MIN I  SHRIMP  ‘PO  BOY ’  WITH
REMOULADE  SAUCE

 MUSHROOM ARANCIN I  WITH  TRUFFLE
MAYO (PB )  (V )

MIN I  M INCE  P IES  

THIS  IS  A  SAMPLE  MENU AND  CAN  BE  ADAPTED  I F  YOU
 WOULD  L IKE  D I FFERENT  DR INKS  OPT IONS   OR  N IBBLES

 INCLUDED  IN  YOUR PACKAGE .

I F  Y O U  H A V E  A N  A L L E R G Y ,  P L E A S E  T A L K  T O  A  T E A M  M E M B E R .  D I S H E S  M A Y  C O N T A I N  S P E C I F I C  A L L E R G I E S ,  A S  O U R
F O O D  I S  P R E P A R E D  I N  A R E A S  W H E R E  C R O S S  C O N T A M I N A T I O N  M A Y  O C C U R .
( V )  V E G E T A R I A N  ( V G )  V E G A N  -  A D U L T S  N E E D  A R O U N D  2 0 0 0  K C A L  P E R  D A Y .



BUFFET MENU

MEAT

I F  Y O U  H A V E  A N  A L L E R G Y ,  P L E A S E  T A L K  T O  A  T E A M  M E M B E R .  D I S H E S  M A Y  C O N T A I N  S P E C I F I C  A L L E R G I E S ,  A S  O U R
F O O D  I S  P R E P A R E D  I N  A R E A S  W H E R E  C R O S S  C O N T A M I N A T I O N  M A Y  O C C U R .
( V )  V E G E T A R I A N  ( V G )  V E G A N  -  A D U L T S  N E E D  A R O U N D  2 0 0 0  K C A L  P E R  D A Y .

 PLANT BASED

  BUFFALO  CHICKEN  WINGS
 WITH  BLUE  CHEESE  D IP

 BUTTERMILK  TURKEY  SL IDER  WITH
CRANBERRY  MAYO

SMASH BURGER  SL IDER  WITH  SECRET
SAUCE  &  P ICKLES

BLACK  PUDDING  SAUSAGE  ROLL  
WITH  P ICCAL ILL I

 P IGS  IN  BLANKETS  WITH  CRANBERRY  JAM

 LAMB KOFTA  WITH  MINT  YOGHURT   

CORN R IBS ,  SR IRACHA MAYO ,  
CR ISPY  ONIONS

 CRUDITÉ ,  F LATBREAD ,  BABAGANOUSH 
AND  HUMMUS

 
MUSHROOM ARANCIN I  

WITH  TRUFFLE  MAYO

FISH

SWEET

BATTERED  HADDOCK  
WITH  TARTARE  SAUCE

MIN I  SHRIMP  ‘PO  BOY ’  WITH
REMOULADE  SAUCE

WARM CHOCOLATE  BROWNIE  B ITES

MIN I  M INCE  P IES

 CHOOSE  S IX  I TEMS  FROM THE  MENU BELOW £20PP
 AVA ILABLE  25TH  NOVEMBER  -  24TH  DECEMBER



 TWO COURSES  £29PP  THREE  COURSES  £35PP  
AVA ILABLE  25TH  NOVEMBER  -  24TH  DECEMBER

CHRISTMAS PARTY MENU

I F  Y O U  H A V E  A N  A L L E R G Y ,  P L E A S E  T A L K  T O  A  T E A M  M E M B E R .  D I S H E S  M A Y  C O N T A I N  S P E C I F I C  A L L E R G I E S ,  A S  O U R
F O O D  I S  P R E P A R E D  I N  A R E A S  W H E R E  C R O S S  C O N T A M I N A T I O N  M A Y  O C C U R .
( V )  V E G E T A R I A N  ( V G )  V E G A N  -  A D U L T S  N E E D  A R O U N D  2 0 0 0  K C A L  P E R  D A Y .

