
THE OAK STEAKHOUSE AND GRILL  

AND THE TWISTED SPOON

Worcester Road | Upton Snodsbury | Worcester | WR7 4NW

01905 381631  

info@theoakuptonsnodsbury.co.uk 

www.theoakuptonsnodsbury.co.uk

Making your Making your 
BookingBooking

Make a provisional reservation with us via  

phone, email or in person

Christmas menus must be pre-booked  

and pre-ordered

We do ask for a deposit of £10 per person to secure your 

booking, this is non-refundable and non-transferable. 

Your deposit is payable within 10 days of the provisional 

reservation to secure the table.  

Please note we sadly no longer accept cheques

On receipt of the deposit, we’ll give you a  

pre-order sheet to complete.

Please indicate menu choices for everyone, along with 

any dietary/allergy issues and return your completed 

sheet to us no later than 10 days before the party date  

(Friday 10th December for Christmas Day).

Part deposits (when individual guests cancel  

from a party) may not be used against the final  

total, so please do make your guests aware of this  

when paying a deposit.

Full allergen information is available for all  

our dishes; please ask.

The Great Boxing Day The Great Boxing Day 
RoastRoast

Joined after by the Twisted Spoon’s all-you-can-eat pudding 

table! 

£30 per guest, £18 for children under 12 

Available by prior booking only, sittings start from 12.30pm 

till 3pm

THE ROASTS

Roast Turkey

wrapped in pancetta, apricot & sage stuffing, honey glazed 

parsnips, roast potatoes, seasonal vegetables & gravy

Roast Beef Brisket

horseradish & celeriac puree, honey glazed parsnips, 

roast potatoes, seasonal vegetables & gravy

Pressed Pork Belly

apple & cider gravy, crackling, honey glazed parsnips, roast 

potatoes, seasonal vegetables

Mixed Nut & Apricot Roast Log (ve)

 with cranberry jelly,seasonal vegetables,& roast potatoes

Roast Salmon Fillet

maple & bourbon glazed skin, roasted parsnips, 

potatoes, & seasonal vegetables

Our Roasts will be served to your table along  

with our favourite sides…

Four cheese Broccoli & Cauliflower Bake 

Pigs in Blankets 

Yorkshire Puddings 

Stuffing Balls 

TO FINISH

Join us at our all-you-can-eat Pudding Table 

for an array of festive treats, show  

casing the very best of the Twisted Spoon!



Christmas Afternoon Tea Parties!

At the Twisted Spoon Teahouse, enjoy a wonderfully festive 

afternoon high tea. Join us for an afternoon of calm,  

nattering with friends.

Available by prior booking only, with a £5 per person deposit payable 

upon booking. This deposit is refundable if given 48 hours’ notice, 

otherwise full payment will be charged on the day. 

 1pm - 5pm sittings available, Tables will be rebooked after two hours  

1st to 30th December (excluding Christmas day and Boxing day)

Mini Sandwich Selection 

Roast turkey and stuffing, braised beef and horseradish cream, 

smoked salmon, crème fraiche and rocket leaves, Cornish brie and 

cranberry jelly 

(other vegetarian options also available)

Hot ‘Pigs in Blankets’ 

Festive Fruit Scones & Cakes  

with orange zest & cinnamon, Cornish  

clotted cream & festive fruit jam

Caramel ‘Marlenka’ 

layered honey cake

Chocolate Bonbon 

with jaffa orange filling

7 layer Opera cake

with mixed berry & poppy seeds

Mini Yule Log

Classic Christmas Cake topped with marzipan 

All the above are served with bottomless craft coffees using ‘Iron 

& Fire’ locally roasted beans or whole leaf Teapigs loose leaf teas, 

including their spiced winter red tea and the Rooibos crème caramel 

tea  £20 per person

Upgrade to include also our festive drinks of hot homemade mulled 

wine, mini bottle of sparkling Italian prosecco, or our glass Gin Tea 

pots, with your choice of gin £25 per person

Christmas Day MenuChristmas Day Menu
£70 per guest for 3 course lunch 

£35 for children under 12

STARTERS

Roasted Beetroot & Orange Soup (v)

with toasted seeds & horseradish crème fraiche, & crusty bread

Cranberry, Pistachio Rolled Goats’ Cheese ‘Figgy’ Roll (v)

served with caramelised figs & crisp breads

Pan seared Pigeon Breast

chestnut & celeriac puree, black cherry jus

King Prawn & Pea, Rosemary Risotto

 laced in a prawn bisque sauce

Festive Christmas MenuFestive Christmas Menu
‘Join us for sparkling bubbles & jolly good cheer  

as we celebrate double on what was missed last year!’

