
The Commercial Christmas Menu 
Starters

Homemade Soup of the Day  GF Option Available 

V GF

Duck Liver Pâté
served with lightly toasted bread and caramelised oranges

Hand Beer Battered Fish Goujons
served with chef’s homemade lemon mayo

Horiatiki Salad
feta, olives, bell peppers, tomatoes, cucumber, red onion with chef’s dressing

Desserts

Christmas Pudding   
classic pudding served with a brandy sauce

Warm Chocolate Brownie V  GF  

served with cream or ice cream

Homemade Strawberry Jam Sponge
served with our homemade coconut custard 

TO FOLLOW Mince Pie & Cream 

3 Course   ADULT £26.50  CHILD £15.99   
25th November to 24th December                    

DON’T SEE WHAT YOU WANT? - PLEASE SPEAK TO THE TEAM WHEN BOOKING

Mains

Roast Turkey  GF  Option Available                                                                                                         

served with homemade stufng and pigs in blankets

Roast Beef GF Option Available                                                                                                          

served with Yorkshire pudding and horseradish sauce

Roast Pork GF Option Available                                                                                                          

V GF                                                                                                          

GF                                                                    

served with homemade apple sauce

Festive Vegetable Cake 
layered seasonal vegetables topped with a cheese gratin

All the above main meals are served family style with 

roasties, sprouts, cauliower cheese, honey root vegetables, and veggie potch

plus  our Speciality Homemade Gravy

Salmon Fillet
served with a mushroom and king prawn sauce accompanied

by roasted new potatoes and honey roasted carrots

GROUPS OF 4 PLUS - BOOK BEFORE 31st OCTOBER TO RECEIVE A
£10 DRINKS VOUCHER TO USE ON THE DAY OF YOUR BOOKING



IMPORTANT INFORMATION FOR YOUR BOOKING

 

Dear Customer,

Thank you for choosing The Commercial Inn as the venue for your Christmas Meal.

 

We would like to take this opportunity to wish you a very Merry Christmas & Happy New Year.

 

So we can provide you with the best service possible on the day please be advised:-

 

 The booking can only be accepted with a fully completed booking form and a £5 non refundable deposit per person 

 If you wish to book a specific date early  booking is highly recommended. We aim to accommodate any specific sea�ng 

requests but this unfortunately may not be possible on busy service days

 

 All Balances must be paid by  FRIDAY 20th  November

 

 Please be aware that the meal wai�ng �me may be a li�le longer than normal due to the increase number of             

customers. If you have any �me constraints please inform us on your booking form

 

 Our dishes may contain one or more of any 14 allergens.

  

Recipes on request

 

Thank you for taking the �me to read the above.

 

We look forward to welcoming you and your party to The Commercial Inn 

 

Team Commercial 
 

CHRISTMAS PRE-ORDER SHEET - PLEASE FILL IN CLEARLY AND INFORM US IF ANYONE HAS ANY ALLERGIES

NAME: DATE OF MEAL:                                              TIME:

HOW MANY PEOPLE ARE YOU BOOKING FOR: CONTACT NUMBER:

EMAIL:

AMOUNT OF DEPOSIT PAID:                                 FINAL BALANCE AMOUNT:

SPECIAL REQUIREMENTS: Wheelchair, Highchair, Time constraints 

etc

STAFF MEMBER TAKING BOOKING :                     DATE:

STAFF MEMBER TAKING DEPOSIT:                        DATE:

STAFF MEMBER TAKING BALANCE:                      DATE:

NAME STARTER MAIN DESSERT EXTRAS ANY ALLERGIES
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