
PA RT Y  M E N U

Available from Monday 28th November 

until Saturday 24th December 

2 for 1 
avai   lable! 
Monday – Thursday



V Vegetarian   VE Vegan   VE* Vegan option available   GF Gluten Free   GF* Gluten Free option available

STARTERS 
 
Roasted Cauliflower & Red Pepper Soup VE GF*  
Black pepper and garlic croutons, locally baked crusty bread 

 
Duck & Port Pâté GF* 
Homemade cranberry chutney, toast 

  
Smoked Salmon Ribbons GF 
Crisp leaves, crème fraîche and capers 
 
IW Tomato Bruschetta GF* 
Basil leaves, torn buffalo mozzarella, Oil of Wight 

  
 
 

M A I N S  
 
Roast Breast of Turkey GF 
Homemade cranberry, sage and thyme stuffing, pigs in 

blankets, beef dripping roast potatoes, roasted sprouts, 

parsnips and carrots, blanched tenderstem broccoli and our 

secret recipe gravy 
 
IW Pork Belly 
Black pudding mashed potato, blanched kale, apple and cider 

cream reduction 
 
8oz Festive Burger GF* 
Two 4oz IW beef burgers, chargrilled and served in a brioche 

bun with Camembert, crispy bacon and BBQ pulled turkey, 

with sage and onion seasoned fries 
 
Blue Cheese Gnocchi V VE* 
Creamy mushroom and basil sauce, IW blue cheese, 

garlic bread 

 
Seabass Fillet GF 
Confit red peppers, chorizo and onion, baby potatoes, 

pea purée 

 
 
 

D E S S E R T S   

 
Homemade Christmas Pudding 
Brandy and orange sauce 

 
Mint Chocolate Yule Log V GF 
Chantilly cream  

 
Gingerbread & Clementine Trifle V 
Mini gingerbread men, gingerbread ice cream, 

white chocolate snow 

 
Vanilla Cheesecake VE GF 
Spiced winter berry compote 
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PA RT Y  M E N U

We’re going the extra mile this 

Festive Season! From the menus 

and ambience to the decorations 

and the music, we’ll make sure 

your time with us is a magical 

experience! 

 

2 COURSE 
£25 

3 COURSE 
£30 



 
Guest Names Starter Main Dessert Child’s Age  

e.g.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 BOOKING CONTACT: 

Mr/Mrs/Miss/Ms      Forename Surname 

Address 

Telephone Email
         

I would like to Book a Party of:  

Adults  
     

Children   

 

Date of Booking Required:  

 
                         

 
Time of Booking Required:  

 
                      

 

Total Booking Value: £ 

Deposit Paid: £ 

Balance Outstanding: £ 

Booking Taken By: 

Date Booking Taken: 

Mary Evans

Terms & Conditions/Dietary Information: All weights 
approximate before cooking. We cannot guarantee that 
all of our dishes are 100% free from nuts or their 
derivatives and our menu descriptions do not contain all 
ingredients, please ask a member of our staff before 
ordering if you have any particular allergies or 
requirements. All menu items subject to availability. 
Prices include VAT at the current rate. Please note: all 
payments must be accompanied by a completed 
booking form and that deposits are non-refundable.

A B C 11 Years Old

BOOKING FORM  
Please complete this form including all meal choices and hand to a member 

of our team with your deposit/full payment. A non-refundable deposit of £10 per head required.  



CHRISTMAS EVE                  Bar 12–Late       Food 12–9pm 
 
CHRISTMAS DAY                  Bar 12–2pm                                  
 
BOXING DAY                           Bar 12–6pm       Food 12–5pm 
 
27th–30th DECEMBER     Bar 12–Late       Food 12–9pm 
 
NEW YEAR’S EVE                 Bar 12–Late       Food 12–9pm 
 
NEW YEAR’S DAY                 Bar 12–6pm       Food 12–5pm 
 
2nd JANUARY                         Bar 12–Late       Food 12–9pm 
 
 
 
 
 

THE BUGLE COACHING INN 

The Square, Yarmouth PO41 0NS 

T: 01983 760272    E: bookings@thebugleyarmouth.co.uk

F E ST I V E  S E A SO N  
O P E N I N G  T I M E S


