
29th Nov – 24th Dec
AVA I L A B L E  F R O M

party menu not available on Sundays

TO BOOK 
T: 01892 870318

MAINSMAINS

DESSERTSDESSERTS

STARTERSSTARTERS
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CITRUS CURED SALMON – Served with a truffle crème fraiche, 
sourdough crisps and a small tossed salad

ROASTED PLUM AND ROMANO TOMATO SOUP 
Served with a swirl of double cream and mature cheddar cheese on toast (V)

HOMEMADE SHREDDED BEEF CROQUETTES 
British beef smoked in our America Smoker mixed with fluffy potato and 

served with a smoky chipotle relish
HOMEMADE CHICKEN LIVER AND BRANDY PARFAIT 
Served with toasted brioche and homemade apple chutney

WARM GOATS CHEESE AND FIG TARTLET 
Served with a tossed salad and roasted nuts (V)

TRADITIONAL HANDMADE CHRISTMAS PUDDING 
Served with brandy sauce and brandy butter

VANILLA CRÈME BRULEE – Served with our homemade 
Scottish shortbread biscuits

APPLE AND PLUM CRUMBLE – Served with creamy custard
CHOCOLATE AND SALTED CARAMEL TART 

Served with vegan tipsy cream (VE)
SELECTION OF CHEESES – Served with celery, grapes, chutney and a 

cracker selection (Additional supplement £5)

A SELECTION OF TEAS & COFFEES ARE AVAILABLE BUT ARE NOT INCLUDED

TRADITIONAL LOCAL ROAST TURKEY – Served with roast potatoes, 
sage and onion stuffing, pigs in blankets, bread sauce, cranberry sauce,  

a sage and onion Yorkshire pudding and gravy
BRAISED LOCAL VENISON YORKSHIRE HOT POT – Topped with cripsy 

potatoes and a mature cheddar cheese sauce, served with a red wine  
& redcurrant gravy

POACHED SMOKED HADDOCK WELSH RAREBIT 
Served on a bed of spinach with creamy mash potato, mustard sauce and 

a soft Lohmann Brown’s free range poached egg
DUO OF BRITISH PORK – Crispy belly of pork and shredded shoulder  

bon bon’s served with a rich Calvados sauce
WILD MUSHROOM AND SPINACH WELLINGTON – Served with herb 

croquettes, spinach puree and a rich red wine sauce (VE)
ALL MAINS ARE SERVED WITH BRUSSEL SPROUTS, CARROT  

AND SWEDE MASH, BRAISED RED CABBAGE, HONEY ROASTED 
PARSNIPS AND CAULIFLOWER CHEESE

Chiddingstone Causeway, 
Tonbridge, Kent TN11 8JJ
Email: enquiries@thelittlebrownjug.co.uk 
Web: www.thelittlebrownjug.co.uk

 Party Menu

DEPOSITS

2COURSES
AVAILABLE: MON - THUR 
(LUNCH & DINNER)

3COURSES
AVAILABLE: MON - THUR 
(LUNCH & DINNER)

3COURSES
FRIDAY’S & SATURDAY’S 
(LUNCH & DINNER)

PER PERSON

PER PERSON

PER PERSON

PRICING & OPTIONS

£26.95 
£33 .95  
£38  .95 

All pre ordered (irrespective of party size)

We require a £10 per head deposit at the time of booking to 
secure your table, with a pre-order being made 10 days in 
advance.  A discretionary 10% service charge will be added 
to your bill.

Please Note: Our T&C’s have been updated 
and may differ from the printed menus


