
Christmas Fayre Lunch     Christmas Fayre Dinner     Christmas Day  

StarterS aDuLt ChiLD

Main CourSeS aDuLt ChiLD

DeSSertS aDuLt ChiLD

ChriStMaS Booking ForM
Please check availability as soon as possible to avoid disappointment. 

in order to confirm your booking, just fill in the form below and bring it to the bar 
along with your deposit.

Date: ___________________________ time: ____________________

Contact name: _____________________________________________

Company name (if applicable): ______________________________________

number in party: _______________________________ Children: ________

address: __________________________________________________

_______________________________________________________

________________________________ Postcode: _______________

tel: ____________________________________________________

email: __________________________________________________

B21599
 

Terms & Conditions
*A non-Refundable deposit of £10 per person when booking for party lunches and dinners,  
non-Refundable £20 per person deposit Christmas Day Lunch. Full payment 7 days prior to the 
event. No confirmation of booking will be made until a deposit is paid. Menu prices are per person. 
The Christmas set menu may not be used in conjunction with any other promotion or discount.  
Food Allergies and Intolerances: Before you order your food and drinks please speak to our staff if 
you want to know about our ingredients. *All weights quoted are approximate, prior to cooking. 
Some fish dishes may contain bones. All dishes are subject to availability. All prices include VAT. 
All photography is for guidance only. Whilst we take every care to preserve the integrity of our 
vegetarian products, we must advise that these products are handled in a multi-use kitchen 
environment. (v) Items suitable for vegetarians.

the oak WheeL 
17-19 CoaStaL roaD | BurniSton | SCarBorough | Yo13 0hr 

teL: 01723 870230 

WWW.theoakWheeL.CoM

MonDaY to SaturDaY
12.00pm till 9.00pm

We have a 1.00am licence on weekends.

ChriStMaS
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Festive Menus
the oak WheeL

BookingS eSSentiaL 

SeaSon’S greetingS 
FroM everYone at  
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ChriStMaS  
FaYre LunCh

 
available from Monday 19th november 

until Monday 24th December

 

StarterS
CreaM oF Butternut SquaSh  

& SWeet Potato SouP 
With warm crusty roll

CLaSSiC CoLD-Water PraWn CoCktaiL 
Light garnish, Marie rose sauce & brown bread & butter 

WarM BreaDeD FrenCh Brie  
rustic tomato chutney and light salad garnish 

 haM hoCk terrine  
Served with a salad garnish and piccalilli  

 
Main CourSeS

traDitionaL roaSt BreaSt oF turkeY  
hand carved, cooked with bacon, served with pigs in blankets,  

homemade sage & onion stuffing and a rich pan gravy

FreSh FiLLet oF SCottiSh SaLMon  
Sat upon winter leeks, masked with a dill cream sauce 

SLoW BraiSeD DauBe oF BeeF   
With a rich red wine & mushroom sauce and horseradish mash potato  

aSParaguS & Pea ravioLi (v) 
Served with a tomato & pesto dressing 

 
DeSSertS

Banana & aMaretti CheeSeCake 
With a choice of cream or ice cream

Winter BerrY CreaM PavLova  
With a choice of cream or ice cream 

CLaSSiC ChriStMaS PuDDing 
Served with a rich dark rum sauce 

Add a cup of filter coffee or tea for an additional £1.00 per person 

2 CourSeS £13.95   |   3 CourSeS £16.95

ChriStMaS DaY 
LunCheon

 
tuesday 25th December

 
StarterS 

CreaM oF toMato & roaSt BeLL PePPer SouP  
infused with fresh basil topped with croutons and a warm crusty roll

oak SMokeD SaLMon, Beetroot &  
CoLD-Water PraWn gravaDLax terrine  

Dressed with a light crisp salad and brown bread & butter

  CranBerrY & goatS CheeSe BruSChetta      
honey & balsamic dressing  

 CheFS SMooth ChiCken Liver & BranDY Pâté    
Served with an autumn fruit chutney & oiled mixed leaf salad 

reFreShing ChaMPagne SorBet 

Main CourSeS
traDitionaL roaSt BreaSt oF turkeY  

hand carved, cooked with bacon, served with a pig in blanket,  
homemade sage & onion stuffing and a rich pan gravy

roaSt SirLoin oF LoCaL BeeF  
Slow roasted, served with a chef’s homemade Yorkshire pudding,  

rich pan gravy and horseradish sauce

BakeD SuPreMe oF FarMeD Sea trout   
Sat upon buttered samphire and a lobster bisque

aSParaguS & Pea ravioLi (v) 
Served with a tomato & pesto dressing  

DeSSertS
Winter BerrY CreaM PavLova 

Served with a choice of cream or ice cream

 CLaSSiC ChriStMaS PuDDing  
Served with a rich creamy dark rum sauce

LoCaL & ContinentaL CheeSe BoarD (£2.95 SuPPLeMent) 
Served with oat biscuits, celery, grapes & a house chutney  

Banana & aMaretti CheeSeCake 
With a choice of cream or ice cream

FreShLY BreWeD FiLter CoFFee or tea 
With ChoCoLate MintS

£59.50 Per Person  |  £29.50 Children 2-11 years

ChriStMaS  
FaYre Dinner

 
available from Monday 19th november  

until Monday 24th December 

StarterS
CreaM oF CurrieD ParSniP & aPPLe SouP (v) 

With warm crusty roll

SMokeD SaLMon & Beetroot gravaDLax terrine  
Light oiled salad garnish and brown bread & butter 

CheFS SMooth ChiCken Liver & BranDY Pâté 
Warm toast and an autumn winter chutney

CranBerrY & goatS CheeSe BruSChetta 
honey & balsamic dressing  

Main CourSeS
traDitionaL roaSt BreaSt oF turkeY  

hand carved, cooked with bacon, served with pigs in blanket,  
homemade sage & onion stuffing and a rich pan gravy

SLoW BraiSeD DauBe oF BeeF   
With a rich red wine & mushroom sauce and horseradish mash potato  

BakeD SuPreMe oF FarMeD Sea trout 
Sat upon buttered samphire & a lobster bisque

oYSter MuShrooM, ChaMPagne & roCket riSotto (v) 

DeSSertS
ChoCoLate & reD CherrY rouLaDe  

Served with fruit coulis and cream  

 CLaSSiC ChriStMaS PuDDing  
Served with a rich dark rum sauce

 SharP LeMon tart 
With a choice of cream or vanilla ice cream 

Add a cup of filter coffee or tea for an additional £1.00 per person  
 

2 CourSeS £16.95  |  3 CourSeS £18.95

Book Your  
Pre FeStive MeaL  

BeFore 31St oCtoBer
 & reCeive a  

Free BottLe  
oF houSe Wine 
Per Booking
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