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THE TAVERNERS
T o g e t h e r  t h i s  C h r i s t m a s

The Taverners, High Street, Godshil l ,  PO38 3HZ
01983 840707

www.thetavernersgodshil l .co.uk

We are able to adapt the menu for dietary requirements, so please contact us for further options and
we will be happy to accommodate.

Bookings must be made in advance by phone or email. An email will be sent out for card details to be taken to confirm the booking. Full
cancellation must be made at least 14 days prior to your booking date. Individual cancellations can be made no later than 24 hours

prior to your booking date, after which a 50% cover charge will be applied. After booking your table, we will require a £10 per person
deposit to be paid 7 days prior to your booking date. This can be paid by cash or through our online booking system, and will be

deducted from your final bill or credit back to your card. Service charge will not be added to your bill.

FOR A TRULY UNFORGETTABLE
FESTIVE CELEBRATION

Many thanks,

T i m  a n d  E m m a

The Taverners is 16th century pub nestled in the heart of the Isle of wight countryside in Godshill, with
short trips from any large town and oozing plenty of Christmas charm throughout the festive season.

Complete with a roaring fire and stripped back beams, decorated tastefully with willow, fresh
Christmas trees and plenty of sparkling lights, the Taverners really is the perfect setting for your work

Christmas function or special family occasion.

Available from 23rd November until Christmas Eve lunch, our 2 course or 3 course festive party menu
offers a delicious celebration for anyone.



Pudding
Vanilla and Christmas pudding cheesecake, torched clementine's, mulled berries

Cranberry, cinnamon winter berry and orange Eton mess, lemon curd (GF)

Chocolate brownie, salted caramel ice cream, hazelnut praline (Vegan available)

Christmas pudding, brandy custard (Vegan & GF available)

The Taverners artisan cheeseboard, crackers, tomato chutney, celery (£4 supplement) (GF available)

To Begin
Indian spiced carrot and red lentil soup, onion bhaji (GF available)

Roasted beetroot salad, candied walnut, goats cheese, sherry vinegar caramel (Vegan available)

Classic prawn cocktail, IOW bloody Mary rose sauce (GF available)

Crispy pork belly bites, celeriac remoulade, apple puree, herby breadcrumbs (GF available)

Main Meal
(all served with Arreton Valley sprouts, leafy greens and chestnuts)

Butter and bay basted roast breast of turkey, properly garnished (GF available)

Slow cooked beef brisket, roasted garlic and celeriac puree, mash potatoes, rich bourguignon sauce (GF)

Chalk stream trout, garlic and white bean stew, spinach, gremolata (GF)

The Taverners Christmas burger: Crispy turkey thigh, cranberry ketchup, pork sausage meat, smoked steaky
bacon, raclette, sprout tops, turkey gravy for French dipping, roast potatoes (GF available)

Winter squash and chestnut risotto, braised shallot, shaved hard cheese (Vegan & GF available)

We hope you have the best time with us and thank you for choosing The Taverners

2 COURSES £26 / 3 COURSES £30 PER PERSON
Available Monday - Saturday

From 23rd November to Christmas Eve lunch

We wish you a very happy Christmas
Tim & Emma 

the taverners

FESTIVE party MENU



FESTIVE MENU
Order form

 Name           Total

 Allergens            

 Indian spiced
  carrot soup

           

 Beetroot salad            

 Prawn cocktail            

 Pork belly            

             

 Roast turkey            

 Beef brisket            

 Chalk stream trout            

 Christmas burger           

Squash risotto

             

 Christmas
 cheesecake

           

 Cranberry Eton mess            

 Chocolate
  brownie

           

 Christmas pudding            

Cheeseboard

Party booking name:

Date:

Time:

Number in party:

Telephone number:

Additional comment:


