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CHRISTMAS SET MENU T&C�S

The festive season isn�t far away, and we�re excited to remind you that your festive meal at
The Blue Ball is all booked! Yay!  So, get ready to Eat! Drink and Get Merry!

Please find important information regarding your booking.

It’s an unbelievably busy time for us so all is aimed at giving you a great festive dining experience 
with us:

All festive set menu bookings require a £10pp non-refundable deposit to be paid in advance to 
secure your reservation and is confirmation of your number of guests. This is to be paid as a 
whole for the entire booking and not individually. Deposit is due no later than one month before 
your reservation date. Eg. If your booking is for 5th Dec, your deposit is due by the 5th Nov. This 
can be paid via the following ways:

By C/C over the phone on 01392 873401, in person by cash or card or alternatively via BACS to the 
following business account:

Account Name: Holland In Devon

Account Number: 93303969

Sort Code: 20 30 47

Ref: Your SURNAME and date of reservation in six digit form: Eg: 251224

For your reference our VAT Number is: 440100172

Everything is made specially for you and we therefore require a pre-order by individuals names, 
highlighting any allergens, no later than two weeks before your reservation. This information will 
be transferred onto name cards which will act as a guide to remind guests what they have 
ordered.

Please note that the dishes on the set menu are not available on our standard menu. They are 
made to order, fresh inhouse by our team of chefs specifically to meet your party ’s pre-order 
requirements. Therefore, no changes to your pre-order can be made within 48hrs of your 
reservation nor any cancellations. Any meals cancelled inside this time frame will need to be paid 
for in full.

Once we have all this information, it’s just a case of rocking up on the day and letting us look after 
you all. Should you wish to leave vehicles overnight, you are more than welcome. We just ask that 
you let us know and that they are collected the following day by 10am.

Lastly, we kindly ask that you arrive for your table in plenty of time. A delay to your arrival puts a 
huge amount of pressure on our amazing kitchen team and could mean a delay in getting your food 
as another booking may take precedence, or alternatively a risk of your food getting cold.
We want your experience to be a good one.

The Blue Ball Team

TELEPHONE
01392 873401

S A N D Y G A T E ,  E X E T E R ,  D E V O N  E X 2  7 J L

blueballpub.co.uk

BLUE BALL
INN

EMAIL
info@blueballpub.co.uk
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WESTCOUNTRY CHEESE BOARD

frozen grapes, apple & date chutney, crackers                   Supplement £4 

TRADITIONAL CHRISTMAS PUDDING

stewed fruit, brandy sauce 

WARM CHOCOLATE FONDANT

gold chocolate ganache, Baileys ice cream  

MULLED RED WINE POACHED CLEMENTINES

toasted almonds, blood orange sorbet, orange gel 

TREACLE TART

lemon curd, clotted cream ice cream, maple & thyme syrup

TRIO OF DARTMOOR ICE-CREAM

strawberries & cream, Belgian chocolate, Madagascan vanilla 

MINCE PIES

Clotted cream

TO FINISH

DF GF V
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GFO V
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A 10% optional service charge is added to your bill and goes directly to our lovely team! 

£33.95 2 COURSES  |  £37.95 3 COURSES
PRE-ORDER REQUIRED

ROAST TURKEY BREAST

stufÏng, pig in blanket, roast potatoes, rich gravy, seasonal vegetables          
(Or          Nut Roast)

WILD MUSHROOM & ROASTED SWEET POTATO WELLINGTON

herb mashed potato, roasted root vegetables, kale crisps, hot mushroom ketchup                     

PORK & CRANBERRY CUMBERLAND RING

trufÒe mashed potato, buttered cavolo nero, rich port & red onion gravy          
(Or          vegetable cumberland sausage) 

BAKED COD LOIN

brown butter, lilliput capers, crushed potato, spinach, cauliflower puree          

SLOW BRAISED BEEF BRISKET

stout glaze, potato gratin, buttered stem broccoli          

GFO

VGO GFO

GF

GF

GF

VG

VG

TRUFFLED CAULIFLOWER CHEESE £6
mature cheddar, gruyère, crispy herb crumb

(for 2-3 people)                   

LOADED ROAST POTATOES £6
duck fat, parmesan, garlic & rosemary (for 2-3 people)

PIGS IN BLANKETS £6
honey & wholegran mustard glaze (for 2-3 people)

V GF

CAULIFLOWER &

MATURE CHEDDAR SOUP

chive oil, bread and butter

CRISPY PORK BELLY

BBQ spice, apple glaze, cider gel

COCONUT FLATBREAD

Pumpkin hummus, toasted seeds, coconut
flatbread, roasted vegetables, chilli oil 

GFOVG

GF

GFO

GFO VGO

GFO

CONFIT DUCK

LEG TERRINE

pickled shallots, toasted
sourdough, spiced plum
chutney 

SMOKED PRAWN COCKTAIL

Marie Rose sauce, shredded

gem, pickled cucumber,
lemon, focaccia

ELEVATE
YOUR PARTY
WITH A
DRINK ON
ARRIVAL
ONLY
£7.95 

PROSECCO
chilled Italian prosecco (125ml)

HOT SPICED MULLED WINE
cinnamon & orange

WINTER BERRY BELLINI
prosseco, chambord, cranberry juice 

WHITE CHRISTMAS COOLER MOCKTAIL
cloudy apple juice, cinnamon
syrup, lemon, ginger ale 


