
CHRISTMAS & NEW YEAR 2019



£10 per person booking fee, pre-order & dietary 
requirements needed two weeks prior to the event 

For those booking Christmas parties in the weeks 
of 25th November and 2nd december you’ll receive 

a glass of free fizz for each guest as a festive 
early bird thank you from us!

quote ‘early bird’ when booking.



xMAS 
PARTY 
MENU
Ham hock & pig's  
head terrine, apricot 
compote

Citrus cured salmon, 
pickled kohlrabi, dill 
cream

Eves hill pumpkin risotto, 
chestnut, sage, grana 
padano

Salt baked beet tartar, 
puffed rice, pickled 
walnut, watercress (vg)

Roast turkey breast, 
sausage meat, sage & 
pancetta stuffing, salt 
baked swede, braised 
red cabbage, turkey 
gravy

Beef wellington, truffled 
savoy cabbage, red wine 
& bone marrow sauce                                           
£4 supplement  
per person

Roast hake, purple 
sprouting broccoli, caviar 
cream

BBQ King oyster 
mushroom, chickpea 
purée, saffron pickled 
celeriac (vg)

Roast Potatoes & 
sprouts for the table

Farmyard Christmas 
pudding, brandy custard

Farmyard chocolate bar, 
miso caramel, peanut, 
milk sorbet

Polenta & griottine 
cherry cake, cherry 
sorbet, honeycomb (vg)

Artisan cheese board, 
Binham blue, Baron 
Bigod, Rosary Goat, 
Montgomery cheddar, 
membrillo, fruit bread                                               
£6 supplement  
per person 

STARTERS

MAINS

DESSERT

Cheese

2 courses 

£28  
3 courses 

£33



NYE 
MENU Farmyard Bread  

& Butter

Goat cheese  
& olive bonbons

Chargrilled Bavette, 
blue corn taco, mole 
poblano, tomatillo salsa

Smoked celeriac, 
blue corn taco, mole 
poblano, tomatillo salsa

Roast Hake, charred 
hispi cabbage, caviar  
& lemon cream

Charred hispi cabbage, 
smoked shiitake, pearl 
barley & truffle

5 spice roast duck, plum, 
potato terrine, shiso

BBQ squash, potato 
terrine, confit carrot & 
cumin relish

Spiced Rum Baba, 
caramelised pineapple, 
coconut sorbet, 
muscovado syrup

SNACKS

STARTERS

FISH

MEAT
DESSERT

£10 per person booking fee. Pre-order, dietary requirements & full 
payment due 1st December or at the time of booking if later.  



Wine pairing suggestions provided for each course

Arrival 6.30pm, dining begins at 7pm, carriages 
10.30pm so thAT you may be down the pub 

or clinking glasses at home for lift off at 
midnight. Not a pumpkin in sight...

5 courses 

£55 

We will be offering take away bottles of Flint Charmat Rosé 
at retail ‘off license’ prices to assist with your after party. 



CHRISTMAS 
opening times

Sun 22nd–Thu 26th Dec
CLOSED

Fri 27th & Sat 28th Dec 
OPEN for  

lunch & dinner 

Sun 29th & Mon 30th Dec 
CLOSED

New Year’s Eve
CLOSED for lunch, open for dinner

NYE guests arrive at 6.30pm 

Wed 1st–Mon 6th Jan 2020
CLOSED

Tuesday 7th January 
OPEN as usual 



PRE-ORDERS 
All Christmas menus must be pre ordered, regardless 
of table size (minimum of 1, maximum of 56). Pre 
orders must be returned to Farmyard at least one 
week before the reservation. Pre order choices 
received after this time may not be guaranteed. 

CHRISTMAS MENUS 
a. All information and menus are correct at time of 
print and menu release date. Farmyard restaurant 
reserves the right to alter dishes slightly, if necessary, 
due to external factors. 
b. All allergen information is correct at time of print. 
Please do double check allergens and make guest 
allergens clear at time of pre order. 

5. Service Charge 
a. All Christmas parties will have a discretionary 
service charge of 10% added to the bill. This charge 
is completely discretionary, however, and may be 
removed by request. 

6. Age restrictions 
a. There are no age restrictions for guests in the 
restaurant. 
b. Farmyard restaurant has a strict alcohol sales 
policy of no under 18s to be served alcohol. 
c. Farmyard restaurant operates a responsible 
drinking policy and check 25. 

7. Cancellations 
a. Cancellations of guests may be refunded with 
14 days notice. 
b. Cancellations of guests deposits cannot be 
refunded, but may be redeemed against the bill 
between 14 days and up to but not including 2 
days before the reservation. 
c. Cancellation of guests up to and including 
48 hours before the reservation, will be liable for 
total pre order and loss of deposit. 

8. Liability for personal belongings 
a. Personal property (including but not limited 
to coats, bags, wallets, video/still cameras etc.) 
is the sole responsibility of the owner. Farmyard 
accepts no liability for any loss or theft of any 
personal belongings or any damage to the 
same. 

9. Force Majeure 
a. Farmyard cannot accept any liability where 
performance of obligations is prevented or 
affected by any matters beyond its reasonable 
control, including, but not limited to, acts of 
God, accident, strike or other labour dispute, 
fire, lightening, flood, explosion, theft malicious 
mischief, riot, acts of war, civil commotion, 
adverse weather conditions or lack of 
accessibility to a particular vintage of St Emilion.

TERMS & 
CONDITIONS



Stuck for a present? 
Farmyard vouchers available to 
order. CALL US ON 01603 733188 

and we can post them out.

23 ST BENEDICTS STREET, NORWICH, NR24PF  
INFO@FARMYARDRESTAURANT.COM  |  01603 733 188  |  W W W.FARMYARDRESTAURANT.COM


