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SAVE THE DATE

Christmas Fair ‘

Saturday, November 28 MONDAYTO SATURDAY

120m - 3pm Festive Afternoon Tea

Get info the holiday spirit with mince pies and mulled wine as we magic. Join us for a festive twist on
celebrate the most wonderful fime of the year! : afternoon tea.

Bring your family and friends to enjoy festive stalls with treafs, /{,»‘j ' !'\,
crafts, and gifts. , / ' k 1 i \
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E i A little indulgence, a little Christmas

26TH DECEMBER

Boxing Day Brunch
Continue the festive celebrations!

. Join us for a delicious Boxing Day brunch

Glﬁ VOUCherS . and unwind with family and friends.
. | . :
available! X 7 CHRISTMAS AT MAYFIELD WATFORD
The perfect gift for Christmas. ]S ;‘,"""f o & S ot
Scan the QR to buy online. \! e ;\%’ FeStl ‘ 7 e

@ Mayfield Villages, Heron Place, Watford WD18 0LQ Celebrate with us! Book Now M enu

www.mayfieldvillages.co.uk Call: 01923 965 888

+M BAR & KITCHEN -

Whether you're planning a small get-together
or a large celebration, we have the perfect
Terms and conditions: Festive menu and festive afternoon tea require space for festive parties of all sizes.

minimum 24hrs notice and are not available on Christmas Day and
Boxing Day. Please note we will not be open for food on Thursday 1st
January 2027.
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For more information simply ask a member of
our feam.

or scan the QR code




Festive Menu

Available every day throughout December
2 courses £30 | 3 courses £38

STARTERS
Roasted tomato and red pepper soup with a crusty bread roll D

Smoked mackerel parfait with fig and honey marmalade and toasted
sourdough bread F, D

Caprese salad with basil pesto dressing and dressed mixed leaves D
MAINS

Traditional roast turkey with sage and onion stuffing,
chipolatas, roast potatoes, honey-roasted parsnips and

gravy

Pan-fried sea bream with asparagus and saffron risotto,
rocket leaves and balsamic reduction F, D

Braised lamb rump with mashed potatoes, sautéed winter
greens and red wine jus D

Tagliatelle pasta with a creamy mushroom and spinach
sauce, toasted pine nuts and grated Parmesan D

DESSERTS
Christmas pudding with creme anglaise D, N
Cream-filled profiteroles with chocolate sauce D, N
Sticky toffee sponge pudding with vanilla ice cream D, N

Mince pies D
Tea and coffee

D - contains Dairy | F - contains Fish | GF - Gluten free | GFA - Gluten free available N - contains nuts | V -
Vegetarian | VE - Vegan | VEA - Vegan available

Christmas Day Menu

25th December | 12.00pm - 3.00pm
2 courses £45 | 3 courses £52

STARTERS

Broccoli and Stilton soup with a crusty bread roll and butter D

Chicken and apricot terrine with pickled cucumber and
toasted sourdough bread D

Smoked salmon and dill cream cheese vol-au-vent D, F
MAINS
Roast Norfolk turkey with all the trimmings, including sage and
onion stuffing, chipolatas, roast potatoes, honey-roasted

parsnips and furkey jus

Herb-crusted salmon fillet with Tenderstem broccoli, new
potatoes and Champagne cream sauce D, F

Braised lamb shank with mashed potatoes, sautéed winter
greens and red wine jus D

Mushroom and Stilton pastry parcel with truffle-scented mash
and red pesto sauce D

DESSERTS

Christmas pudding with brandy creme anglaise N, D
Tiramisu cheesecake D, N

Cheese platter featuring a section of cheeses, served with cheese
biscuits, fresh fruit and red onion chutney D, N

Mince pies D
Tea and coffee

D - contains Dairy | F - contains Fish | GF - Gluten free | GFA - Gluten free available N - contains nuts | V -
Vegetarian | VE - Vegan | VEA - Vegan available

Festive Afternoon Tea

Available every Monday to Saturday throughout December
£27 per person. Vegan and gluten-free options available for an
additional £3.

SANDWICH SELECTION

Scottish smoked salmon, cream cheese and cucumber on
brown bread

Roast chicken and smashed avocado on brown bread
Mozzarella, tomato and pesto on white bread

Egg mayonnaise with mustard cress on white bread

SWEET TREATS

Coconut and raspberry cake
Chocolate brownie slice
Gluten-free carrot cake

Coffee and walnut cake

D - contains Dairy | F - contains Fish | GF - Gluten free | GFA - Gluten free available N - contains nuts | V —
Vegetarian | VE - Vegan | VEA - Vegan available
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