2026

CHRISTMAS DAY
ADULTS | £86.95pp
Children under 12 £42.95
Sittings 12pm OR 3:30pm
£20pp Deposit required upon booking
Full Payment & Food Orders required Monday 30™ November

BOXING DAY
ADULTS | £46.95
Children under 12 £24.95
Reservations between 12pm-4pm

The Broadway Hotel, The Broadway,

Letchworth, Hertfordshire, SG6 3NZ
T: 01462 480111

E: info@broadwayhotel.co.uk


https://maps.app.goo.gl/TQMgVbfrEfqhDe8EA
https://maps.app.goo.gl/TQMgVbfrEfqhDe8EA
tel:01462%20480%20111
mailto:info@broadwayhotel.co.uk

STARTERS

Maple & Cinnamon Roast Parsnip Soup | Parsnip Crisps | Croutons [vg] [ngcia]

Beetroot & Dill Cured Salmon Gravadlax | Pickled Radish | Gravadlax
Dressing | Rye Croutons [ngcia]

Cured Beef Carpaccio | Peppercorn Vinaigrette | Parmesan Tuilles | Dressed
Rocket | Pickled & Crispy Shallots [ngci]

Caramelised Onion Tarte Tatin | Watercress & Apple Salad | Thyme & Crispy
Onion Crumb [ve]

MAINS

Carvery | Roast Turkey | Succulent Topside of Beef | Gammon

Then help yourselves to our delicately steamed seasonal vegetables, roast &
mashed potatoes, honey roast parsnips, stuffing, home-baked Yorkshires, pigs in
blankets, home-made gravy & sauces

Mushroom, Chestnut & Spinach wellington | Maple Glazed Root
Vegetables | Golden Roasted Potatoes | Sauteed Sprouts | Red Wine Jus [vg]

Whole Lemon Sole | Brown Shrimp Butter | Crispy Fried Capers |
Hasselback Potatoes | Samphire [ngci]

DESSERTS

Dark Chocolate & Salted Caramel Ganache Torte | White
Chocolate Mousse | Hazelnut Praline [ngci] [vga] @

Classic Christmas Pudding | Orange Peel, Cranberry &

Almond Praline | Brandy Anglaise [ngcia] [vga]

Spiced Treacle Tart | Candied Pecans | Mince Pie lce
Cream

Winter Berry & Mulled Wine Trifle

British Artisan Cheeseboard | Crackers | Quince Jelly'|
Apple | Grapes

TEA, COFFEE & CHOCOLATE TRUFFLES TO FINISH

Please inform our team of all dietary requirements prior to your reservation. [ngc]-
non-gluten containing, [ngca]- non- gluten containing available, [v]- vegetarian,
[vg]- vegan. A discretionary 10% service charge will be added to all tables, this is
paid directly to our staff to say thank you for their service.
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