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Starters Quantity 

Scotch Broth with Pearl Barley  

Wild Mushroom & Spinach Risotto  

Smoked Duck with Plum Drizzle  

Chicken Liver Parfait with Sweet Relish  

Smoked Salmon with Lime, 
Chilli & Coriander 

 

Main Courses Quantity 

Roasted Locally Reared Turkey with 
Chestnut Stuffing, Chipolatas, Yorkshire 
Pudding & a Rich Stock Gravy 

 

Pot Luck Hot Pot - filled with Local 
Game & Root Vegetables in a Rich Port 
Gravy 

 

Salmon Fillet Poached in White Wine, 
Dill & Fresh Cream 

 

Mixed Potato Cakes with Butternut 
Squash & a Herb Puree 

 

Desserts Quantity 

Christmas Plum Pudding & Brandy 
Sauce 

 

Hot Belgian Waffle, Chocolate Sauce & 
Ice cream 

 

Eton Mess  

Sticky Toffee Pudding  

Pre-order Form Booking Form 
 

Please complete all details and return to us. 

Party Name ________________________  

Reservation Date _____________________  

Reservation Time_____________________  

Number in Party _____________________  

Address ___________________________  

 _________________________________  

Postcode __________________________  

Contact Tel. No. ______________________  

Email _____________________________  

Please enclose a deposit of £5.00 per head 

Total amount enclosed £ ________________  

Signed ____________________________  

If you would like to be kept informed of any future 
offers we have, please tick the box [    ]. We will not 
pass your details on to anyone else. 

The Vane Arms 
Main Street · Sudborough · Northamptonshire · 

NN14 3BX · Telephone 01832 730033 
www.thevanearmssudborough.co.uk 

 
 

 
(V) = Vegetarian. 

Any given weights are approximate prior to cooking. 
Some of our dishes may contain ingredients with GM soya/maize 

or nuts/nut derivatives. Fish dishes may contain small bones. 



Christmas Fayre  
Menu £17.95 

 

To Begin 
 

Scotch Broth with Pearl Barley 
 

Wild Mushroom & Spinach Risotto 
 

Smoked Duck with Plum Drizzle 
 

Chicken Liver Parfait with Sweet Relish 
 

Smoked Salmon with Lime, 
Chilli & Coriander 

 

  
 
 

Main Event 
Roasted Locally Reared Turkey with Chestnut 

Stuffing, Chipolatas, Yorkshire Pudding & 
a Rich Stock Gravy 

 
Pot Luck Hot Pot - filled with Local Game 

& Root Vegetables in a Rich Port Gravy 
 

Salmon Fillet Poached in White Wine, Dill 
& Fresh Cream 

 
Mixed Potato Cakes with Butternut Squash 

& a Herb Puree 
 

  

Christmas Greetings 
& Salutations! 

Time has really flown by since my family 
and I came to Sudborough in May, and we 
have really enjoyed the warm welcome we 

have received. 
 

Now that our refurbishment work has finished,  
I am hopeful you like what we have done to this 

cracking old pub, as I work to make a truly 
unique and exciting destination. 

 
Which brings us to Christmas and our 

exciting Christmas Fayre Menu that will run 
throughout December. Our new dining room 

will be ideal for a quiet family gathering or 
office function so please join us for our first 

memorable Christmas here at the Vane Arms. 
Real fires, real ales, real pub, real Christmas! 

 
Look forward to seeing you soon, 

 

Aaron & family 

Something Naughty 
 

Christmas Plum Pudding & Brandy Sauce 
 

Hot Belgian Waffle, Chocolate Sauce 
& Ice cream 

 
Eton Mess 

 
Sticky Toffee Pudding 

 

  
 
 

To Finish 

Hot Mince Pies & Rich Roast Coffee 
 

  

How to Book 

Please follow these easy steps: 
 

1. Please contact us to provisionally book your table and 
discuss any special requirements you may have 

2. Complete the booking and pre-order form provided 

3. Post or hand in to us your completed booking form 
with your deposit. This will confirm your reservation 

4. Please check that all details on your receipt are correct 

5. Please bring your receipt with you on the day of your 
booking 

Please note: 

 Bookings remain provisional until a deposit is 
received 

 If a booking is not confirmed within 10 days, tables 
will be re-let 

 Deposits are non-refundable 

A Bit About Us... 
 

The Vane Arms rural public house & dining 
room, situated in the beautiful village of 

Sudborough, only 15 mins from Kettering 
just 2 miles off the A14. 


