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Bringing people 
together this 
Christmas

Book a Christmas meal now. Here’s how...
1. Choose your party venue

2. �Phone or email the venue to check availability and make a booking

3. We will send you a booking form to complete

4. �Return your form and menu selection along with a deposit  
to secure your booking

TO HELP US MAKE YOUR CELEBRATION PERFECT, 

PLEASE SUBMIT ALL MENU CHOICES IN ADVANCE
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The Charles Dickens
2 COURSES £35 PER PERSON | 3 COURSES £39 PER PERSON

AVAILABLE BETWEEN 27TH NOVEMBER – 23RD DECEMBER
NOT AVAILABLE ON SUNDAYS.

DESSERTS

Christmas Pudding 
With brandy sauce, redcurrants

Chocolate & Baileys Cheesecake
With Chantilly cream, caramelised white chocolate sauce

Apple & Cherry Crumble
With custard

Trillionaire Chocolate Tart (GF, VE)

With chocolate sauce,  
salted caramel ice cream

Three Cheese Selection (GFO)

With red onion chutney, grapes,  
apple, celery

STARTERS

Butternut Squash & Chilli Soup (GFO, VEO)

Crème fraîche, sage oil, crusty bread  

Smoked Salmon Bruschetta (GFO)

Dill cream cheese, cucumber salad 

Beef Carpaccio (GF, DFO)

Beetroot, parmesan, rocket

Prawn & Crayfish Cocktail (GFO, DFO)

Bloody Marie Rose, bloomer bread

MAIN DISHES

Roast Turkey (GFO, DFO)

Pig in blanket, sage & onion stuffing ball,  
parsnip, chestnut & bacon Brussel 

sprouts, seasonal vegetables

Maple-Glazed Beef Cheek (GF)

Horseradish mash, carrots,
 tenderstem, cooking liquor

Pan-fried Duck Breast (GF, DFO)

Confit leg hash, cavolo nero, mulled plum sauce

Bream Fillet En Papillote (GF, DFO)

Ratte potatoes, fennel, leeks, orange

Pumpkin & Sage Tortellini (VE)

Pesto, crispy kale, scamorza & pumpkin seeds 

BOOK NOW! 01843 600 160  |  CHARLESDICKENS@THORLEYTAVERNS.CO.UK
Allergen information available on request. Pre-order & booking in advance is essential.  

£10 deposit per person required.

liv
e music 

EVERY FRIDAY &  
SATURDAY NIGHT 

IN DECEMBER

The Pavilion
3 COURSES £39.95 PER PERSON

AVAILABLE FROM 27TH NOVEMBER – 21ST DECEMBER

DESSERTS

Traditional Christmas Pudding
With brandy sauce

Chocolate Brownie
With madagascan vanilla ice cream 

Fig & Almond Frangipane Tart
With clotted cream

Raspberry & White  
Chocolate Cheesecake

With raspberry sorbet

Selection of Fine Cheeses 
With crackers and tomato chutney 

STARTERS

Roasted Celeriac Soup
With crispy leeks

Salmon & Prawn Roulade
With sea salt & black pepper crostini

Breaded Rosemary Goat’s Cheese
With romesco sauce

Braised Duck & Orange Terrine
With toasted sourdough 

MAIN DISHES

Traditional Roast Turkey
With all the trimmings

Braised Beef Cheek
With horseradish creamed potato 

& red wine sauce

Pan-fried Fillet of Trout
With samphire & crab butter, saffron creamed potato

Butternut Squash
With spinach & Gruyère pithivier, port jus

BOOK NOW! 01843 600 999  |  PAVILION@THORLEYTAVERNS.CO.UK
Allergen information available on request. Pre-order & booking in advance is essential. 

£10 deposit per person required.

