
Book your table now
 

via our online reservation portal at

www.theblackhorseatelton.co.uk 

It couldn’t be easier. Relax and let us do the hard work for you

 

A non-refundable / Non-transferable deposit of £10 per 
person for all meal bookings is required. Pre orders for tables over 10 persons. 

Booking fees and final payments are non-refundable and non-transferable. 
The Pub reserves the right to refuse entry and/or charge the party organiser/ 

company for any damage caused by any member of their party. 
The Pub reserves the right to cancel, alter or amend any event at its own 

discretion. An alternative date may be offered, or pre-paid monies may be 
refunded. Guests are not permitted to bring their own 

drinks to consume on the premises.

Christmas
2026



  
Served Monday - Saturday 

12noon – 8.45pm 
1st – 24th December 

 

 
 

 

 
 

 
  

 

 

 
  

 

   
 
 
 
 

 

 
 

 
 
 
 

V -Vegetarian VE -Vegan VEO- Vegan Option GF - Gluten Free GFO - Gluten Free Option 
 

We sadly cannot guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with 
allergens. We thank you for your understanding. Please advise your server whenever you order a dish with regards to any allergens you may 

have or any information regarding allergens in our dishes that you may require. 

Christmas Menu Party Nights
Available 1st to 24th December

7pm - 11.30pm

The Black Horse Private Party Nights
Sole Use of our Events Marquee.

Minimum 60 People

Classic Package
Fizz on arrival
2 Course Meal

Disco
£49.95 Per Person

 

Party Package
Fizz on arrival

Hot Fork Buffet
Disco

£39.95 Per Person

Please call 01832 280591 or
email mark@theblackhorseatelton.co.uk 

to reserve your table.

A non-refundable /Non-transferable deposit of £10 per person is required at the time 
of booking. Final payment is required 14 Days prior to date of the Event.

STARTERS

Spiced Apple and Parsnip Soup, 
Sage Croutons GFO VE

Classic Prawn and Crayfish Cocktail, 
Brown Bread GFO

Breaded Brie Wedges, 
Redcurrant Jelly, Dressed Leaves V

Ham Hock Terrine, 
Rich Tomato Chutney, Parma Ham Crisp, Dressed Pea Shoots and Crostini GFO 

MAINS

Butter Basted Roast Turkey, 
Seasonal Vegetables, Roast Potatoes, Creamed Bacon and Chestnut

Sprouts, Cranberry and Sausage Stuffing, Pigs in blanket and Pan Gravy. GFO
Featherblade of Beef, 

Creamy Buttered Mash, Crispy Kale, Bourguingon Sauce. GF
Pan Roasted Fillet of Salmon,

Butternut Squash Puree, Roasted Butternut Squash, 
Buttered New Potatoes, Chargrilled Tenderstem, Salsa Verde. GF

Sweet Potato and Chestnut Loaf,
Roasted Butternut Squash Puree, Seasonal Vegetables, 

Roast Potatoes & Vegetarian Gravy. VE GF

DESSERTS

Traditional Christmas Pudding,
Rich Toffee Sauce, Rum and Raisin Ice cream V

Clementine Posset,
Mulled Berries, Gingerbread Crumb, Orange and Mandarin Sorbet VE GF

Torte Caprese,
Chocolate Orange Sauce, Caramelised Almonds, Clotted Cream Ice Cream GF V

Black Horse Cheeseboard,
Rich Tomato Chutney, Grapes, Celery, Artisan Crackers GFO V

2 Courses - £29.95            3 Courses - £36.95