  ROAST CELERIAC SOUP,  CHEDDAR CROUTONS  (V )
KING PRAWN COCKTAIL  W ITH  BLOODY  MARY  DRESS ING  &  CURED  CUCUMBER  

PORK RILLETTE ,  CORNICHON &  P ICKLED  RED  ONION ,  TOASTED  SOURDOUGH
PAN FRIED GNOCCHI ,  MUSHROOM & TRUFFLE  PUREE ,  VEGAN  ‘PARMESAN ’ ,  ROCKET  (VG )

ROAST TURKEY BREAST  W ITH  ALL  THE  TR IMMINGS ,  P IGS  IN  BLANKETS  &  CRANBERRY  SAUCE
 PLANT BASED ROAST  W ITH  ALL  THE  TR IMMINGS ,  SAGE  STUFF ING  &  CRANBERRY  SAUCE  (VG)

SHORT RIB OF  BEEF  ON THE BONE  W ITH  PARSLEY  MASH ,  ROAST  CARROTS  &  BACON &  ONION  GRAVY  
FILLET  OF  BREAM WITH A  PARMESAN & THYME CRUST ,  CRUSHED  NEW POTATOES ,  SP INACH PUREE

BUTTERNUT SQUASH AND LEEK RISOTTO,  P ICKLED  WALNUTS  &  (V )

STARTERS

PUDDINGS
CHRISTMAS PUDDING WITH BRANDY  SAUCE  (V )

 CHOCOLATE  &  ORANGE SUNDAE  W ITH  CHOCOLATE  ICE  CREAM &  CARAMEL ISED  ORANGE  (V )
SPICED APPLE  CRUMBLE WITH VANILLA  CUSTARD
ALMOND PANNACOTTA,  MULLED  PEAR  SAUCE  (VG)

MAINS

( £8  SUPPLEMENT  PP )
 V INTAGE  CHEDDAR ,  OXFORD BLUE  &  SOMERSET  BR IE  

WITH  MANGO CHUTNEY ,  CELERY ,  WALNUTS  &  CRACKERS  (V )

CHEESEBOARD

COFFEE OR TEA AND MINTS 3PP

FESTIVE LUNCHEON

 ROAST CELERIAC SOUP,
THYME CROUTONS (VG)

OR
PORK RILLETTE,

PICKLED RED ONION
&TOASTED SOURDOUGH

ROAST TURKEY BREAST
OR PLANT BASED ROAST 

OR
WITH ALL THE
TRIMMINGS &

CRANBERRY SAUCE

COFFEE AND A MINI
CHOCOLATE BROWNIE

OR
CHRISTMAS PUDDING &

BRANDY SAUCE

AVAILABLE  MONDAYS  -  THURSDAYS  25TH  NOVEMBER  -  23RD  DECEMBER
 TWO COURSES  £22PP  /  WITH  A  WELCOME  MULLED  WINE  £27PP



   THREE  COURSES  87 .50PP  /  WITH  A  GLASS  OF  CHAMPERS  100PP
KIDS  UNDER  12  -  25 .00  -  LET  US  KNOW WHAT  THEY  WANT  TO  EAT  AND  WE  WILL  DO  OUR BEST  TO  ACCOMODATE . . .

CHRISTMAS DAY MENU

I F  Y O U  H A V E  A N  A L L E R G Y ,  P L E A S E  T A L K  T O  A  T E A M  M E M B E R .  D I S H E S  M A Y  C O N T A I N  S P E C I F I C  A L L E R G I E S ,  A S  O U R
F O O D  I S  P R E P A R E D  I N  A R E A S  W H E R E  C R O S S  C O N T A M I N A T I O N  M A Y  O C C U R .
( V )  V E G E T A R I A N  ( V G )  V E G A N  -  A D U L T S  N E E D  A R O U N D  2 0 0 0  K C A L  P E R  D A Y .

