
(V) These dishes are suitable for vegetarians. All of our puddings are suitable for vegetarians. All weights are approximate and uncooked. All fish dishes may contain bones. 
All our food is prepared in a kitchen where nuts, cereals containing gluten & other allergens are prepared & our menu descriptors do not include all ingredients. 
Guests concerned about the presence of allergens in our food are welcome to ask a member of the team for assistance before booking.

How to Order
ONCE YOU’VE BROWSED THROUGH THE MENU OPTIONS, PLEASE INDICATE YOUR CHOICES BY 

COMPLETING THE FORM RELEVANT TO YOUR BOOKING.

Please fill in your
personal details or pop in
to discuss your individual

dietary requirements

We require a non-refundable
deposit of £5 per person for

festive menu bookings,
which must be payed at the

time of booking

Pre-orders are required
a minimum of 7 days

prior to dining

ORGANISER’S NAME:

ADDRESS:

POSTCODE:

CONTACT TELEPHONE NUMBER(S):

EMAIL ADDRESS:

DATE OF PARTY:

PREFERRED TIME:

NO. IN PARTY:

ADULTS:

CHILDREN:
DEPOSIT PAYED £:

OUTSTANDING BALANCE £:

ADDITIONAL INFO ( E.G. HIGH CHAIR REQUIRED);
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Christmas
Fayre

Christmas Fayre Menu

T O M A T O  &  B A S I L  S O U P  ( V )
A warming bowl of rich tomato & basil soup served with oven-baked garlic
& herb croutons – the perfect festive starter

C L A S S I C  P R A W N  C O C K T A I L
Fresh cold-water prawns served on a bed of crisp mixed leaves with traditional
Marie Rose sauce, brown bread and a fresh lemon wedge

P E P P E R E D  M U S H R O O M S  ( V )
Toasted garlic bread topped with grilled mushrooms in a creamy peppercorn sauce,
finished with crumbled Stilton

To Start

T R A D I T I O N A L  C H R I S T M A S  P U D D I N G
A true festive favourite, served warm with indulgent brandy sauce

G I N G E R B R E A D  C H E E S E C A K E
A creamy gingerbread cheesecake served with vanilla ice cream and a dusting
of festive spice

C H E R R Y  B A K E W E L L  S P O N G E
Warm Cherry Bakewell sponge served with generous helpings of creamy custard

To Finish

F R E S H  I T A L I A N  C O F F E E  &  M I N C E  P I E  -  £ 3  S U P P L E M E N T
Whether you fancy a latte, cappuccino or simply straight – you’ll be glad you did

A Little Extra?

T R A D I T I O N A L  R O A S T  T U R K E Y
Succulent home-cooked turkey served with sage & onion stuffing, a pig in a blanket,
rich gravy and our home-made Yorkshire pudding

R O A S T  T O P S I D E  O F  B E E F
Tender home-cooked topside of beef served with sage & onion stuffing, a pig in a blanket,
rich gravy and our home-made Yorkshire pudding

O V E N - B A K E D  S A L M O N  F I L L E T
Fresh salmon fillet served with a rich, creamy Hollandaise sauce

L O A D E D  C H R I S T M A S  H O T  D O G
A premium pork sausage wrapped in crispy bacon, topped with sage & onion stuffing
and cranberry sauce, served with crispy roast potatoes and rich gravy

C A M E M B E R T ,  F I G  &  C A R A M E L I S E D  O N I O N  T A R T  ( V )
A deliciously rich Camembert tart with sweet fig and caramelised onion

Main Event
All main courses are served with roast and mashed potatoes and seasonal vegetables
unless otherwise stated

2026

A V A I L A B L E  F R O M  2 4 T H  N O V E M B E R  T O  3 0 T H  D E C E M B E R
2 0 2 6  ( E X C L U D I N G  C H R I S T M A S  D A Y )

2  C O U R S E  £ 1 9 . 9 9  3  C O U R S E  £ 2 4 . 9 9

321



W E  L O O K  F O R W A R D  T O  W E L C O M I N G  Y O U
A N D  Y O U R  F A M I L Y  T H I S  C H R I S T M A S .

How to Order
ONCE YOU’VE BROWSED THROUGH THE MENU OPTIONS, PLEASE INDICATE YOUR CHOICES BY 

COMPLETING THE FORM RELEVANT TO YOUR BOOKING.

Please fill in your
personal details or pop in
to discuss your individual

dietary requirements

We require a non-refundable
deposit of £5 per person for

festive menu bookings,
which must be payed at the

time of booking

Pre-orders are required
a minimum of 7 days

prior to dining

ORGANISER’S NAME:

ADDRESS:

POSTCODE:

CONTACT TELEPHONE NUMBER(S):

EMAIL ADDRESS:

DATE OF PARTY:

PREFERRED TIME:

NO. IN PARTY:

ADULTS:

CHILDREN:
DEPOSIT PAYED £:

OUTSTANDING BALANCE £:

ADDITIONAL INFO ( E.G. HIGH CHAIR REQUIRED);
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THESUNNYSIDEINN@GMAIL.COM

B O O K I N G
I N F O R M A T I O N

www.thesunnysideinn.com 02476 344484

C H I L D R E N ’ S  F A Y R E  M E N U

A V A I L A B L E  2 4 T H  N O V E M B E R  –  3 0 T H  D E C E M B E R  2 0 2 6
( E X C L U D I N G  C H R I S T M A S  D A Y )

A  F E S T I V E  T R E A T  F O R  L I T T L E  O N E S !

2  C O U R S E  £ 1 0 . 9 9
3  C O U R S E  £ 1 3 . 9 9

T O M A T O  S O U P  ( V )
Served with half a crusty baguette
 
C H E E S Y  G A R L I C  B R E A D  ( V )
Garlic bread topped with melted cheddar cheese

C H I C K E N  G O U J O N S
Served with a fresh salad garnish and BBQ sauce

FestiveStarters

I C E  C R E A M  S U N D A E
Vanilla ice cream topped with chocolate sauce and a Cadbury Flake

M I N I  C H O C O L A T E  Y U L E  L O G
Served with vanilla ice cream.

J A M  S P O N G E  P U D D I N G
A warm jam sponge served with creamy custard

Festive Desserts

T R A D I T I O N A L  R O A S T  T U R K E Y
With sage & onion stuffing, a pig in a blanket, Yorkshire pudding and rich gravy
 
R O A S T  T O P S I D E  O F  B E E F
Served with Yorkshire pudding, a pig in a blanket, sage & onion stuffing and rich gravy

B E E F  B O L O G N E S E  P A S T A
A family favourite, served with garlic bread

Festive Mains
All mains are served with roast & mashed potatoes and seasonal vegetables unless otherwise stated

To reserve your table, please contact us:

Merry Christmas
from everyone at The Sunnyside Inn!