All served with seasonal vegetables

Certain dishes can be prepared to suit the following dietary requirements:
VE – VEGAN, DF – DAIRY FREE, GF – GLUTEN FREE

Ham Hock Croquettes
Pickles, watercress, wholegrain mustard mayonnaise

Pan-fried Garlic Mushrooms, Sun-dried 
Tomatoes & Brandy Cream Sauce

With toasted focaccia



6

DESSERTS

Christmas Pudding (GF, DFO)

Redcurrants & brandy sauce

Butterscotch Pudding
Vanilla bean ice cream

Baked White Chocolate Cheesecake 
Dark chocolate sauce & raspberry sorbet

Dark Chocolate Brownie (GF, VEO)

 Vanilla bean ice cream

MAIN DISHES

Roasted Turkey Breast (DFO, GFO)

With all the festive trimmings

Chestnut Mushroom & Risotto Nut Roast (VE, DF, GF)

With all the festive trimmings

Grilled Hake
Curried mussels, French beans, lemon & herb rice

‘Tartar Frigate’ Fish Pie
Buttered peas

BOOK NOW! 01843 862 013  |  TARTARFRIGATE@THORLEYTAVERNS.CO.UK
Allergen information available on request. Pre-order & booking in advance is essential.  

£10 deposit per person required.

Tartar Frigate
3 COURSES £39.95 PER PERSON

AVAILABLE FROM 27TH NOVEMBER – 23RD DECEMBER
NOT AVAILABLE ON SUNDAYS

STARTERS

Roasted Tomato Soup (VE, DF, GF)

Pesto, basil crisp  

Classic Prawn Cocktail (DF, GF)

Marie Rose sauce

Whipped Goat’s Cheese
Pickled wild mushrooms & toasted focaccia

Salt Beef Terrine (DF, GF)

Baby vegetables, sweet English mustard

Three Kentish Cheese Selection
£3 supplement

liv
e music ON 

FRIDAYS &  
SUNDAYS

TREAT YOURSELF TO A J20  
AT A THORLEY TAVERN THIS CHRISTMAS, 

WITH 2 GREAT FLAVOURS

Ho ho ho!
ENJOY A J20

Juniper-Cured Salmon (DF, GF)

Caper berries, dill emulsion, salmon crackling & caviar  

Low & Slow Braised Pork Belly (GF, DFO)

Crispy crackling, roasted garlic mashed potato, 
baby leeks & apple brandy sauce

7
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The Pegwell Bay Hotel
LUNCH OR DINNER, 3 COURSES £35 PER PERSON

DINNER & DANCE, 3 COURSES £42.50 PER PERSON
AVAILABLE FROM 27TH NOVEMBER – 23RD DECEMBER

STARTERS

Carrot & Orange Soup (V, GFO, DF)                                                                                

Served with crusty bread

Classic Prawn Cocktail (GFO, DF)   

Served with bloomer bread
 

Creamy Garlic Mushrooms (V)

Served in a warm pastry case

Duck & Port Parfait (GFO) 
With fig & quince chutney and salad

BOOK NOW! 01843 599 590  |  PEGWELLBAY.RECEPTION@THORLEYTAVERNS.CO.UK
Allergen information available on request. Pre-order & booking in advance is essential.  

£10 deposit per person required. Menu is subject to change without notice.

MAIN DISHES

Traditional Roasted Turkey (GFO)                                                                                   
Served with all the traditional trimmings 

Pan-fried Pork Tenderloin
Served with buttered mash and a 
wholegrain mustard cream sauce

Seared Salmon Fillet (GFO, DF)

Served with roasted new potatoes and cajun sauce

Chestnut, Cranberry &  
Mushroom Wellington (V, VE, DF)

Served with roast potatoes

Roasted Thick-cut Sirloin of Beef
Served with peppercorn sauce and roasted potatoes

DESSERTS

Traditional Christmas Pudding                  

Served with brandy sauce

Gingerbread Cheesecake
Served with Chantilly cream

 

Triple Chocolate Brownie 
Served with vanilla bean ice cream

Mulled Wine Fruit Crumble (VE, DF, GFO)

Served with custard

Cheese Board (GFO)

With onion chutney and a selection of crackers

Pork, Leek & Thyme Terrine
With spiced apple chutney

All served with seasonal vegetables

HAVE A  

Silent  
Night

ENJOY THE FOLLOWING RATES AT  
THE PEGWELL BAY HOTEL WHEN BOOKED  

WITH ANY CHRISTMAS PARTY...

SINGLE ROOM • £80.00 
(INC FULL BREAKFAST)

DOUBLE ROOM • £90.00 
(INC FULL BREAKFAST)

PLEASE QUOTE 'CHRISTMAS PARTY RATE' AT TIME OF BOOKING
9
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The New Inn
2 COURSES £25.95 PER PERSON | 3 COURSES £31.95 PER PERSON

AVAILABLE FROM 2ND DECEMBER TO 23RD DECEMBER

STARTERS

Creamy Pea & Ham Hock Soup (GFO)

With crusty bread

Wild Mushroom Pâté (VE, GF, DF)

With crackers

Curried Mackerel Bruschetta
On sourdough

Pork & Apricot Terrine
Pickled carrot, beetroot & toasted brioche  

BOOK NOW! 01304 612 335  |  NEW.INN@THORLEYTAVERNS.CO.UK
Allergen information available on request. Pre-order & booking in advance is essential.  

