
t h e  B ull
01189 303 478

info@thebullattheale.co.uk

JOIN US

Christmas
at

www.thebullattheale.co.uk

41 High Street, Theale.  RG7 5AH

Pre Booking only
from

24th November 
to

 24th December

Thursday 18th December 8pm
The Big Fat Christmas Quiz

 

new years eve 8.30pm til 1am
The Bull Silent Disco!

Party 
Nights



Name:______________________________________

Contact Number______________________________

Email_______________________________________
_________________________________________

Number Of people_____________________________

Date of Booking______________________________

Time of Booking_______________________________

Amount Deposit Paid___________________________

Pre order received_____________________________

Welcome
to Christmas at The Bull!

Whether it be in our private function
room or in our main pub we have got

you covered!

From smaller parties to larger
corporate events our experienced

team can cater to your needs.

Private hire of the function room is
also available.

For corporate events please ask for
Jodi or Jack or just email us with your

requirements

Check out our website for all our
winter events and Christmas opening

hours!

Starters
Winter Country Vegetable Soup served with

crusty bread 
(Vegan & GF option)

Pulled Pork & Apple Bites served with mixed
leaf & bbq sauce

Smooth Duck Liver & Port  pate served with
toast and salad leaf  (gf option)

Buffalo Cauliflower Bites with a Ranch Dip
(v, vegan option with vegan mayo)

Mains
All mains served with carrots, honey glazed
parsnips, green beans & braised red cabbage

Turkey breast stuffed with sage & onion
stuffing & layered with bacon.  Served with

roast potatoes  & a rich
turkey gravy (GF)

Beef Bourguignon served with roast potatoes &
red  wine & beef gravy (GF )

Salmon & Dill Fishcake with new potatoes,
Hollandaise sauce & a green vegetable medley

(GF)

Mushroom & Stilton Wellington with roast
potatoes & a veggie gravy (v)

Vegan Mushroom, Spinach & White truffle Suet
Pudding with roast potatoes & a vegan gravy

(vegan)

Desserts
Spiced  Xmas Pudding with brandy sauce

 

Toffee & Honeycomb cheesecake  with cream

Jam sponge Pudding with custard

Chocolate Truffle, toffee & Profiterole torte
with cream

Chocolate & Clementine Torte (Vegan, GF)

2 Course £25.50
3 course £30.50

£10 deposit required per head

All Pre orders are required 3 weeks prior
to your booking

Book 

Today!


