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CHRISTMAS PARTY MENU 2023

FRIDAY - SUNDAY 2 COURSES £29.50 - 3 COURSES £35.50

MIDWEEK DISCOUNT
MONDAY - THURSDAY 2 COURSES £27.50 - 3 COURSES £33.50

TO START

DUCK LIVER & ORANGE PATE
served with Plum & Thyme Jam, Pickled Shallots, Melba Toast, and Pea Cress

WINTER SPICED CELERIAC & APPLE SOUP @ (() AVAILABLE)
served with Homemade Bread Roll and Butter
COD CHEEK ¥
served with Parsnip & White Chocolate Purée, Sautéed Wild Mushrooms,
Lemon Sorrel, and Crispy Streaky Bacon

TRIO OF PEA % 0
Pea & Onion Bhaji, Pea Mousse, and Crushed Peas
served with Shaved Parmesan and Whipped Yoghurt

MAIN COURSE
PAN-FRIED VENISON HAUNCH ¥

served with Celeriac Purée, Roasted Butternut Squash,
Rosemary & Thyme Roasted Fondant Potato, Kale, Shaved Horseradish, and Jus

12-HOUR SLOW-COOKED BLADE OF BEEF ¥
served with Mushroom Bonbon, Butternut Purée, Chargrilled Leek,
Creamy Potatoes, Wilted Spinach, and Jus

OVEN-ROASTED COD LOIN ¥
served with Pea & Onion Bhaji, Parsnip Purée, Crispy Kale,
Crushed New Potatoes, and Lemon Beurre Blanc Sauce

TRUFFLED WILD MUSHROOM RISOTTO ¥ @ ((DAVAILABLE)
topped with Crispy Shallots, Parmesan, Wilted Spinach, and Rocket

SAGE & ONION-STUFFED TURKEY BREAST (¥ AVAILABLE)

served with Smooth Mash, Roast Potatoes, Seasonal Vegetables,
Yorkshire Pudding, and Timothy Taylor’s Gravy

DESSERT

CHOCOLATE & ORANGE BROWNIE o
served with Chantilly Cream and White Chocolate Shard

IRISH CREAM TIRAMISU o

served with Sweet Mascarpone and Chocolate Ice Cream

APPLE & BLACKBERRY CRUMBLE @ (() AVAILABLE)

served with Custard or Vanilla Ice Cream

STICKY TOFFEE PUDDING & 4

served with Salted Caramel Sauce and Vanilla Ice Cream

CHRISTMAS PUDDING 4

served with Brandy Sauce

0 SUITABLE FOR VEGANS 0 SUITABLE FOR VEGETARIANS “’ FREE FROM GLUTEN




NEW YEAR'S EVE

KEEP YOUR TABLE FOR THE WHOLE EVENING AND ENJOY
OUR GREAT PARTY ATMOSPHERE
Standard menu plus delectable specials served 12 noon until 9pm.

Evening bookings advised.
Once booked, the table is yours for the whole evening with at table drinks service.

WHY NOT BOOK A ROOM?

We have 12 well-appointed rooms, all en-suite with Smart TV
and tea/coffee making facilities.
Some rooms can sleep four.
The room rate includes a hearty Yorkshire breakfast and free parking.
We also have a secure cycle storage area.

PRIVATE DINING

Our characterful private dining/meeting area can seat up to 24.
Ideal for an intimate catch up with family or friends, a small celebration
or offsite business meeting.

We are happy to discuss any specific requirements you may have.

FESTIVE OPENING HOURS

Christmas Eve: Food 12 noon - 8pm. Bar 11am - Late
Christmas Day: Bar 11.30am - 2.30pm (No food service)
Boxing Day: Food 12 noon - 8pm. Bar 12 noon - Late
New Year’s Eve: Food 12 noon - 8pm. Bar 11am - Late
Last Roasts of 2023. It’s going to be special!

New Year’s Day: Food 12 noon - 8pm. Bar 12 noon - Late
New 2024 Specials Menu available.

For more information or to book call

THE WOOLLY SHEEP INN
38 Sheep Street, Skipton, North Yorkshire BD23 1HY
on 01756 700966 or email info@woollysheepinn.co.uk

www.woollysheepinn.co.uk
For up to date news why not follow us on social media
£ @WoollySheepInn E3 @woollysheep @ thewoollysheepinn

ALLERGY INFORMATION - PLEASE SPEAK TO OUR STAFF IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES

BEFORE PLACING YOUR ORDER. OUR DISHES ARE FRESHLY PREPARED ON-SITE BY OUR TEAM OF
CREATIVE CHEFS AND, AS SUCH, WE ARE HAPPY TO MAKE CHANGES TO DISHES WHERE POSSIBLE.




BOOK YOUR CHRISTMAS PARTY NOW

For tables of 10 or less, please fill in your details below and deliver your completed form and a
deposit of £10 per person to our staff. For larger bookings, please email: info@woollysheepinn.co.uk

Friday - Sunday Two courses £29.50 Three courses £35.50
Monday - Thursday Two courses £27.50 Three courses £33.50

Party date
Party/Company name
Organiser’s name

Special requirements
(e.g. dietary requirements, allergies or access restrictions)

Total deposit paid £

YOUR ORDER

For parties of more than 10, please speak to our Christmas Coordinator.
To avoid confusion, please specify each guest’s choice.
Pre-orders must be received at least 48 hours in advance.

TO START
Cod Cheek
Trio of Pea

MAIN COURSE
Venison
Risotto
DESSERT
Brownie
Tiramisu
Crumble
Sticky Toffee
Christmas Pudding




