
T H E  H I G H F I E L D
I N V I T E S  Y O U  F O R

CHRISTMAS DAY

THE HIGHFIELD,
47 HIGHFIELD ROAD,

BD10 8QH



CHRISTMAS
DAY MENU

STARTER
GARLIC MUSHROOMS - V

Tender mushrooms, pan-seared, served in rich garlic butter
& deglazed with a touch of white wine.

GOAT'S CHEESE & HOMEMADE RED ONION CHUTNEY TARTLETS - V
Crispy filo pastry filled with a creamy goat’s cheese & sweet,

caramelised onion chutney. Served with cranberry sauce. 
POTATO AND LEEK SOUP – VE

Delicious homemade potato and leek soup served
with a warm bread roll & butter

TRADITIONAL PRAWN COCKTAIL 
Fresh tender prawns on a bed of lettuce topped with a

Marie Rose sauce, served with brown bread & butter
HONEYDEW MELON & FRUIT COCKTAIL – VE 

A refreshing and vibrant mix of sliced
honeydew melon & berry fruit cocktail.

MAIN
TRADITIONAL ROAST TURKEY

Served with Yorkshire pudding & festive trimmings.
LAMB SHANK

Braised Lamb Shank with a mint & Rosemary drizzle,
served on a bed of creamy mashed potato.

RIB OF BEEF
A prime cut of beef on the bone, cooked until caramelised and meltingly

soft on the inside, served with Yorkshire puddings
PROSECCO & CREAM SALMON

Pan-seared salmon fillets smothered in a luxurious, silky prosecco
& heavy cream reduction

AUBERGINE PARMIGIANA – V (VE AVAILABLE)
Roasted aubergine, pan-fried shallots, sweet tomato & herb sauce,

topped with melted cheese.
ALL DISHES SERVED WITH SEASONAL VEGETABLES

DESSERT
CHRISTMAS PUDDING 

A traditional Christmas steamed pudding with currants &
spiced sponge. Topped with brandy sauce

MERINGUE ROULADE 
A delicate dessert featuring a crisp, golden-baked meringue shell

wrapped around a velvety filling of freshly whipped cream and fruit.
RASPBERRY TRIFLE GATEAUX

A sherry-soaked sponge with raspberry sauce, vanilla & custard,
white chocolate curls & a raspberry crumb

TRIO OF ICE CREAM
A light dessert with vanilla, strawberry & chocolate ice cream. 

PRE-BOOKINGS ONLY



4 Courses
& Drink On Arrival

 

Adults £58.95
Seniors (65& Over) £45.95

Children (13 & under) £40.95

JOIN US FOR
CHRISTMAS DAY

SERVING IN MOO BAR @ THE HIGHFIELD
BOOKINGS ONLY - ANYTIME BETWEEN 12PM – 2PM

All Pre-Orders to be received by Monday 14th December 26.
After this date, no changes can be made to your choices.

 
Terms & Conditions:

 A £20.00pp Non-Refundable Deposit is to be paid at the time of booking.
If you increase numbers, an additional deposit of £20.00pp is to be paid.

If you wish to add guests after the pre-order date, we will need their full deposit
& pre-order within 24 hours of booking.

It is at the manager’s discretion to refuse additional guests. 
 

For further enquiries or to make a booking, please contact us on:
EMAIL Reception@thehighfield.com | CALL (+44) 01274 611111

WHATSAPP (+44) 07759 422983 | www.thehighfield.com

The Highfield, 47 Highfield Road, Bradford, BD10 8QH 





SCAN HERE
F O R  M O R E  C H R I S T M A S  O F F E R I N G S !

THE HIGHFIELD,
47 HIGHFIELD ROAD,

BD10 8QH

01274 611111
RECEPTION@THEHIGHFIELD.COM

O R  S I M P L Y  V I S I T  O U R  W E B S I T E
W W W . T H E H I G H F I E L D . O N L I N E / C H R I S T M A S


	THE HIGHFIELD INVITES YOU FOR
	CHRISTMAS DAY
	CHRISTMAS DAY MENU
	STARTER GARLIC MUSHROOMS - V Tender mushrooms, pan-seared, served in rich garlic butter & deglazed with a touch of white wine.
	GOAT'S CHEESE & HOMEMADE RED ONION CHUTNEY TARTLETS - V Crispy filo pastry filled with a creamy goat’s cheese & sweet, caramelised onion chutney. Served with cranberry sauce.
	POTATO AND LEEK SOUP – VE Delicious homemade potato and leek soup served with a warm bread roll & butter
	TRADITIONAL PRAWN COCKTAIL  Fresh tender prawns on a bed of lettuce topped with a Marie Rose sauce, served with brown bread & butter
	HONEYDEW MELON & FRUIT COCKTAIL – VE  A refreshing and vibrant mix of sliced honeydew melon & berry fruit cocktail.
	MAIN TRADITIONAL ROAST TURKEY Served with Yorkshire pudding & festive trimmings.
	LAMB SHANK Braised Lamb Shank with a mint & Rosemary drizzle, served on a bed of creamy mashed potato.
	RIB OF BEEF A prime cut of beef on the bone, cooked until caramelised and meltingly soft on the inside, served with Yorkshire puddings
	PROSECCO & CREAM SALMON Pan-seared salmon fillets smothered in a luxurious, silky prosecco & heavy cream reduction
	AUBERGINE PARMIGIANA – V (VE AVAILABLE) Roasted aubergine, pan-fried shallots, sweet tomato & herb sauce, topped with melted cheese.
	ALL DISHES SERVED WITH SEASONAL VEGETABLES
	DESSERT CHRISTMAS PUDDING  A traditional Christmas steamed pudding with currants & spiced sponge. Topped with brandy sauce
	MERINGUE ROULADE  A delicate dessert featuring a crisp, golden-baked meringue shell wrapped around a velvety filling of freshly whipped cream and fruit.
	RASPBERRY TRIFLE GATEAUX A sherry-soaked sponge with raspberry sauce, vanilla & custard, white chocolate curls & a raspberry crumb
	TRIO OF ICE CREAM A light dessert with vanilla, strawberry & chocolate ice cream.


	JOIN US FOR CHRISTMAS DAY
	SERVING IN MOO BAR @ THE HIGHFIELD BOOKINGS ONLY - ANYTIME BETWEEN 12PM – 2PM
	4 Courses & Drink On Arrival
	Adults £58.95 Seniors (65& Over) £45.95 Children (13 & under) £40.95
	All Pre-Orders to be received by Monday 14th December 26. After this date, no changes can be made to your choices.
	Terms & Conditions:
	The Highfield, 47 Highfield Road, Bradford, BD10 8QH



	SCAN HERE

