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The Stafford Arms Festlve Menu

Served every day from Friday 27th November - Thursday 24th December 2026.
Gold Card Members receive 10% discount.

STARTERS

Roast Butternut Squash Soup with a Cheese, Onion &
Sage Crodte, finished with Créeme Fraiche. Served with a
Sourdough Roll & English Butter. (GF) £8.25

Pork & Chicken Liver Paté, topped with Toasted Walnuts
and served with an Apple & Grape Chutney,
Ciabatta Toasts and Salted English Butter (GF) £9.50

Smoked Salmon & King Prawn Timbale

layered with Cucumber, Tomato & Herby Cream Cheese,

served with a Frisée Endive & Mustard Frill Salad
and a Caper & Chilli Dressing (GF) £9.95

Spiced Sweet & Sour Beetroot whipped “Feta”,
Apple Purée, Chicory & Toasted Walnuts. (VE/GF) £8.95

Duck Leg Arancini coated in Panko Breadcrumbs,
served with Truffled Celeriac Remoulade
and Mushroom Ketchup £9.00

MAIN COURSES

Locally sourced Staffordshire Turkey with Roasted Parsnips, shredded
Brussels Sprouts & Bacon, Carrot & Swede Mash, Rosemary Roasted
Potatoes, Buttered New Potatoes, Pig in Blanket, Stuffing and a rich Gravy
(GF without the Stuffing and Pig in Blanket) £24.00

Slow Cooked Feather Blade of Beef served with Creamy Mashed Potato,
Buttered Savoy Cabbage and Honey Glazed Carrot.
Finished with a Red Wine & Thyme Jus and Crispy Onions (GF) £25.00

Herb Roasted Cauliflower Florets served with Parmentiere Potatoes,
Steamed Kale & Tenderstem Broccoli, Cannellini Bean Velouté,
Red Wine Shallots, and Toasted Hazelnuts (VE/GF) £21.00

Pan Fried Sea Trout served with Braised Fennel,
Garlic and Herb Crushed New Potatoes, Spinach Puree, Roast Celeriac,
Pancetta Lardons and Crispy Leeks (GF) £26.00

DESSERTS
Sticky Toffee Christmas Pudding
with Brandy Custard and a Quenelle of Whipped Cream £9.00

New York Cheesecake with a Raspberry Compote, White Chocolate
Crumb and Cheshire Farm Marshmallow Ice Cream £9.25
Creme Brulee, with Mango Compote, then finished with a crisp
Caramelised Top. Served with a Coconut Shortbread (GF) £9.00
French Beignets filled with Chocolate and Hazelnuts.
Served with freshly whipped Cream £9.50

Home-made Parkin Cake served with Cheshire Farm
Orange and Cointreau Ice Cream and a jug of fresh Cream £9.50

(VE) (GF) This cake is vegan and gluten free and can be served with vegan cream and vegan vanilla ice cream

Staffordshire Cheeseboard £10.00
English Breakfast Tea or Italian Filter Coffee

with Mince Pie to finish £4.00

DISHES MARKED WITH “GF” CAN BE PREPARED AS GLUTEN FREE - PLEASE ADVISE US WHEN ORDERING OR PRE-ORDERING.

FROM THURSDAY
DECEMBER 2026 UNTIL S
3RD JANUARY 2027, WE A
OPEN ALL DAY FOR FOOD A
DRINKS WITH ALL OUR MENUS
AVAILABLE ONLINE

To book a table go to www.StaffordArms.com
or telephone us on 01782 502266

BOXING DA
SATURDAY 26TH DECE

All tables required to pre-orde
by 3rd Nov with full payment
due by 10th November.

CHRISTMAS
THURSDAY, 24th DECE

All tables required to pay a
£10pp non-refundable deposit.
Tables of 9 or more must pre-order

Boxing Day Menu served from

Food available 12 noon - 9.00pm
12 noon until 8.00pm

Sandwiches served until 3.30pm

mrvice 11.30am - 10.30pm

Menu available online

ar Service from 11.30am to 11.00pm

NEW YEAR’S
FRIDAY, 1ST JANUAR
All tables required to pay a
£10pp non-refundable deposit.
Tables of 9 or more must pre-order.
Food available 12 noon - 8.00pm
Sandwiches served until 3.30pm
selection of Traditional Roasts will
also be available

Service 11.30am - 11.00pm

WEDNESDAY 3
DECEMBER

Food Service will be from
12.00 noon until 9.00pm

Sandwiches served until 3.30pm
Bar Service: 11.00am - 11.00pm*

*Sunday 27th 11.30am - 11.00pm
Menu available online

Please note that we do not add a service charge, allowing you to leave a gratuity entirely at your own discretion and very much appreciated
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NEW YEAR'S EVE

CELEBRATE
WITH US
IN THE BAR

The bar will be open all day,
ready to keep the celebrations
going as we count down to 2027!

Gather your family and friends
for a fantastic night of drinks,
delicious nibbles and great
company as we welcome the
New Year together!

No tickets required

Last orders: 12.30am

Carriages: 1 :00am .

A
Join us in welcommg
with our usu

Sandwiches served until 3.30pm

With added Chef’s Speci

Minted Barnsley Lamb Chop, with Creamy Garlic
Honey-Glazed Roasted Root Vegetables and a Port and

Bring your friends and family to
enjoy our usual menu with some
extra special dishes!

If you are staying until Midnight,
enjoy a Bottle of Fizz with our
compliments to bring in
the New Year!

New Year S Eves(

CELEBRATE IN OUR RESTAURANT

al friendly atni sp

Food will be available from 12 noon until 9. 3p--
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LATEST BOOKING FOR
CHILDREN IS 6.30PM

BOOKINGS AFTER 8.00PM
WILL HAVE THE TABLE FOR
THE REST,OF THE EVENING The Green, Bagnall,
Stoke-on-Trent, Staffordshire ST9 9JR
Tel: 01782 50 22 66
www.staffordarms.com

info@staffordarms.com

CARRIAGES AT 1.00am

All tables required to pay a
deposit of £10 perjperson

Please inform us of any
dietary requirements

The management reserves the right
to amend this menu without notice.
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