
Tel: 0121 333 5988
Christmas menus available from 27th November – 24th December

Merry Christmas
and a Happy New Year

Wishing you a very

function rooms

for up to 120 people

the perfect private party setting with  

their own private bars



Christmas set menu 
 
For 4 people or more to share,  
the menu will be served at  
your table, including: 
 

Starters 
Turkey satay  
Grilled turkey on bamboo skewers, served with a 
peanut sauce 

Sweetcorn croquettes  
Spicy, seasoned, sweetcorn cakes, deep fried, served 
with a sweet chilli dip 

Tod mun seafood  
Spicy patties made with prawns, fish, red curry paste 
and kaffir lime leaves, served with a peanut and 
cucumber chilli dip 

Duck spring rolls 
Duck with vermicelli, carrots and mushrooms, 
wrapped in Thai pastry, deep fried, served with a 
plum sauce 
 

Main course 
Massaman beef curry   
A slow-cooked curry with tamarind, potatoes, onions 
and roasted peanuts 

Tamarind turkey   
Crispy turkey in tamarind sauce and topped with 
crispy-fried shallots 

Black peppered king prawns 
Shallow-fried king prawns flavoured with garlic, 
peppers, onions and black pepper sauce 

Mixed vegetables  
Mixed vegetables fried with garlic in oyster sauce 

Jasmine rice  
Steamed, fragrant jasmine rice 
 

Dessert 
Christmas dessert 
A festive dessert specially prepared by our chefs 

Vegetarian Christmas menu 
 
For 2 or more people to share.  
For 20 guests or more the menu will  
be served buffet style, including: 
 

Starters 
Sesame mushroom toast  
Crunchy toast made from mushrooms, sweetcorn and 
potatoes, deep fried, served with a sweet chilli dip 

Spring rolls  
Sautéed vegetables wrapped in pastry, deep-fried, 
served with a sweet chilli sauce 

Barbecue mushrooms  
Char-grilled marinated mushrooms, onions and peppers 
on bamboo skewers, served with a rich peanut sauce  

Tempura sweet potatoes  
Seasoned sweet potatoes served with a sweet chilli dip 
 

Main course 
Yellow curry with vegetables  
Sun-dried chilli curry with turmeric, potatoes and 
onions 

Broccoli and shiitake mushrooms  
Stir-fried broccoli, shiitake mushrooms, carrots, 
onions and peppers in vegetarian sauce 

Tofu cashew nuts    
Tofu fried in a flaming wok with cashew nuts and 
spring onions 

Jasmine rice  
Steamed, fragrant jasmine rice 
 

Dessert 
Christmas dessert 
A festive dessert specially prepared by our chefs 

£20.90  
per person 

£24.50  
per person 

 

Allergies and Intolerances 
If you have any food allergies or intolerances, please bring them to the 
attention of a member of our team before ordering. Although every effort 
is made to accommodate guests who are celiac or gluten intolerant, flour 
and other glutinous ingredients are used in our kitchens. It is therefore 
impossible to guarantee a risk-free environment.  
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Christmas finger buffet  
 
Booking is required. 
For a minimum of 20 guests, 
the menu will be served  
buffet style, including: 
 
Spicy prawn crackers 
Traditional Thai snack 

Sweetcorn croquettes  
seasoned sweetcorn cakes 

Tempura sweet potatoes  
Sweet potatoes in tempura batter, deep fried until 
golden and crispy 

Spring rolls  
sautéed vegetables, wrapped in pasty, deep fried 
until crispy 

Thai fries  
spicy potato wedges 

Honeyed spare ribs 
grilled honeyed and seasoned pork spare ribs 

Chicken satay  
char-grilled marinated chicken on bamboo skewers 

Crispy chicken wings 
crispy seasoned chicken wings 
 
 
Finger buffets are accompanied with sweet chilli and 
plum dips 

£13.50  
per person 
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£21.90  
per person 

Christmas buffet menu 
 
Booking is required. 
For 20 guests or more,  
served buffet style, including: 
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Sesame mushroom toast 
Crunchy toast made from mushrooms, sweetcorn and 
potatoes, deep fried, served with a sweet chilli dip 

Honeyed spare ribs 
Grilled pork ribs seasoned with Thai spices and honey 

Red curry with chicken   
Coconut milk curry with red chillies, spices and 
bamboo shoots 

Beef in oyster sauce 
Fried with our chef’s own sauce with mushrooms and 
spring onions 

Chicken cashew nuts   
Chicken slices fried in a flaming wok with cashew nuts 
and spring onions 

Pad Thai noodles with vegetables  
Rice noodles fried in a tamarind sauce with egg, bean 
sprouts and crushed peanuts 

Jasmine rice  
Steamed fragrant jasmine rice 
 

Dessert 
Christmas dessert 
A festive dessert specially prepared by our chefs 
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New Year’s Eve celebrations at The bartons arms

Dance the night away with great music.
Welcome 2018 with a great selection of real 
ales, wines & cocktails
Doors open from 12 pm till late
Food served 12-3:30 pm, 5:30-10:30 pm
Reserve your table now to avoid disappointment.
Admission is free

144 High Street, Aston, Birmingham B6 4UP 
 0121 333 5988   |   thebartonsarms.com

a great festive gift17 or 34 pint polypins of Oakham Ales available by pre-order. See website for details or ask at the bar.


