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EAT DRINK & BE MERRY .

AVAILABLE NOV 21+ DEC 30
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Three courses £25.00pp

Starters
Rustic Chicken Liver Parfait

Toasted sourdough, caramelised apple & pear chutney.

Butternut Squash & Sage Soup vt ¢r

Toasted pumpkin seeds & herb oil.

Scottish Smoked Salmon cr
Roasted beetroot salad, honey & orange dressing.

Winter Spiced Chickpea Salad ve

Roasted vegetable, giant couscous,
crumbled vegan feta & walnut crumb.

Mains
Slow Cooked Blade of Beef cr

Roasted garlic mash, winter cabbage, red wine & port jus.

Roast Turkey Parcel

Pigs in blankets, sage & onion stuffing,
seasonal vegetables, roast potatoes & gravy.

Roasted Salmon Fillet cr

Garlic mash, charred broccoli, caper
& lemon champagne butter.

Beetroot & Butternut Squash
Wellington ve

Roast potatoes, seasonal vegetables & vegan jus.

Sweets
Snowy |.emon Meringue Tart

Spiced berry compote, gingerbread crumb & candied orange.

Sticky Toffee Pudding cr

Butterscotch sauce, vanilla bean ice cream.

Chocolate & Raspberry Tart vex
Mulled berry coulis.

l-or that extra sparkle
A glass of Prosecco on arrival & half a bottle of

Viognier or Sothertons Shiraz.
+£15 per person

Winter Berry Pots ve cr

Coconut cream.

Cheese Platter 6ra - £5 supplement

Northern blue, Barber's mature cheddar,
Clara goat's cheese, caramelised apple
& onion chutney & crackers.

Go all out!
A glass of Pink Prosecco on arrival & half a bottle

of NZ Sauvignon Blanc or Pinot Noir.
+£22 per person

We are proud to cook from fresh and do so as quickly as quality allows. (GF) Dishes are gluten-free (GFA) and have a gluten-free option available, (V) dishes are
vegetarian, (VE) dishes are vegan and (VEA) have vegan options available, (DF) dishes are dairy-free, and (DFA) have a dairy-free option available. Wheat, nuts and
shellfish are used daily in our kitchen. If you have a food allergy or intolerance, please speak to a member of staff before you order your food and drinks. Please
note that not all ingredients are listed in our menu descriptions. We take all reasonable precautions when handling allergens; however, due to the risk of cross-
contamination, we cannot guarantee the complete absence of any traces of allergens in all dishes. All weights are approximate and are taken before cooking.
VAT is included at the current rate. A discretionary service charge of 13.5% will be added to all bills. The whole party must order from the same menu or package.
A deposit is required to secure the booking. Full T&Cs apply, please speak to our lovely team.




Please speak to our lovely team for more details.

From the brewery

10 bottles
20 bottles

Choose from

Peroni Nastro Azzurro 5% asv
Corona 5% Asv

Birra Morretti 0% asv

30.00
90.00

Life’s full of sparkle

4 bottles

Choose from

Alcohol Free Sparkling White
Prosecco DOC Extra Dry
Prosecco Rosé

Our beers

10 bottles
20 bottles

Choose from

Macro lager 4.5% Av Ve 6F

Tiny Rebel Clwb Tropica IPA 5548 ve
Lucky Saint 0.5% a8v

60.00
126.00

IFrom the orchard

10 bottles 65.00
20 bottles 130.00
Choose from

Aspall Apple Cyder asomis 5% asv
Old mout Berries & Cherries soomi4% sy ve oF
Rekordlig Strawberry & Lime Cider

500ml 3.4% ABV VE, GF

Cocktail upgrade - soom

IEspresso Martini
Tj vodka, coffee liqueur, monin vanilla syrup, fresh espresso

St. Nick Spritz

Tj vodka, st germain elderflower liqueur, mouse kingdom
quad sec, monin blood orange syrup, lime juice, orange
bitters, soda, prosecco.

Gingerbread Martini
TJ vodka, mouse kingdom coffee liqueur, baileys,
Monin gingerbread syrup, mascarpone.

Mistletoe Margarita
Blanco tequila, triple sec, monin winter spice syrup,
Lime juice, cranberry juice.

