


Smoked Salmon Parfait
with a gin and tonic centre

Breaded Brie Wedges
with cranberry sauce

Winter Vegetable Soup
with a crusty roll gf ve

Chicken Tikka Skewers 
with a yoghurt and mint sauce gf

starters
2 Courses- £20                        3 Courses- £25

mains

desserts

Traditional Roast Turkey 
served with roast potatoes, pigs in blankets, stuffing and fresh vegetables gf

Moroccan Nut Roast 
served with roast potatoes, stuffing and fresh vegetables  gf ve

Beef and Horseradish Proper Pie 
served with roast potatoes and fresh vegetables

Roasted Beetroot, Butternut Squash and Pumpkin Seed Tart 
served with new potatoes and fresh vegetables v

Baked Sea Bass
served on a bed of roasted vegetables and rice with a lemon butter sauce gf

Traditional Christmas Pudding 
served with brandy sauce

Blackcurrant and Prosecco Cheesecake 
served with cream gf

Sticky Toffee Pudding
 served with vanilla ice cream gf ve(on request)

Cheese and Biscuits
with cheddar and stilton cheese, crackers and chutney gf

gf= Can be made Gluten free by prior arrangement v= Vegetarian ve= Vegan

Festive Menu

to finish
Tea or Filter Coffee

with mince pies



2 Courses- £20                        3 Courses- £25 Party Nights2 Courses- £25                        3 Courses- £30

Friday 14th 
December

The 
MJs

(60s and 70s covers duo)

A glass of Bucks Fizz on arrival

2 or 3 course Festive Menu

Festive Snacks at 10.30pm

Friday 20th 
December 

So 
80s

(80s covers duo)

A glass of Snowball on arrival 

2 or 3 course Festive Menu

Festive Snacks at 10.30pm

Saturday 21st 
December

The Emergency 
Room

(rock and indie covers band)

A glass of Prosecco on arrival

2 or 3 course Festive Menu

Festive Snacks at 10.30pm

A NON-REFUNDABLE 
DEPOSIT OF £10 PER 

PERSON IS 
REQUIRED TO 
SECURE THE 

BOOKING 

PLEASE NOTE- 
UNFORTUNATELY 

WE ARE UNABLE TO 
SPLIT BILLS FOR EACH 
PARTY MEMBER AND 
ONLY A SINGLE BILL 
WILL BE PRODUCED

IF A PARTY MEMBER IS 
UNABLE TO ATTEND 
ON THE DAY, PLEASE 
NOTIFY US AT LEAST 

24 HOURS IN 
ADVANCE- 

OTHERWISE FULL 
PRICE WILL BE 

CHARGED

FOR TABLES OF 
15 OR MORE, PLEASE 

ALLOW AT LEAST 2 
HOURS FOR A 

THREE-COURSE
 SITTING

this year we will be celebrating 180 years since the 
1st census-listed landlord of The barley Mow. Keep an eye 

out for a few Victorian-inspired items!



Our Festive Menu is available

Friday 29th November
until

Monday 23rd December*

42 Main St 
Hartford

Huntingdon
Cambs

PE29 1XU

01480 450557

barleymowhartford@gmail.com

barleymowhartford.co.uk

menu design by:

Thank you for choosing to dine with us during the 
festive season! Please fill in your details and order on 
our “Festive Menu Booking Form”. Please return this to us 

at least 14 days before your booking

Like us on      Facebook
 @thebarleymowinhartford 

*Please note our premium party night dates and the increased charge associated

MAKE IT extra Special!
Why not pre-order a bottle of wine or prosecco for the 
table? We will have your chosen bottles ready on the 
table for your arrival! Simply add on your order form


