
 T H E  
W I C K E T S

I N N

Christmas
Fayre

Starters Mains Desserts

Name:                       Surname:

Tel:

No. of Guests:

Email:

Booking Date:            Preferred Time:

M e n u

01952 246991 info@wicketsinn.com

www.wicketsinn.com

240 Holyhead Rd  TF1 2EB

Deposit £10 per person for bookings of 10 or more.
Pre-order required 1 week prior to your booking.

Booking form

Selection of Festive Sandwiches
Scones, Clotted Cream & Jam

Mince Pies
Cupcakes & French Macarons
Honey Glazed Pigs in Blankets

Warm Sausage Rolls with Mustard
Served with Mulled Wine Or Cider,Tea Or Coffee.

Available Monday - Saturday 12 til 5.

Bar Open 11:30-14:30 
Come And Join Us And Celebrate The Big Day 

Bar Nibbles Available 

Christmas Day

Christmas 
Afternoon Tea

Christmas Fayre Available 
5th - 28th December

Monday - Thursday - Eve or Lunch
2 Courses £22  3 Courses £25

Friday - Saturday with DJ or Live Music  
2 Courses £27   3 Courses £30

£20 per
person



D esse rtsStarters Mains
*Roast Shropshire Turkey Breast

with Sage & Onion Stuffing, Pig In Blankets, Duck Fat Roast
Potatoes, Honey Glazed Parsnips & Turkey Gravy. (gfa)

*Slow Braised Beef Brisket
with Yorkshire Pudding, Duck Fat Roast Potatoes, Honey Glazed

Parsnips & Rich Beef Gravy. (gfa)

*Grilled Gammon Steak
with Butter Mushrooms & Tomato, Honey Glazed Pineapple & Garden

Peas with Hand Cut Chips. (gf)

*Fillet Of Pesto & Garlic Salmon
with Dill Mashed Potato, Green Beans & Lemon Hollandaise Sauce.

(gfa)

*Wild Mushroom & Goats Cheese Risotto
with Rocket, Pine Nuts & Balsamic Glaze. (v) (gf)

*Slow Cooked Belly Pork 
with Sage & Onion Stuffing, Apple Puree, Honey Glazed Parsnips,

Duck Fat Roast Potatoes & Cider Sauce. (gfa)

*Roasted Mushroom, Nut, Cranberry & Brie Wellington
with Mashed Potato, Honey Glazed Parsnips, & Veg Gravy. (v)

Served with Buttered Sprouts & Orange Glazed Carrots.
Childs
Menu Little Elfs

*Roast Tomato & Basil Soup
with Herb Croutons, Pesto Dressing, Warm Artisan Bread. (v) (gfa)

*Panko Breaded Brie Wedges
with Cranberry Chutney, Sugared Walnuts, Rocket,

Balsamic Glaze. (v)

*Duck & Cointreau Liver Pate 
with Sticky Plum Chutney, Toasted Warm Brioche. (gfa)

*Pigs in Blankets
with Cranberry Sauce and Jug Gravy.

*King Prawn & Smoked Salmon Cocktail
with Bloody Marie Sauce with Crostini. (gfa)

*Traditional Rich Fruit Christmas Pudding
with Brandy Sauce. (gfa)

*Black Forest Meringue Roulade
with Vanilla Ice Cream. (gf)

*Dark Chocolate & Mint Mouse Sponge Cake 
with Mint Chocolate Chip Ice Cream.

*Pear & Chocolate Crumble
with Custard.

*Churros coated in Cinnamon & Sugar
with Warm Chocolate Sauce Pot.

Homemade Tomato & Basil Soup
with Warm Crusty Bread. (gfa)

Little Pigs In Blankets
 with a Pot of Gravy.

Melon & Pineapple Kebabs
with strawberry sauce. (gf)

Cheesy Garlic Bread.

StartersStarters    2 Courses £12   
3 Courses £15

Roast Turkey Breast, with Stuffing & Pig in Blanket,
Roast Potatoes, Honey Glazed Parsnips & Gravy. (gfa)

Southern Fried Chicken Goujons,  with French Fries & Beans.

5oz Gammon Steak, with Tomato & Pineapple, Garden Peas and Chips.

Battered Cod, with Chips and Mushy Peas. (gfa)

Classic 9 Inch Margherita Pizza.  (v)

Churros, Dipped in Sugar
with a Chocolate Sauce pot.

Pear & Chocolate Crumble with Custard.

Strawberry Jelly  with Vanilla Ice Cream. (gf)

Strawberry & Chocolate Ice Cream
with Wafer Biscuits.

,Mains,Mains DessertsDesserts

Please speak with a team member for allergy
information & dietary requirements before ordering.

(gf) - Gluten Free
(gfa) - Gluten Free Available

(v) - Vegetarian   


