
Booking Form & Menu Selector
Before completing your booking form, please contact the
Halfway House to confirm availability of your required date. 

No. of Persons ..................................................................................

Date ..................................................................................................

Time....................................................................................................

Name ................................................................................................

Address..............................................................................................

............................................................................................................

............................................................................................................

............................................................................................................

Contact Tel (Day)............................................................................

Evening..............................................................................................

Email ..................................................................................................

Christmas Menu

Christmas & 
New Year 2011

The Halfway House, 
45 Otley Road, Shipley BD17 7PY

Tel: 01274 584610
Email: info@thehalfwayhouseshipley.co.uk

www.halfwayhouse.org.uk

Party Nights
Following the great success of last year, our

party nights are back!!

Friday 2nd December

Friday 9th December

Friday 16th December

Friday 23rd December 

Join us for your 3 course Christmas fayre meal
and then party the night away until late with

our resident DJ.

All for the great price of £19.95 per head
Please select your menu choices from the
Christmas Fayre menu overleaf. A £5 per

person non-refundable deposit is required
when booking

Christmas Wine Deals
Pre-order your wine for your Christmas meal

at our special price 

House Christmas Sparkling Wine £16

House Christmas Red Wine £12

House Christmas White Wine £12

Wine deals available on Christmas fayre
menu only

ABBA Pirate Murder
Mystery Night

No time to celebrate in December then
take advantage of our Murder Mystery

Night in January for your belated
Christmas get together.

Friday 27th January 2012

The Halfway House and After Dark
Entertainment present Shiver Me Timbers.

Murder is on the menu on the high seas as this
band of pirates set sail on an adventure to find

a magical buried treasure.

It’s a show with pirates in it where all the songs
are ABBA classics. What more could you want

than that!

Someone wants this booty more than anyone
else and you can be sure that

The Winner Takes it All!

Tickets are £30 and include a 3 course
themed meal

A £10 per person non-refundable deposit is
required to secure your booking

Booking Form for Party Nights
Please indicate the number of people attending and the 
date for which you would like to book.

Friday 2nd December Number of people
Friday 9th December Number of people
Friday 16th December Number of people
Friday 23rd December Number of people

Booking Form for Murder 
Mystery Night
Please indicate the number of people attending.

Friday 17th January 2012 Number of people

Please fill out your menu and wine selections overleaf and post
this form back to us at the address shown below, along with a
cheque for your deposit made payable to Chameleon Pub
Company. We will send you a receipt along with confirmation
of your booking.

Book now to avoid disappointment
Please retain a copy of this booking form to refer to on the day
of your function.



Please indicate number required and 
course selections including children’s portions.

Christmas Fayre
Lunchtime: 2 Course £14.50

Lunchtime: 3 Course £17.50

Evening: 2 Course £17.50

Evening: 3 Course £19.95

Tea/Coffee and Mince Pie £1.50 

A £5 per person non-refundable deposit is required when
booking. All Christmas fayre menus must be booked and
pre-ordered prior to the event.

1st Soup S. Trout Terrine
k: Soup

2nd Turkey Beef Haddock Pasta
k: Turkey k: Pasta

3rd Xmas Pud Pavlova Ice Cream
k: Xmas Pud k: Ice Cream

Wine (Wine deals available on Christmas Fayre menu only)

Sparkling £16               Red £12               White £12 

Christmas Day
Adults £54.95

Under 12s £24.95

A £10 per person non-refundable deposit is required to
secure your booking. Full payment and pre-order booking
sheets are required by 10th December 2011.

1st Soup F. Parcels S. Salmon Terrine
k: Soup

2nd Pork Turkey Duck Sea Bass Tart
k: Turkey k: Tart

3rd Xmas Pud C. Brûlée Mousse Ice Cream
k: Xmas Pud k: Ice Cream

New Year’s Eve
£37.50 

Drinkers’ Tickets £12.50

A £10 per person non-refundable deposit is required to
secure your booking. Full payment and pre-order booking
sheets are required by 10th December 2011.

1st Tart Melon Soup
2nd Beef Halibut Risotto
3rd Ice Cream Pavlova Tiramisu S. T. Pud

Please ensure all members of your party are aware of their
individual order. If you have any special dietary requirements

then please call us to discuss your options.

