
Christmas atChristmas at
THE JOSHUA BRADLEY CHRISTMAS EVENING

MENU BOOKING FORM

Please complete this form and return to the Manager with your deposit.
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TOTAL

THE JOSHUA BRADLEY
CHRISTMAS
EVENING MENU

£21.95 per person
A non-returnable deposit of £5 
per person is required. Payment 
by credit card or cash only.
Please confirm exact numbers 
and menus 7 days prior.

To reserve a table for our Christmas Menus, please check availability.  
Complete the correct booking form attached to this leaflet and hand to 

a member of Management.

A deposit of £5 per person must be paid in order to guarantee 
your booking. Please note this is non refundable. 

We must have 24 hours notice of any cancellations or you will
be charged for the full amount.

In order to help us maintain the highest possible standards of service
during your visit, we would ask you to complete the menu selection form
for all members of your party and return it to a member of Management

at least ONE WEEK before your booking.

Please note, our Christmas Menus are extremely popular and we would
therefore recommend that you book early to avoid disappointment.

Christmas atChristmas at

The Joshua Bradley, Stockport Road, Gee Cross, SK14 5EZ.
Telephone: 0161 406 6776

BLUEBELL PARTY NIGHT MENU
BOOKING FORM

Please complete this form and return to the Manager with your deposit.
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DATE OF BOOKING TIME
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BLUEBELL PARTY NIGHT MENU

5th & 6th December 
£26.25 per person
12th & 13th December 
£27.95 per person
19th & 20th December
£28.95 per person
A non-returnable deposit of £5 per person 
is required. Payment by credit card or cash only.
Please confirm exact numbers and menus 
7 days prior.

 



THE JOSHUA BRADLEY
CHRISTMAS LUNCH MENU

Starters
Homemade Mushroom & Rosemary Soup

Topped with golden croutons.

Smoked Haddock & Spring Onion Fishcake
Served with a crisp Winter leaf and a lemon, dill & mustard dressing.

Duo of Seasonal Melon
Served with sorbet & berry coulis.

Smoked Chicken & Vegetable Terrine
Served aside herb salad with a garlic & chive mayonnaise.

Main Courses
Roast Sirloin of Beef

Served with golden Yorkshire pudding and a rich, red wine sauce.

Roast Turkey
Served with bacon wrapped chestnut stuffing and cranberry jus.

Fillet of Salmon
Smothered in an asparagus & prawn hollandaise sauce.

Braised Shank of English Lamb
Served over colcannon mash with a red wine & mint sauce.

Mushroom Stroganoff
Served with steamed pilau rice.

All main courses served with seasonal vegetables & potatoes.

Sweets
Christmas Pudding with Brandy Sauce

Selection of Cheese & Biscuits 
& Homemade Onion Chutney

Homemade Rhubarb Crumble
Served with a rich, dairy custard.

Duo of Chocolate Torte
Served aside sweetened wild berries.

Coffee and Mince Pies

i
THE JOSHUA BRADLEY

CHRISTMAS EVENING MENU

Starters
Homemade Mushroom & Rosemary Soup

Topped with golden croutons and swirled with fresh dairy cream.

Oven Baked Italian Vegetable & Goat’s Cheese Tartlet
Served with a herb salad.

Scottish Smoked Salmon
Served over mixed leaves with coldwater prawns, lemon & dill crème fraiche.

Sliced Brussels Pâté
Aside homemade fig & caramelised onion chutney and Melba toast.

Main Courses
Roast Sirloin of Beef

Served with golden Yorkshire pudding and a rich, red wine sauce.

Roast Turkey
Served with bacon wrapped chestnut stuffing and cranberry jus.

Chargrilled Rump of Lamb
Served with colcannon mash and a tomato & garlic ratatouille sauce.

Cod Loin Fillet
Served with spinach & prawns and coated with a white wine cream sauce.

Baked Vegetable & Mozzarella Parcel
Topped with a tomato & garlic Provençal sauce.

All main courses served with seasonal vegetables & potatoes.

Sweets
Christmas Pudding with Brandy Sauce

Selection of Cheese & Biscuits 
& Homemade Onion Chutney

Homemade Rhubarb Crumble
Served with a rich, dairy custard.

Duo of Chocolate Torte
Served aside sweetened wild berries.

Coffee and Mince Pies

i
£15.95
P E R P E R S O N

£21.95
P E R P E R S O N

5T H & 6T H
DE C E M B E R

12T H & 13T H
DE C E M B E R

19T H & 20T H
DE C E M B E R

BLUEBELL PARTY NIGHT MENU

IN C LU D E S 3 CO U R S E DI N N E R

F O L L O W E D BY O U R D I S C O ‘T I L L AT E

AR R I V E AT 7.30P M,  DI N I N G AT 8P M.

Starters
Homemade Winter Vegetable Broth

Duo of Seasonal Melon
Served with sorbet and berry coulis.

Brussels Pâté
With fig & caramelised onion chutney and melba toast.

Main Courses
Roast Sirloin of Beef

Served with golden Yorkshire pudding and a rich, red wine sauce.

Roast Turkey
Served with bacon wrapped chestnut stuffing and cranberry jus.

Fillet of Salmon
Smothered in an asparagus & prawn hollandaise sauce.

Baked Vegetable & Mozzarella Parcel
Served with a tomato & garlic provençal sauce.

Sweets
Christmas Pudding with Brandy Sauce

Lemon & Lime Cheesecake with Vanilla Crème Anglais

Duo of Chocolate Torte

Coffee and Mince Piesi

i
£26.25
P E R P E R S O N

£27.95
P E R P E R S O N

£28.95
P E R P E R S O N

THE JOSHUA BRADLEY CHRISTMAS LUNCH
MENU BOOKING FORM

Please complete this form and return to the Manager with your deposit.

PARTY NAME

DATE OF BOOKING TIME

CONTACT NAME

ADDRESS

POST CODE

TEL NO.

NO. IN PARTY EMAIL
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TOTAL

THE JOSHUA BRADLEY
CHRISTMAS
LUNCH MENU

£15.95 per person
A non-returnable deposit of £5 
per person is required. Payment 
by credit card or cash only.
Please confirm exact numbers 
and menus 7 days prior.

 