From the vineyard
4 bottles

Choose from

Picpoul de Pinet Or Sauvignon Blanc NZ
Reserva Malbec ve

Plnot Blush or White Zinfadel Rosé ve

100.00

Warm Festive Tipples

200.00
200.00

Hot buttered rum - serves 25
Mulled wine - serves 25

We are proud to cook from fresh and do so as quickly as quality allows. (GF) Dishes are gluten-free (GFA) and have a gluten-free option available, (V) dishes are vegetarian, (VE)
dishes are vegan and (VEA) have vegan options available, (DF) dishes are dairy-free, and (DFA) have a dairy-free option available. Wheat, nuts and shellfish are used daily in our
kitchen. If you have a food allergy or intolerance, please speak to a member of staff before you order your food and drinks. Please note that not all ingredients are listed in our
menu descriptions. We take all reasonable precautions when handling allergens; however, due to the risk of cross-contamination, we cannot guarantee the complete absence of
any traces of allergens in all dishes. All weights are approximate and are taken before cooking. VAT is included at the current rate. A discretionary service charge of 13.5% will be
added to all bills. The whole party must order from the same menu or package. A deposit is required to secure the booking. Full T&Cs apply, please speak to our lovely team.

Shot upgrade s

Baby Guiness Or Tequila Rose
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Booking Terms & Deposits

Thank you for choosing to book your Christmas party
with us. We can't wait to help you organise the best
Christmas do!

To make sure your Christmas party goes off without a
hitch, we've put together some terms and conditions
just to make sure that everything goes smoothly.

1. Your Christmas booking with us is confirmed
once we have received a booking form with
your signature and your non-refundable
deposit payment.

2. For all Christmas bookings, we'll need a deposit
off10 per person, please.

3. We never charge for reserving an area of our bar;
however, depending on the date of your booking
and the number of people, we may require a
minimum spend, but we'll let you know when you
make your booking with us.

4. All outstanding balances must be paid 20 days
before your Christmas party. Unfortunately, we
can't invoice for payment after your event. BACS
details available on request.

5. When you confirm your final numbers, we will also
need your full menu choices, including allergens,
at least 14 working days before your booking. This
gives us plenty of time to prepare.

6. We would be really grateful if you could arrive on
time for your Christmas booking, as it will help
make your booking go as smoothly as possible.

All guests attending your Christmas party must be
over the age of 18. If any of your guests look younger
than 25, please ensure they bring a valid passport or
driving licence as proof of identification and age.

Dress Code

Hey, we are not the fashion police at The
Embankment, Stratford-upon-Avon, so we are not
going to tell you what to wear. We have a relaxed
smart casual dress code throughout the day,
although we will question sportswear, hats, and
hoodies in the evenings. Any clothing containing
offensive slogans or any other inappropriate clothing
is not permitted. For us, it's more about your attitude.
We are a great bar for friendly folk. So wear a smile!

The venue allows fancy dress as long as it's kept
appropriate and not offensive; however, no inflatables.

We operate a Challenge 25 ID policy. Management
reserve all rights of entry and management accepts
no responsibility for lost, damaged or stolen property
within the venue. This also applies to all pre-hooked
parties and bookings.

Disabled Access Policy

We regret to inform our guests that our venue does
not currently have toilets specifically designed for
individuals with disabilities. However, full disabled
access is recommended through our main doors
located in the car park.

We understand that this may pose challenges
for some of our guests and apologise for any
inconvenience this may cause.

Under 18 Policy

Under 18's are not permitted to be in the venue
after 9:30 pm Friday & Saturday, and after 10:00
pm Sunday to Thursday. Under-16s must be
accompanied by an adult.

Identification

The Embankment Bar Stratford-upon-Avon has a legal
obligation to check the identification of all customers
to verify their age. Acceptable forms of identification
include a passport, a driving license, or a government-
issued ID card with a photograph.

The Embankment Bar Stratford-upon-Avon reserves
the right to refuse entry or ask individuals to leave if
their behaviour is deemed inappropriate or if they are
in breach of this policy.

Payment Deposit Changes & Cancellations

Cancellations made more than 4 weeks before the
booking date will receive a 50% refund.

Cancellations, reductions in guest numbers or
no-shows made within 14 days of the booking will be
charged the full meal price per person, with no refund
for any payments already made.




