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C h r i s t m a s  a t  T h e  B e l l  
 

Thank you for considering The Bell at Old Sodbury for your 
festive celebrations this year .  Whether you are looking for a 
lunch with friends or an evening together with loved ones, we 
have a wonderful selection of homemade festive dishes to help 

spread Christmas cheer this festive period.  
 

H o w  t o  B o o k   
 

 Call us, email us or visit our website to check availability for your booking. Our 
Festive Menus are available from Tuesday 25th November 2025 (not available on 
Sunday Lunchtimes).   

 All guests in a party must order from the same menu. 
 We require a pre-authorised credit or debit card to secure all bookings. We reserve 

the right to charge this card for the full cost of a meal, per person, for no-shows 
and any late cancellations (less than 4-hours’ notice).  

 Your booking will remain provisional until card details have been secured against 
it. If this is not done within 48-hours your booking will automatically be 
cancelled.  

 We operate a “Fair Tip Policy”, with an optional 10% service element added to 
your bill, all of which gets shared fairly amongst the staff.  Please ask us if you 
would like this removed. 

 Christmas Crackers. The traditional crackers served in pubs and restaurants are 
pretty awful for the environment and we have decided to stop providing these.     

 

P r e - O r d e r s  
 Pre-orders are required for all bookings, for all guests within a booking.  We will 

email the lead contact for your booking with details of how to complete your 
parties' pre-order form online. Alternatively, you can use the Pre-Order form 
within.  Please note, we cannot accept pre-orders over the telephone.  The lead 
contact is responsible for gathering all pre-order details and we suggest bringing a 
copy with you on the date of your booking.  Pre-orders should be received by us 
no later than 7 days before your booking and we cannot process amendments after 
this date 

 

A l l e r g e n  I n f o  
 

 Full allergen information will be available on our website from early November.  
We take steps to minimise the risk of cross contamination, however we do not 
have specific allergen-free zones in our kitchens and it is not possible for us to 
guarantee separation of all allergens. Please inform us of any allergies or 
intolerances when booking and upon arrival. 

 



 

Mid-Week  
Festive Lunches  

 

Available Tuesday to Thursday Lunchtimes  
 

Two Courses £20 .95    Three Courses £27 .95  
 

 
 
 
 
 

    
 
 
 
 
 

 
 
 

 
 

 

S t a r t e r s  
 

C u r r i e d  P a r s n i p  S o u p  
 

Finished with cream, vegetable crisps and bread & butter  v veo ngo  
 

C h i c k e n  L i v e r  &  S c o t c h  W h i s k y  P â t é  
 

Toasted bloomer and a fig & apple chutney  ngo 
 

C r e a m y  S t i l t o n  &  G a r l i c  M u s h r o o m s  
 

On toasted ciabatta  ngo 
 

M a i n s  
 

R o a s t e d  B r e a s t  o f  T u r k e y  
 

Apricot & sausage stuffing, roasted potatoes, seasonal vegetables  
and turkey gravy  ngo   

 

T h y m e ,  G a r l i c  &  R e d  W i n e  B r a i s e d   
B l a d e  o f  B e e f  

 

Roasted carrots, winter greens and horseradish mashed potato  ngo 
 

B u t t e r n u t  S q u a s h ,  C h e s t n u t  &  L e n t i l  L o a f  
 

Herb roasted new potatoes, seasonal vegetables and vegan gravy  ve 
 

D e s s e r t s  
 

C h r i s t m a s  P u d d i n g  
 

Mulled berries and a rich brandy sauce  v veo 
 

B r a m l e y  A p p l e  &  C i n n a m o n  C r u m b l e  
 

Lashings of vanilla custard  v veo 
 

C h e e s e  &  B i s c u i t s  
+ £ 4  S U P P L E M E N T  

 

Cheddar, Stilton and Brie with a fig & apple chutney  v veo 

 

 

 

 

 

  

 



 
 

Festive Party Menu  
Friday & Saturday Lunch & Tuesday to Saturday Evening  

 

Two Courses £28 .95   |    Three Courses £36 .95  
 

 
 
 
 
 

