
Christmas 
at The Ormond

Celebrate Christmas 2025 at The Ormond

This festive season, step into the warmth and charm of The Ormond
at Tetbury, where our historic coaching inn sets the scene for
unforgettable celebrations. From intimate dinners to joyful

gatherings, we’ll make your Christmas sparkle.

Dine in style at Bistro-23, Tetbury’s newest restaurant, where our
chefs have created a delicious festive feast inspired by the best of the

Cotswolds. Or raise a glass in our cosy bar with friends, family, or
colleagues over festive drinks and sharing boards.

Whether it’s an office party, a relaxed gathering, or just a night out
over the Christmas period, The Ormond Hotel is the perfect venue 

Why not enquire about a stay in one of our elegant hotel rooms, to
make the evening truly special.

 The Ormond is the perfect place to celebrate Christmas this
December.

Book your festive celebration with us today and make this Christmas
truly memorable.

01666 505 690
www.bistro-23.com

info@ormondtetbury.com



FESTIVE DINING

ENGLISH TURKEY
DUCK FAT ROAST POTATOES, SPICED RED CABBAGE, SPROUTS WITH BACON

MULLED WINE POACHED PEAR
RASPBERRY SORBET

CHRISTMAS PUDDING
BRANDY BUTTER CREAM

CHRISTMAS MENU A  : 2 course £37  /  3 course £45

PARSNIP, BABY CARROTS, PIGS IN BLANKETS, STUFFING

VENISON PIE
POMME PURÉE, KALE, PORT WINE SAUCE

WHOLE BREAM
SAUTÉ POTATO, KALE, CAPER BUTTER SAUCE

CURED BEETROOT SALMON
ROASTED GRAPES & CHESTNUT

CHICKEN LIVER PARFAIT
SPICED FIG CHUTNEY

ROAST PARSNIP SOUP
PARSNIP CRISP, ROASTED CHESTNUT

CHOCOLATE YULE LOG

Add wine pairing at £15 per person / half bottle per person 

MINCE PIES

BALSAMIC ROASTED BEETROOT WELLINGTON
ROAST POTATOES, SPICED RED CABBAGE, BRUSSELS SPROUTS

PARSNIP, BABY CARROTS & VEGGIE SAUSAGE



FESTIVE DINING

LOBSTER BISQUE
PARMESAN HERB CROUTONS

PHEASANT BREAST
CHARGRILLED SWEETCORN, SWEETCORN PUREE

BEETROOT CARPACCIO
FETA, SPICED FIG CHUTNEY

CHRISTMAS  MENU B  :  £55

PAN SEARED DUCK

SALMON EN CROÛTE
ROOT VEGETABLES, DILL SAUCE

SPICED CITRUS REDUCTION, POTATO TERRINE, POMEGRANATE SEEDS, 
PAK CHOI, BLACKCURRENT JUS

Add wine pairing at £17 per person / half bottle per person 

ENGLISH TURKEY
DUCK FAT ROAST POTATOES, SPICED RED CABBAGE, SPROUTS WITH BACON

CHRISTMAS PUDDING
BRANDY BUTTER CREAM

SHERRY TRIFLE
SHORTBREAD

DUO OF LOCAL CHEESES
OAT BISCUITS, FIG CHUTNEY

MINCE PIES

CHOCOLATE YULE LOG

BALSAMIC ROASTED BEETROOT WELLINGTON
ROAST POTATOES, SPICED RED CABBAGE, BRUSSELS SPROUTS

PARSNIP, BABY CARROTS & VEGGIE SAUSAGE

£6 supplement p/person

PARSNIP, BABY CARROTS, PIGS IN BLANKETS, STUFFING



FESTIVE DINING

PHEASANT BREAST
CHARGRILLED SWEETCORN, SWEETCORN PUREE

SCALLOPS, CRISPY PROSCIUTTO
ROAST BUTTERNUT SQUASH, WILD GARLIC, SALSA VERDE, CRISPY SAGE

CHESTNUT & SHALLOT TATINS
MUSHROOM & MADEIRA SAUCE

CHRISTMAS PUDDING
BRANDY BUTTER CREAM

