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CHRISTMASMenuDeposits & Pre-order
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Dietary Requirements
(V)  Vegetar ian  

(VE)  Vegan

(VEA)  Vegan op t ions  ava i lab le

(GF)  G lu ten  Free

(GFA)  Glu ten  f ree  op t ions  ava i lab le

Foods on  th is  menu may conta in  a l le rgens ,  a  comprehens ive  l i s t  i s
ava i lab le  upon request

Happy New Year !
Pub w i l l  be  open as  usua l

runn ing  our  ma in  menu w i th
spec ia ls

New Years EveNew Years Eve

New Years DayNew Years Day
20252025
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Boxing DayBoxing Day
STARTERS

Roasted tomato and red pepper soup, half warm baguette (GFA, VE)

Prawn and crayfish cocktail, brown bread and butter (GFA)

Chicken liver pate, caramelised onion chutney, toasted sourdough (GFA)

Slow roasted cherry tomato, pepper and spinach bruschetta (GFA)

MAINS

From the Carvery:

Roast crown of turkey, cranberry sauce (GFA)

Roast striploin of beef, horseradish sauce (GFA)

Roast leg of pork, apple sauce (GFA)

All dishes above come with traditional roast trimmings 

and seasonal vegetables from the carvery

Pan fried hake, curried new potatoes and spinach (GF)

Smoked salmon, prawn and crayfish stuffed plaice, chive cream sauce (GF)

Chestnut roast , all the trimmings (VE, GF)

Warm roasted vegetable tart, balsamic leaves (V)

DESSERTS

Christmas pudding, brandy sauce (VEA, GFA)

 Cherry compote cheesecake, raspberry ripple ice cream (VEA, GFA)

Warm chocolate fudge cake, vanilla ice cream (VEA)

Bailey’s crème brulee, biscotti (GFA)

Orange marmalade bread and butter pudding, custard

Selection of cheeses and biscuits (GFA)

Coffee, tea and mince pies

£36 per adult  £22 per child under 12

New years eve we will serve our main menu 
alongside seasonal specials.

We wish all our customers a merry Christmas 
and a happy new year.

We look forward to welcoming you all in 2026!

All prices include crackers, novelties and decorations 

A non-refundable deposit of £10.00 per person 
is required for all Christmas Menus except 

Christmas Day where a £20.00 per person deposit is required 

Deposits are non-refundable 
Booking in advance is essential 

Pre ordering is required for all menus excluding New Years Eve 
Deposits & Pre-order
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Christmas DayChristmas DayChristmas PartyChristmas Party
MenuMenuChristmas atChristmas at  

Queens HeadQueens Head
HethersettHethersett

STARTERS

Winter vegetable soup, served with half a warm baguette (VE, GFA)

Creamy parmesan mushrooms, parmesan crumb, toasted sourdough (GFA)

Warm brie, pancetta and cranberry tart, roasted pepper coulis 

Prawn and crayfish cocktail, brown bread and butter (GFA)

Welsh rarebit, topped with tomatoes and mushrooms (VE, GFA)

MAINS

Roast crown of turkey, pigs in blankets, stuffing and cranberry sauce, roast potatoes (GFA)

Slow braised beef steak bourguignon, mash potato (GF)

Pork loin steak, caramelised onions, stilton sauce, balsamic rocket (GF)

Game pie with short crust pastry, mash potato

Sesame, honey and soya glazed salmon, braised leeks 

Seabass fillet, sauteed red onions, peppers, new potatoes, basil oil (GFA)

Roasted vegetable moussaka (VE, GF)

Chestnut roast, roast potatoes (VE,GF)

All dishes served with family style vegetables for the table

DESSERTS

Traditional christmas pudding, brandy sauce (GFA, VEA)

Gingerbread crème brulee, biscotti biscuits (GFA)

Bailey’s caramel cheesecake, vanilla ice cream (VEA, GFA)

Chocolate brownie and cherry black forest pavlova (GF) 

Selection of cheese and biscuits, red onion chutney (GFA)

Tea and coffee, mince pies

2 course £29.95 

 3 courses £33.00

STARTERS

Spiced carrot and parsnip soup, warm baguette (GFA)

Duck pate, caramelised onion chutney, toasted sourdough (GFA)

Twice baked goats cheese souffle, caramelised onions 

 Smoked salmon and prawn salad, balsamic oil (GF)

Poached pear, pomegranate and walnut salad (VE)

MAINS

From the carvery:

Roast turkey, cranberry sauce (GFA)

Roast beef, horseradish sauce (GFA)

Honey mustard roast gammon (GFA)

All dishes above come with traditional roast trimmings 
and seasonal vegetables from the carvery

Pan fried monkfish tail, wrapped in parma ham, garlic buttered crayfish, asparagus (GF)

Chestnut roast, traditional roast trimmings (VE, GFA)

DESSERTS

Traditional christmas pudding, brandy sauce (GFA, VEA)

 Chocolate trifle 

Lemon and white chocolate parfait, berry compote 

Winter berry cheesecake, vanilla pod ice cream (VEA, GFA)

Selection of cheese and biscuits from the cheese board (GFA)

Coffee and tea, mince pies

£85 per adult 

£48 child under 12

Celebrate Christmas at The Queen’s Head in Hethersett.

Enjoy festive cheer, delicious food, and a warm, welcoming atmosphere.

Perfect for a cosy festive meal with family and friends.

Regardless if you’re with us for your work Christmas party or family get 

together we will ensure you have a great time!

All parties include crackers, novelties & decorations.

Book your table now for an unforgettable Christmas experience!

Our Christmas party menu is available lunch & dinner from Friday 28th 
November till Tuesday 23rd December 2025 (excludes Sunday Lunch)
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Celebra te  Chr is tmas a t  The Queen 's  Head in  Hetherse t t .  

En joy  fes t i ve  cheer ,  de l i c ious  food,  and a  warm,  we lcoming a tmosphere .

Per fec t  fo r  a  cosy  fes t i ve  mea l  w i th  fami ly  and f r iends .  

Regard less  i f  you ’ re  w i th  us  fo r  your  work  chr is tmas par ty  o r  fami ly  ge t
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A l l  par t ies  inc lude c rackers ,  nove l t ies  &  ba l loons .  

Book  your  tab le  now fo r  an  un forge t tab le  Chr is tmas exper ience!
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