    
 
 
 
 
 

 
 
 

 
 

 

Curried Parsnip Soup  
 

Finished with cream, vegetable crisps and 
served with ciabatta and butter  v veo ngo  

 

Creamy Stilton & Garlic 
Button Mushrooms  

 

With a splash of brandy and served on a bed of 
toasted ciabatta  v 

 
 
 

Roasted Breast of Turkey  
 

Apricot & sausage stuffing, roasted potatoes,  
pig in blanket, honey roasted carrots, parsnips,  

buttered sprouts and turkey gravy  ngo   
 

Dijon & Herb Crusted  
Salmon Fillet  

 

Herb roasted new potatoes, winter greens  
and a Hollandaise sauce  ngi 

 

Festive Burger  
 

Monterey Jack cheese, maple glazed bacon, 
cranberry ketchup, brioche bun topped with a 
pig in blanket served with seasoned chips  ngo  

 
 
 
 
 
 

Christmas Pudding  
 

Mulled berries and a rich brandy sauce  v veo 
 

Mince Pie Cheesecake  
 

Madagascan vanilla ice-cream  v ngi 
 

Bramley Apple &  
Cinnamon Crumble  

 

Lashings of vanilla custard  v veo ngo 

Chicken Liver & Scotch 
Whisky Pâté 

 

With toasted malted bloomer and a  
fig & apple chutney  ngo 

 

Classic Prawn Cocktail  
 

Marie Rose sauce, iceberg lettuce, cucumber 
and cherry tomatoes  ngi 

 
 

 
 
 
 
 
 
 
 
 

Thyme, Garlic & Red Wine 
Braised Blade of Beef  

 

Roasted carrots, winter greens and  
horseradish mashed potato  ngo 

 

Mushroom. Brie & Cranberry 
Wellington 

 

Herb roasted new potatoes, fine green beans  
and a winter salad garnish  v ngi 

 

Butternut Squash,  
Chestnut & Lentil Loaf  

 

Herb roasted new potatoes, shredded  
sprouts and vegan gravy  ve 

 
 
 

 
 
 

Home Baked Double 
Chocolate Brownie  

 

Belgian chocolate sauce, Madagascan  
vanilla ice-cream  v ngo 

 

Festive Boozy Affogato  
 

Madagascan vanilla ice-cream,  
double espresso, Harvey’s Bristol Cream sherry  

and a crumbled minced pie  v 

 S T A R T E R S   

 M A I N S   

 D E S S E R T S   



 

Festive  
Afternoon Tea  

 

Our indulgent afternoon tea is perfect for catching up with 
friends or family, or as a special treat after a busy day Christmas 
shopping.  Bookings are available between 1pm till  4:30pm from 

26 th November until 28 th December*  
 
 

Festive Afternoon Tea  £24 .95 
 

plus Mulled Wine & a ½ Bottle of Prosecco  £39 .95    

plus Mulled Wine & a ½ Bottle of Champagne  £54 .95 

 
Seasonal Savouries  

Pigs in blankets, sausage & stuffing rolls  
 

Sandwiches  
A selection of white and malted bloomer sandwiches with 

coleslaw & vegetable crisps  
 

Ham & Honey Mustard   Mature Cheddar & Chutney  
 

Roasted Turkey & Cranberry Sauce  
 

Freshly Baked Fruit Scones  
Clotted cream and strawberry jam  

 

Sweet Treats  
Mince pie, Christmas cake, gingerbread men & stollen  

 
A Selection of “Tea Pigs” Teas 

Everyday Brew  |  Lemon & Ginger  |  Super Fruit 
Peppermint Leaves  |  Earl Grey  |  Mao Feng Green Tea  

 

o r . . .  
 

Freshly Ground Coffee  
Americano  |  Cappuccino  |  Latte  |  Flat White 

 

*Excluding Sundays, Christmas Day & Boxing Day  
 

D i e t a r y  I n f o  
v  vegetarian    vo  vegetarian optional    ve  vegan    veo  vegan optional   

ngi  no gluten-containing ingredients    ngo  no gluten-containing ingredients optional  

 