CHOCOLATE TORTE
RASPBERRY SORBET

FIG TARTE TATIN

CHRISTMAS MENU  C  :  £75

BEEF FILLET WITH GRILLED LOBSTER TAIL

BALSAMIC ROASTED BEETROOT WELLINGTON

SPICED ORANGE BRÛLÉE
SHORTBREAD

PAN SEARED HALIBUT
CAVALO NERO, CRUSHED BABY POTATOES, LEMON & WATERCRESS VELOUTE

ROAST PARSNIP SOUP
PARSNIP CRISP, ROASTED CHESTNUT

OYSTERS / CANAPÉ

DAUPHINOISE POTATO, BABY CARROT

CHAMPAGNE SORBET

Add wine pairing at £21 per person / half bottle per person 

COFFEE & MINCE PIES

ENGLISH TURKEY
DUCK FAT ROAST POTATOES, SPICED RED CABBAGE, SPROUTS WITH BACON

CLOTTED CREAM ICE CREAM

ROAST POTATOES, SPICED RED CABBAGE, BRUSSELS SPROUTS
PARSNIP, BABY CARROTS & VEGGIE SAUSAGE

PARSNIP, BABY CARROTS, PIGS IN BLANKETS, STUFFING



FESTIVE PARTY PACKS
pre booking required

PROSECCO & CHARCUTERIE

DEEP FRIED BRUSSELS SPROUTS PANCETTA MINI BEETROOT WELLINGTONS

MINI CHRISTMAS PUDDINGS MINCE PIESYULE LOG

CURED SLICED BRITISH CHARCUTERIE & CRISP PORK BELLY
ANCHOVY MAYONNAISE, PICKLED SHALLOTS, GHERKINS & GARLIC

£25 p/person   minimum 6 guests

2 glasses of Prosecco for each guest

PROSECCO & SHARING
£35 p/person  minimum 8 guests

2 glasses of Prosecco for each guest

PEPPERED BEEF HORSERADISH
CAULIFLOWER FRITTERS CHEESE SAUCE

CRISP PORK BELLY ROSEMARY, GARLIC
PIGS IN BLANKETS HONEY MUSTARD

BEER & BURGERS
£28 p/person  minimum 6 guests

2 premium lager / cider bottles for each guest

FESTIVE TURKEY BURGERS
LOADED FRIES & DEEP FRIED BRUSSELS SPROUTS WITH PANCETTA

STICKY CHICKEN WINGS

PIZZA PARTY
£26 p/person  minimum 6 guests

2 premium lager bottles or a glass of Prosecco for each guest
SELECTION OF OUR SOURDOUGH PIZZAS FOR SHARING

ADD A DESSERT SHARING BOARD TO ANY FESTIVE PARTY PACK
£7 p/person  minimum 6 guests



T&C’s

Thank you for choosing The Ormond to celebrate this magical season.  We’re
delighted to be part of your festive plans and can’t wait to make your festive party
unforgettable.  To ensure a smooth and joyful experience, please take a moment to
review our Christmas Booking Terms and Conditions.

Deposits & Payments

Your Christmas booking will be confirmed once we receive your confirmation and
security deposit payment of £20 p/person or 50% of the total whichever the greater  
Please note, we may ask for additional pre-payments for substantial food and drink
pre-orders.

Full Payment must be received 10 days prior to the event date 

Pre Orders

Please supply full menu choices at least 10 days in advance and also advise if any of
your guests have special dietary requirements.

Amendments to guest menu choices may only be made up to 10 days before your
booking date.

01666 505 690
www.bistro-23.com

info@ormondtetbury.com

Booking and Availability

Christmas is an extremely busy time at The Ormond and certain dates get sold out
very quickly, please ensure you contact us early to discuss your preferred dates.


