
FESTIVE PARTY MENU
£55 per person 

MR. THOMAS’S CHOP HOUSE

Wild Mushroom Wellington, roast potatoes, garlic & herb Brussels sprouts, heritage carrots, onion
purée & gravy (vegan).

Red Wine Braised Short Rib of Beef, pomme purée, pearl onions, mushrooms, pickled walnuts & red
wine jus (gluten free).

STARTERS

Crispy Pig's Head Fritter with apple purée, wholegrain mustard mayonnaise & a pickled quail's egg.

Pan-Fried Scallops with pea purée, crispy pancetta & lemon butter (gluten free).

Wild Mushrooms on Toast with garlic cream, thyme & Parmesan (can be vegan &/or gluten free
upon request).

MAIN COURSES

Pan-Roasted Halibut, fondant potato, pickled courgette ribbons, samphire & caper beurre blanc (gluten
free).
£8.00 supplement

Traditional Roast Turkey, bacon-wrapped turkey breast, duck fat roast potatoes, garlic & herb
Brussels sprouts, pork & cranberry stuffing, honey-glazed heritage carrots & gravy (can be gluten
free upon request).

DESSERTS

Great British Cheeseboard, Mr Thomas's Chop House Cheddar, The Duke of Wellington Blue, King
Charles III, Crabtree, Sussex Blossom, accompanied by artisan crackers, house chutney, grapes,
celery & candied walnuts. 
£5 supplement

Sticky Figgy Pudding with warm toffee sauce, candied orange & vanilla bean ice cream.

Brandy Crème Brûlée with a rhubarb compote, almond & ginger tuilles (can be gluten free upon
request).

Mulled Winter Fruits with cinnamon ice cream & toasted hazlenuts (vegan & gluten-free).

TO END ON A SWEET NOTE

A festive finale of Cointreau orange chocolate truffles, homemade all-butter spiced mince pies, & tea
or coffee.



FESTIVE PARTY MENU
£55 per person 

MR. THOMAS’S CHOP HOUSE

RAISE A GLASS
Why not make your celebration even more special?

Sparkling Reception - £5 per person

Classic Wine Package – £10 per person
Half a bottle per person of our house Syrah, Pinot Grigio or White Zinfandel.

Signature Wine Package – £15 per person
Half a bottle per person of our premium Malbec, Sauvignon Blanc or Pinot Grigio Blush.

If anyone in your party has dietary requirements or food allergies, please let us know in advance. Our
kitchen team will do their very best to create a delicious alternative so everyone can enjoy the
celebration.

PLANNING YOUR CELEBRATION

DEPOSIT                                                                                                                                     £10 PER PERSON
A non-refundable deposit is required to secure your reservation.

PRE-ORDERS                                                                                                                     4 DAYS IN ADVANCE
Please provide menu choices, dietary requirements & allergen information at least 4 days before your
booking.

DATE CHANGES                                                                                                                UP TO 4 DAYS PRIOR
Deposits may be transferred to an alternative date with at least 4 days’ notice. Within 4 days, deposits
become non-transferable.

AVAILABILITY                                                                                                                               1 NOV – 31 JAN
Subject to availability; early booking is recommended.



CHRISTMAS DAY EXPERIENCE
£115 per person 

MR. THOMAS’S CHOP HOUSE

TO BEGIN

Begin your Christmas Day celebration with a welcoming glass of sparkling wine on arrival.

Our Famous French Onion Soup with a Mr Thomas's Cheddar sourdough crouton (can be gluten free upon
request).

STARTERS

Pan-Fried King Scallops, Chestnut purée, pickled apple, burnt butter & crispy sage (gluten free).

Whipped Brie & Smoked Bacon Croquette, Cranberry & port relish, toasted walnuts & baby watercress.

Spiced Butternut Squash Soup & toasted seeds (can be vegan &/or gluten free upon request).

Wild Mushrooms on Toast with garlic cream, thyme, Parmesan & truffle shavings (can be vegan &/or
gluten free upon request).

MAIN COURSES

Traditional Roast Turkey, Cured ham-wrapped turkey breast, duck fat roast potatoes, pigs in blankets, pork
& cranberry stuffing, garlic & herb Brussels sprouts, honey-glazed heritage carrots, confit leeks & gravy
(can be gluten free upon request).

Slow-Braised Featherblade of Beef, pomme purée, confit leeks, honey-glazed heritage carrots, garlic &
herb Brussels sprouts and a red wine & beef jus (gluten free).

Heritage Vegetable & Goat’s Cheese Tart, layers of roasted heritage vegetables, pomme Anna potatoes
& a delicate herb velouté (can be vegan upon request).

DESSERTS

TO FINISH

Traditional Christmas Pudding, Served warm with brandy crème anglaise, rich brandy sauce & spiced
winter fruits (can be vegan &/or gluten free upon request).

Valrhona Chocolate Fondant, sea salt caramel ice cream & a chocolate crumb.

Great British Cheeseboard
A selection of British artisan cheeses including Mr Thomas’s Chop House Cheddar, The Duke of Wellington
Blue, King Charles III, Crabtree and Sussex Blossom, served with homemade Christmas chutney, port-
soaked figs, quince paste, candied walnuts, artisan crackers, grapes and celery.
£8 supplement

Enjoy tea, coffee and our homemade all-butter mince pies.

A FESTIVE FINALE

BLOOD ORANGE & MINT SORBET



CHRISTMAS DAY EXPERIENCE - LITTLE
GUESTS MENU

£45 per child (12 and under)

MR. THOMAS’S CHOP HOUSE

STARTER

We will welcome our little guests with a festive berry fizz on arrival, before they enjoy their own
Christmas Day Experience.

Pork & caramelised onion sausage roll with Bramley apple ketchup.

MAIN COURSE

Traditional Roast Turkey, crispy roast poatoes, pigs in blankets, stuffing, seasonal vegetables &
gravy.

DESSERT

Warm Chocolate Brownie, with caramel sauce, vanilla ice cream & chocolate crumb.

A FESTIVE FINALE

Homemade Gingerbread Biscuit.

Two sittings available : 12pm-3pm | 4pm-7pm

A LITTLE NOTE BEFORE YOUR VISIT

Christmas Day dining will be served at your allocated sitting time. To help us provide the
best possible experience for all guests, we kindly ask that you arrive promptly for your
reservation.

To ensure we can deliver the very best Christmas Day dining experience, we kindly ask that
all menu pre-orders, dietary requirements and allergen information are confirmed no later
than 20th December 2026.

A £40 per person deposit is required to secure your reservation (£20 per child). The
remaining balance will be payable on the day.

This menu is exclusively available on Friday 25th December 2026.

Please let us know at the time of booking if any guests have dietary requirements or
allergies. Our chefs will be delighted to work with you to create suitable alternatives where
possible, ensuring every guest can enjoy a memorable Christmas dining experience.



To reserve your table, simply:

Call: 0161 832 2245

Email: gm@tomschophouse.com

Scan: the QR code above.

We can't wait to celebrate with you this festive season.
with love,

Team Toms x

0161 832 2245 | 52 CROSS STREET | M2 7AR

mailto:gm@tomschophouse.com
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