
Christmas 2024

Email thepierhouse@braddicks.com

or call 01237 477777 (option 1) 

to book your Christmas Celebration



3 Course Dinner
& Disco 

£40.00 
per person

Christmas 
Parties

 
Saturday 30th November
6th,  7th, 13th, 14th, 20th & 21st

December 2024

(GFO) GLUTEN FREE OPTION| (GF) GLUTEN FREE
(VE) VEGAN | (V) VEGETARIAN

Starters
Mushroom & Thyme Soup

Finished with tarragon oil and croutons,
served with warm bread  (A,G,I) GFO VEO

Pressed Gammon Ham Terrine
Toasted sourdough, pickled cornichons and 

silverskin onions with an apple and ale chutney (A, G,  I, J, L) GFO

Sea Trout Mousse
With toasted ciabatta, horseradish cream, endive,

lemon segments and fresh dill  (A, B, C, D, G, J, L, N) GFO

Mains
Carvery 

Roast Turkey, Roast Beef 
or Honey Glazed Roast Gammon

(A,C, F, G,I,J,L) GFO

or
Vegetable Wellington

Spinach, aubergine, sweet potato and mushroom wellington (A) VE

Dessert
Trio of Desserts:

St. Clements Cheesecake
Salted Caramel & Fudge Meringue Roulade

Christmas Pudding Tiffin with Clotted Cream

(A, C, F, G, H, L) GFO V

If you have any dietary requirements please advise 
upon booking and an alternative dessert can be arranged

(Disco Starts at 9:30pm)



Starters
Roasted Vine Tomato & Red Pepper Soup

 Finished with balsamic glaze and basil crisps, served 
with warm crusty bread (A, G, I, L) GFO VEO

Mulled Wine Cured Salmon
WIth croutons, endive, pickled cucumber and beetroot, mulled wine 

vinaigrette (A, B, D, L, N) GFO

Baked Camembert 
Studded with garlic and rosemary, with toasted ciabatta and 

caramelised red onion chutney (A,G, L) GFO V

Duck Pate de Campagne
Toasted brioche, orange and maple walnuts, orange chutney 

and bitter leaves (A, C, G, H, L) GFO

Sticky Stout Glazed Salt Beef 
Capers, gherkins, silverskin onions, rocket, 

blue cheese mayonnaise (A, C, G, J, L)

Mains
Carvery

Roast Turkey, Roast Beef Striploin 
or Roast Honey Glazed Gammon (A, C, F, G, I, J ,L) GFO

or
Vegetable Wellington

Roasted sweet potato, wild mushroom, cranberry 
and walnut wellington (A, H) VE

Desserts
Christmas Pudding

Brandy Sauce, brandy snaps, red currants (A, C, G, H, L,) GFO V

Chocolate Cointreau Yule Log
 White chocolate sauce, chocolate shards 

and clotted cream ice cream (A, C, F, G, L) V

Blueberry Meringue Pie 
Lemon curd and blueberry compote (A, F) VE

Baked Salted Caramel Tart
Chantilly cream, bitter orange gel and chocolate soil (A, C, F, G) V

South West Cheese Board
Crackers, apple, grapes, celery and chutney (A, G, H, I, L) GFO V

Children’s Christmas Lunch
Pier House Children’s Menu

and Sundae £25

Christmas Day
Lunch

£110.00 
per person

 



Antipasti 
Breads, olives, feta stuffed peppers, cherry tomatoes, bocconcini (A,G, K, L) GFO V

Starters
Warm Caramelised Red Onion, Goat’s Cheese, Fig & Prosciutto Tartlet

Watercress and radish salad and honey dressing  (A, G, L)

Duo of Salmon
Cold smoked salmon and a lime and juniper salmon mousse with king prawn, served with toasted ciabatta 

pickled beetroot, citrus segments, endive, and a lemon and dill mayonnaise (A, B, C, D, G, J, L, N) GFO

Duck Liver & Brandy Parfait
Toasted brioche, maple and orange walnuts, endive and a port, black cherry and redcurrant chutney (A, C, G, H, L) GFO

Babaganoush
Charred tenderstem, roasted hazelnuts, hazelnut vegan cream cheese, bitter leaves and pittas (A, F, H) GFO VE

Mains
Fillet of Beef Wellington

Celeriac puree, tenderstem, chantenay carrots, dauphinoise potatoes and a port reduction (A, C, G, I, L)

Pan Fried Fillet of Turbot
Dill crushed new potatoes, curried veloute, samphire and tempura king prawn (B, D, G, J, L, N) GF

Pan Roasted Lamb Loin
Roasted pear puree, sweet potato fondants, sugar snaps and a redcurrant and rosemary jus  (I, L, G) GF

Roulade of Ratatouille
Provencal sauce, tenderstem and parmentier potatoes (I) GF VE

Dessert
Lemon Posset Espuma 

Green apple sorbet, shortbread biscuit, lime tuile and lime gel (C, G) GF

Black Forest Rochers
Rocher of dark chocolate mousse, black cherry sorbet rocher, brandy soaked chocolate sponge, 

cocoa tuile and dark cherry gel (A, C, G, L, F)

Peanut Butter Globe
Peanut butter sauce, chocolate soil, vanilla and coconut ice cream and peanut brittle (E, F, H) GF VE

South West Cheese Board 
Crackers, apple, grapes, celery, chutney (A,G,H,I,L) V GFO



New Year’s Eve
Dinner

£90.00 
per person

 Children’s New Year’s Eve 
Pier House Children’s Menu

and Sundae £25



NEW YEAR’S EVE ENTERTAINMENT

BIG SOUND SOUL BAND

SOUL INTENTION
THE VERY BEST OF 60’s SOUL CLASSICSTHE VERY BEST OF 60’s SOUL CLASSICS

FREE ENTRY
OPEN TO ALL

DOORS OPEN FROM 7:30PM 
THE PIER HOUSE CLOSES AT 1AM

NO RESERVED SEATING IS AVAILABLE 
FOR THE ENTERTAINMENT



Booking Conditions

Christmas Party Bookings
A non-refundable deposit of £10 per person is required when booking.

Please note that deposits are not refundable or transferable.

The remaining balance must be paid at least 6 weeks before the event. 
Final numbers and menu choices must be given at this stage.

 
Christmas Parties and Bar Closing Times Friday and Saturday nights: Bar and Music to 1am.

Christmas Day and New Years Eve Bookings
FULL PAYMENT IS REQUIRED AT THE TIME OF BOOKING.

Christmas Day Menu will be served between 12 noon and 1:30pm.  
Seating times will be allocated at the time of booking.

CHRISTMAS DAY - THE PIER HOUSE WILL BE CLOSING AT 4:00PM.

NEW YEAR’S EVE DINNER - WILL BE HELD IN THE RESTAURANT.

If you have an allergy or dietary requirement please make us aware on the pre-order and on arrival. 
The Pier House reserves the right to change the programme or menu at any time without prior notice. 

All information is correct at time of going to print.

Available to purchase from The Pier House and The Waterfront Inn, Westward Ho! 



Merely Road, Westward Ho! North Devon EX39 1JU
thepierhouse@braddicks.com 
 01237 477777 (option 1)
the pier-house.co.uk 

Discover the magic of Christmas 
Wishing you all a very Merry Christmas and a Happy New Year

Christmas at The Pier House is a very special time of the year. 
The venue has a wonderful atmosphere and there is magic everywhere.

I am delighted that you have taken time for a closer look at our festive programme 
and we really hope that we can offer you the warmest of welcomes this festive season.

Best Wishes,

Rob Braddick, Managing Director, The Pier House