 PORK RILLETTE ,  CORNICHONS  &  CAPERS
 MUSHROOM ARANCINI  W/TRUFFLE  MAYO (PB )  (V )

HUMMUS & BABAGANOUSH ,  OL IVES  &  BREADS  FOR  THE  TABLE

ALL  SERVED   W/  ROAST  POTATOES ,  BRUSSELS  SPROUTS ,  SEASONAL  VEGGIES ,  CAUL I
CHEESE ,  BREAD  SAUCE  &  GRAVY

 ROAST TURKEY BREAST &  HONEY CLOVE BAKED GAMMON 
 W/  P IGS  IN  BLANKETS  &  CRANBERRY  SAUCE

ROAST RIB OF  BEEF ,  YORKSHIRE  PUDDING ,  HORSERADISH  SAUCE ,  ROAST  SHALLOT
 PLANT BASED ROAST   W/  SAGE  &  ONION  STUFF ING  (VG)
FILLET  OF  BREAM  W/  A  PARMESAN & THYME CRUST ,  

CRUSHED  NEW POTATOES   W/  SAMPHIRE ,  CRAYF ISH  &  LEMON BUTTER  SAUCE

NIBBLES FOR THE TABLE

MAINS

CHRISTMAS PUDDING  W/  BRANDY  SAUCE  (V )
 CHOCOLATE  &  ORANGE SUNDAE   W/  CHOCOLATE  ICE  CREAM &  CARAMEL ISED  ORANGE  (V )

SPICED APPLE  CRUMBLE  W/ VANILLA  CUSTARD
 V INTAGE CHEDDAR,  OXFORD BLUE &  SOMERSET  BRIE  
 W/  MANGO CHUTNEY ,  CELERY ,  WALNUTS  &  CRACKERS  (V )

COFFEE  AND CHOCOLATES

PUDDING

STARTERS
  ROAST CELERIAC SOUP,  CHEDDAR CROUTONS  (V )

SMOKED SALMON &  LOBSTER COCKTAIL  
 W/BLOODY  MARY  DRESS ING  &  CURED  CUCUMBER

SMOKED DUCK BREAST ,  BLOOD ORANGE  SALAD ,  HAZLENUT  PESTO
PAN FRIED GNOCCHI ,  MUSHROOM & TRUFFLE  PUREE ,  

VEGAN  ‘PARMESAN ’ ,  ROCKET  (VG )



ADD ONS...

SALADS & VEGETABLES

I F  Y O U  H A V E  A N  A L L E R G Y ,  P L E A S E  T A L K  T O  A  T E A M  M E M B E R .  D I S H E S  M A Y  C O N T A I N  S P E C I F I C  A L L E R G I E S ,  A S  O U R
F O O D  I S  P R E P A R E D  I N  A R E A S  W H E R E  C R O S S  C O N T A M I N A T I O N  M A Y  O C C U R .
( V )  V E G E T A R I A N  ( V G )  V E G A N  -  A D U L T S  N E E D  A R O U N D  2 0 0 0  K C A L  P E R  D A Y .

NEW POTATO ,  SPR ING  ONION  AND  CHIVE  SALAD  (V )  
SP ICED  CORN ON  THE  COB ,  SR IRACHA MAYO ,  CR ISPY  ONIONS  (V )  

TR IPLE  COOKED  CHIPS  (V )  
MAC  AND  CHEESE  (V )

ROASTED  CHICKPEAS ,  TAHIN I ,  RED  ON ION  AND  BUTTERNUT  SQUASH SALAD  (PB )
HOUSE  SLAW (PB )  

M IXED  LEAF  SALAD  (PB )

£3  PER  I TEM ,  M IN IMUM ORDER  OF  12  I TEMS

BOWL OF  CR ISPS  &  NUTS  (V )  
 CAKE  &  B ISCUIT  SELECT ION  

FRUIT  PLATTERS

SWEET & NIBBLES

SHARING BOARDS
£20  PER  PERSON ,  M IN IMUM ORDER  OF  12  PEOPLE

VEG:  BUFFALO  CAUL IFLOWER ,  CAJUN  SP ICED  HALLOUMI  FR IES ,  
WHIPPED  FETA ,  HUMMUS &  P ITA  (V )

MEAT:  BBQ GLAZE  BABY  BACK  R IBS ,  CAJUN  WINGS ,  
M IN I  SMASH BURGERS ,  SLAW,  CORN ,  SR IRACHA MATO

FISH:  HADDOCK GOUJONS ,  TEMPURA PRAWNS ,  CALAMARI ,  
TARTAR  SAUCE ,  WASABI  MAYO ,  P ICKLED  VEG ,  P I TA  BREAD

ALL  SERVED  WITH  2  ADD  ONS  FROM THE  L IST  BELOW -  PLEASE
CHOOSE