Available by prior booking and pre-order from 1st to 24th December 

£25 per guest for 3 courses, including a glass of prosecco  

on arrival, or soft drink alternative 

£18 per guest for 2 course lunch menu (Monday – Friday, 12-2.30pm)

STARTERS

Roasted Root Vegetable Soup (v)

toasted seeds, crispy onions and giant garlic croutons to dip

Wild Mushroom and Griddled Halloumi Brushetta (v)

white wine, tarragon cream sauce

King Prawn, Smoked Salmon and Avocado Stack

fresh mustard micro herbs & parmesan crisp

Venison, Duck & Pork Pate

mulberry liqueur chutney, & rustic breads

MAINS

Pancetta Wrapped Turkey Breast

with apricot and sage stuffing, ‘pigs in 

blanket’, roast potatoes, honey  

glazed parsnips and seasonal vegetables

Roasted Sirloin of Beef

rosemary and Dijon mustard sauce,  

roast potatoes, honey glazed  

parsnips and seasonal vegetables

Traditional Fish Pie

king prawns, smoked haddock,  

basa fillet in a creamy  

wholegrain mustard and  

cheddar mornay sauce, cheesy  

potato mashed top, and served  

with winter vegetables

Mushroom, Cornish Brie,  

Hazelnut and Cranberry Tart (v)

topped with a herby breadcrumb,  

served with crisp winter leaves  

and baby potatoes

DESSERTS

Traditional Christmas Pudding

with hot brandy crème anglais

Toasted Pecan Cheesecake 

with a spiced apple mousse

Yule Chocolate Log

 rolled with dark chocolate & a sour 

cherry compote

Hot Sugared Walnut Brioche

 served with chilled crème anglais

Billionaire Caramel 

& Chocolate Slice

 layers of shortcake, thick caramel, 

& dark chocolate topping.

Allergen free options available by request upon prior booking

Please note throughout December all  

Afternoon Teas are from the Festive menu only.

Allergen free options available by request upon prior booking

Festive Tea Festive Tea Parties!Parties!

MAINS

Roast Turkey 

wrapped in pancetta, apricot & sage 

stuffing, honey glazed parsnips, roast 

potatoes, seasonal vegetables,  

& ‘pigs in blankets’ 

Roast Beef Fillet Tenderloin

seared in garlic & rosemary, with a rich 

red cabernet wine & thyme sauce, roast 

potatoes, & seasonal vegetables

Baked Whole Lemon Sole

dill and caper butter, topped with pan 

seared scallops, crisp-leaf Lyonnaise 

potatoes & seasonal vegetables

Wild Mushroom & Spinach Wellington (v)

 nobi, shitake & chestnut mushrooms, 

wrapped in a light puff pastry, Madeira & 

pink peppercorn sauce, roast potatoes & 

seasonal vegetables

DESSERTS

Traditional Christmas Pudding

with brandy crème anglais 

Poached Pear Pannacotta 

 & earl grey shortbreads 

Chocolate Sphere

filled with white chocolate mousse, 

jaffa jelly & vanilla sponge

Chai Latte Cake 

layered opera cake 

The Oak’s Local Cheese Board

using Hereford Hop, Oxford blue, 

organic brie with homemade 

chutney, celery & fruits & biscuits

Allergen free options available by 

request upon prior booking

DISCO PARTY NIGHTS 
ARE BACK! 

Friday 10th and Friday 17th  

sees the return of our Festive 

Christmas Discos, with the full 

festive menu included and 

dancing till midnight, book your 

space at £30 per person.