£10 deposit per person required.

DESSERTS

Traditional Christmas Pudding 
With brandy sauce 

Apple & Raisin Crumble
With cinnamon custard

 (pre-order to make gluten-free and vegan)

Warm Blueberry & Almond Tart
With creamy custard

Winter Spiced Poached Pear (VE, GF, DF)

Apple bites & blackcurrant sorbet 

Cheese Board
Mature Cheddar, Brie & Stilton, assorted crackers, apple, currants, 

celery, spiced apple chutney & pickle (£3 supplement)

MAIN DISHES

Turkey Paupiette (DF, GFO)

Sausage meat and paprika stuffed 
turkey breast wrapped in bacon

Confit Pork Belly
Sage & apple cider sauce

Roast Sirloin of Beef (DF, GFO)

Red wine jus  

Butternut, Chestnut  
& Lentil Cake (DF)

Vegan gravy 

All served with broccoli & cauliflower cheese, seasonal vegetables,  
roast potatoes, gravy and a Yorkshire pudding (excluding salmon dish)

CHRISTMAS AT

The Captain Digby

01843 867 764  |  DIGBY@THORLEYTAVERNS.CO.UK

We'll be back ... 

Following the recent fire at The Captain Digby, sadly we are unable to  
take Christmas bookings at the moment.

But this is certainly not goodbye. 

 The Captain Digby has been part of so many family celebrations over the years 
and we’re already working hard towards welcoming everyone back through our doors. 

 We don’t yet have a reopening date, but as soon as we do, we’ll be shouting it from the rooftops! 

 Thank you for all your incredible support, messages and well wishes. 
We can’t wait to welcome you back. 

The Captain Digby & Thorley Taverns Team 

Baked Salmon Wrapped in Parma Ham (GF)

Crushed potatoes, tenderstem broccoli, cherry tomatoes & samphire butter



MIDWEEK PARTY PACKAGE
MINIMUM 12 GUESTS. TWO HOURS OF GAMING AND FOOD.

£13 PER PERSON. SUNDAY–THURSDAY FROM 5PM.
AVAILABLE THROUGHOUT NOVEMBER AND DECEMBER.

WEEKEND PARTY PACKAGE
MINIMUM 12 GUESTS. ONE HOUR OF GAMING AND FOOD.

£13 PER PERSON. FRIDAY FROM 5PM AND ALL DAY SATURDAY.

LET'S EAT
A PARTY SELECTION OF SLIDERS, PIZZAS, WINGS AND VEGETARIAN 

SHARERS. PERFECT FOR SHARING WHILE YOU PLAY. £12.50 PER PERSON.

CHRISTMAS EVE PARTY
LIVE MUSIC FROM 8PM. FOOD SERVED UNTIL LATE.

BOXING DAY SPORTS
ENJOY LIVE SPORT ACROSS ALL 19 OF OUR 4K SCREENS.

FOOD SERVED ALL DAY. BOXING DAY BLOW OUT.  
BAND FROM 7PM.

NEW YEAR'S EVE PARTY
DJ FROM 7PM.

BOOK NOW
01843 860 428 
CRAMPTONS@THORLEYTAVERNS.CO.UK

ASK US ABOUT
OUR INTERACTIVE 

DART BOARDS

SHARERS
• LOADED NACHOS (V, GF)

• HALLOUMI FRIES (V, GF)

• MOZZARELLA STICKS (V)

• JALAPEÑO POPPERS (V)

• BREADED MUSHROOMS (V)

Party Food
AVAILABLE FROM 27TH NOVEMBER – 23RD DECEMBER

BOOK NOW! 01843 860 428 | CRAMPTONS@THORLEYTAVERNS.CO.UK
Allergen information available on request. Pre-order & booking in advance is essential.  

£10 deposit per person required.

PARTY PACKAGES ARE AVAILABLE FOR A MINIMUM OF 12 GUESTS.
VEGAN OPTIONS AVAILABLE ON ALL ITEMS.

