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T  H E    O  L  D E    V  I  C  T  O  R  I  A  

 
C H R I S T M A S   2 0 2 5 
Pre Order Party Menu 

Lunch: Two Courses £26 / Three Courses £33 
Dinner: Two Courses £29.50 / Three Courses £36 

Available Monday-Saturday only 
BOOK AND PRE ORDER ONLINE www.theoldevic.co.uk/book 

Orders to be submitted no later than 7 days in advance of your booking, thank you. 
 

Baked Camembert, toasted walnuts, hot honey, sliced malted baguette (V) GFA  
Local Brixworth Pâté, red onion chutney, toasted ciabatta GFA  

Classic King Prawn Cocktail, House Marie Rose dressing, malted baguette slices & butter GFA 
Carrot, Red Lentil & Coriander Soup, bread & butter  VEGAN AVAIL. / GFA  

Panko Breaded King Prawns, sweet chilli dipping sauce  
Trio of Falafel, soy, sesame & ginger dressing, harissa dipping humous  GF  / VEGAN  

Starters 

Main Courses 
All served with steamed greens, roasted carrots & parsnips  

Traditional Roast Breast of Norfolk Turkey, roast potatoes, chipolata,  
sage & onion stuffing, streaky bacon crisp, rich roast gravy GFA  

 

Homemade Venison, Smoked Bacon & Redcurrant Pie, roast potatoes, gravy 
 

Roasted Gressingham Duck Leg a l’Orange, potato dauphinoise GF 

 

Sage Roasted Pork Belly, potato dauphinoise, festive red cabbage, crackling, pan gravy GF 
 

Citrus Glazed Baked Fillet of Salmon, new potato cake, chive Hollandaise sauce GF 
 

Sweet Potato & Red Onion Marmalade Seeded Tart, roast potatoes, vegetable gravy VEGAN  / GF 

 
Chestnut, Mushroom, Cranberry & Pumkin Seed Roast, roast potatoes, vegetable gravy VEGAN / GF 

Desserts  
Traditional Christmas Pudding, brandy sauce VEGAN  AVAILABLE or GFA 
Chocolate & Sour Cherry Roulade, cherries, chocolate shavings 

Burnt Basque Cheesecake, mulled winter berries 
Chocolate, Pecan & Caramel Bake, vegan chocolate ice cream VEGAN / GF 

Festive Cheese Board, caramelised onion chutney, oatcakes GF  
Trio of Luxury Christmas Ice Creams VEGAN AVAILABLE / GF 

 
All orders must be submitted via the email link sent to you when booking at least 7 DAYS in advance. 

The whole party must order from this menu. £10pp non-refundable deposit required. 
FULL PAYMENT REQUIRED FOR ANY CANCELLATIONS OR ‘NO-SHOWS’ ON THE DAY 

Please advise any dietary or allergy requirements   
Dishes are subject to change. GF =  Gluten Free / GFA = Gluten Free Available when modified  


