
The 
Ship Inn

www.theshiphighley.co.uk

at

 Christmas 
Christmas Fayre &

Christmas Day 
Menus

Desserts
Homemade Christmas Pudding - Served with brandy sauce.

Homemade Chocolate Brownie - Served with a chocolate sauce 
and vanilla ice cream.

Apple & Rhubarb Crumble served with custard.

Choice of Delicious Cheesecake from our dessert cabinet.

Cheese Board
Choice of Delicious Cheeses from our large display 

with crackers & a shot of Port.

Coffee
Coffee & a Mince Pie.

Christmas at The Ship Inn

Christmas  Day
25th December - From £85 per person

Children’s Christmas Dinner 
Under 12’s - £15

The Ship Inn Carvery & Dessert.
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Christmas at The Ship Inn Christmas at The Ship Inn

Christmas  Fayre 
From 1st-21st December excluding Sundays. 

From £35 per person

Christmas  Day
25th December - From £85 per person

Starters 
Roasted Butternut Squash Soup with crusty roll.

Garlic Mushrooms on sourdough bread topped with poached egg.

Potted Mackerel with cranberry jelly and potato mustard salad.

Ham Hock Terrine with piccalilli and sourdough bread.

Mains 
Roast Turkey Crown - Served with seasonal vegetables, pigs in blankets,  

stuffing and Yorkshire pudding.

Chicken & Chorizo Stroganoff in creamy garlic mushroom sauce,  
served with sour cream and steamed white basmati rice.

Slow Cooked Pork Belly - Served with dauphinoise potatoes,  
caramelised apple, gooseberry compote & pork jus.

Desserts 
Christmas Pudding - Served with brandy sauce.

Homemade Chocolate Brownie - Served in chocolate sauce  
with vanilla ice cream.

Choice of the dessert cabinet.

Apple and Rhubarb Crumble - Served With Custard.

Starters 

Carrot & Ginger Soup - Served with a crusty roll & butter.

Salmon Gravlax - Served with prawn cocktail shot,  
sourdough bread & watercress.

 Steak Crostini - Served with mushroom pate and truffle oil.

Baked Goats Cheese on a bed of beetroot & blackberry salad.

Mains
The Ship Inn Christmas Carvery

Choice of honey roast ham, pork or turkey served with pigs in blankets,  
stuffing balls, homemade Yorkshire pudding and a large selection of  fresh 

seasonal vegetables.

Braised Blade of Beef - Served with roast vegetables, chive & bacon  
mashed potato in a red wine sauce.

Mushroom Spinach & Salmon Wellington - Served with a lemon dill  
creamy sauce.

Slow Cooked Lamb Shank  - Served with a chive mashed potato,   
roast vegetables & lamb jus.

Sweet Potato, Butternut & Chestnut Roast with a vegetarian gravy.

*Top up of all vegetables available from carvery.

Continued overleaf...
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