SLIDERS
A SELECTION OF MINI BURGERS

• PULLED PORK (DF)

• TEX MEX
• CLASSIC CHEESEBURGER

•BBQ BURGER (DF)

PIZZAS
GLUTEN FREE BASES AVAILABLE

• SIMPLY SALAMI
• NICE & SPICY

• RUSTIC CLASSIC (V)

• BBQ CHICKEN
• GARDEN CLUB (V)

WINGS
• BBQ (GF, DF)

• SALT & PEPPER
• SPICY BUFFALO

• CHILLI & GARLIC
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THE WEATHER  
OUTSIDE IS  
frightful,
BUT THE GORDON’S  
PINK GIN WILL BE  

delightful!

THE PAVILION� £79.95 PER PERSON
01843 600 999
PAVILION@THORLEYTAVERNS.CO.UK

THE CHARLES DICKENS� £94.95 PER PERSON
01843 600 160
CHARLESDICKENS@THORLEYTAVERNS.CO.UK

THE PEGWELL BAY HOTEL� £89.95 PER PERSON
01843 599 590
PEGWELLBAY.RECEPTION@THORLEYTAVERNS.CO.UK

THE TARTAR FRIGATE� £99.95 PER PERSON
01843 862 013
TARTARFRIGATE@THORLEYTAVERNS.CO.UK

CHILDREN’S MENUS AND PRICES AVAILABLE ON REQUEST. 

PLEASE PHONE OR EMAIL THE VENUE DIRECTLY TO MAKE  A 
PROVISIONAL BOOKING. A DEPOSIT WILL BE REQUIRED.

Christmas Day
PRICES
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WE’VE TAKEN THE 
ALCOHOL OUT, BUT LEFT 
THE GUINNESS IN.

Private Function
WOULD YOU PREFER A

WE CAN CATER FOR A VAST RANGE OF PARTIES INCLUDING  
SET MEALS OR BUFFETS, WITH OR WITHOUT ENTERTAINMENT,  

TO SUIT YOUR TASTE.

ENQUIRE NOW 
THE BRADSTOW MILL, BROADSTAIRS
01843 861 108 | BRADSTOWMILL@THORLEYTAVERNS.CO.UK

THE PAVILION, BROADSTAIRS
01843 600 999 | PAVILION@THORLEYTAVERNS.CO.UK

THE CHARLES DICKENS, BROADSTAIRS
01843 600 160 | CHARLESDICKENS@THORLEYTAVERNS.CO.UK

THE QUEEN'S HEAD, RAMSGATE
01843 853 888 | QUEENSHEAD@THORLEYTAVERNS.CO.UK

THE PEGWELL BAY HOTEL, RAMSGATE
01843 599 590 | PEGWELLBAY.RECEPTION@THORLEYTAVERNS.CO.UK
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PICK THEM UP TODAY FROM ANY THORLEY TAVERNS 
RESTAURANT. FOR FURTHER DETAILS 

CALL: 01843 60 20 10
OR EMAIL: HO@THORLEYTAVERNS.CO.UK

WHY NOT TREAT YOUR FAMILY, FRIENDS OR STAFF TO  
A THORLEY TAVERNS GIFT VOUCHER?

STUCK FOR A

Christmas Gift 
ENJOY OUR 

MOUNTAIN 
RANGE wines 

AVAILABLE IN ALL THORLEY TAVERNS
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THE CHARLES DICKENS�  

3-COURSE SET MENU, 
GLASS OF BUBBLES & 
MUSIC DOWNSTAIRS
£55 PER PERSON

THE PEGWELL  
BAY HOTEL �

4-COURSE 
DINNER AND DANCE
£65 PER PERSON

CRAMPTONS

LIVE MUSIC WITH
DJS TO SEE YOU 
THROUGH TILL 2027 

THE PAVILION�

LIVE MUSIC & DJ 
THROUGH UNTIL 1AM
£70 PER PERSON

PACKAGES

FOR DETAILS OF WHAT YOUR FAVOURITE THORLEY TAVERN HAS 
PLANNED FOR NEW YEAR'S, PLEASE CONTACT THE SITE DIRECTLY

JOIN US FOR

NEW 
YEAR’S

EVE 
SEE IN THE NEW YEAR WITH any 
OF OUR THORLEY TAVERNS.
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