Christmas Day Menu
STARTERS

Roasted Parsnip, Honey and Apple Soup (v) (k)
Served with a rustic roll 

Filo Parcels (v)
Filled with spiced carrot and raisin pilau dressed with sweet

potato and coconut veloute and coriander salad

Tea Smoked Salmon F illet
With watercress salad and lemon, caper and dill 

crème fraîche

Ham Hock Terrine
Served with wholegrain mustard dressed salad leaves and a

pickled quail’s egg

MAINS
Pan Seared Pork F illet

Wrapped in Parma ham and stuffed with apricot stuffing in a
Brandy cream sauce

Roast Turkey (k)
Traditional locally reared turkey served with all the trimmings

Medallions of Gressingham Duck Breast
With plum, orange and star anise sauce

Grilled Sea Bass F illet
With crayfish tails and a black olive and dill salsa

Butternut Squash, Chestnut & 
Roasted Parsnip Tart (v) (k)

With a cherry tomato and garlic sauce with new potatoes
and dressed salad leaves

All main dishes are served with seasonal vegetables and
roast potatoes unless otherwise stated

DESSERTS
Traditional Christmas Pudding (k)

Served with a rich Brandy sauce

Winter Berry Creme Brulée
With a cranberry compote

Very Chocolaty Mousse
Topped with fresh whipped cream

Trio of Ice Creams (k)
Strawberry, chocolate and vanilla

Selection of Cheeses
Coffee and Mince Pies

Price freeze: £54.95 per head; Under 12s: £24.95
(k) Denotes children’s option

Christmas Fayre Menu
1st December – 24th December 

(also available Boxing Day)

STARTERS
Homemade Creamy Winter Vegetable Soup (v) (k)

Smoked Trout F illet with Potato Salad

Ham Hock Terrine with Wholegrain Mustard Dressed
Salad Leaves

MAINS
Roast Turkey (k)

Traditional locally reared turkey served 
with all the trimmings 

Roast Beef
Tender slices of Yorkshire roast topside of beef served with

homemade Yorkshire pudding and all the trimmings

Haddock and Prawn Mornay
Baked haddock fillet and coldwater prawns set upon a bed

of spinach leaf topped with a rich cheese sauce

Goats Cheese and Caramelised Red Onion Penne (v) (k)
Penne pasta with caramelised red onion and warm goats
cheese tossed in a sun dried tomato dressing and served

with garlic bread

All main dishes are served with seasonal vegetables and
roast potatoes unless otherwise stated

DESSERTS
Traditional Christmas Pudding (k)

Served with a rich Brandy sauce

Winter Berry Pavlova
Trio of Ice Creams (k)

Strawberry, chocolate and vanilla

Tea/Coffee and Mince Pie only £1.50

Lunchtime (12-4pm) 2 course £14.50
Lunchtime (12-4pm) 3 course £17.50
Evening (4-9.30pm) 2 course £17.50
Evening (4-9.30pm) 3 course £19.95

(k) Denotes children’s option

New Year’s Eve
Upon arrival at 7pm you will be greeted with Champagne

and canapés. Dinner will be served at 7.30pm. DJ and
dancing will start from 9.30pm until late.

STARTERS
Crab, Avocado and Herby Hollandaise Tart

With citrus dressed salad leaves

Fanned Seasonal Melon (v)
With Parma ham and peppery rocket leaf salad

Curried Butternut and Roasted Pepper Soup (v)
Served with crusty bread

MAINS
Roast Topside of Beef

Served with chasseur sauce and all the trimmings

Chargrilled Halibut
With creamed leeks and mussels

Risotto of Sweet Potato (v)
Laced with butternut purée & Roquefort cheese and

finished with Parmesan and nutmeg

All main dishes are served with seasonal vegetables 
and roast potatoes unless otherwise stated

DESSERTS
Trio of Ice Creams

Strawberry, chocolate and vanilla

Homemade Fruit Pavlova
With vanilla ice cream

Chocolate and Drambuie Tiramisu
Sticky Toffee Pudding

With clotted cream

£37.50 per head

DRINKERS’ TICKETS
New Years Eve tickets for drinkers are available at 

£12.50 per person. Ticket allows access from 9.30pm until 
late, including a glass of fizz on arrival.


