Opening and closing ¢
times for the bar @ -
Christmas Day 4

THIE
12 -2.30 >
Food 12 noonn-oI?SOpm (ch))rcr)‘kings only) ST EAM PAC
Closed from4pm I N N

Boxing Day
|2 noon - 3pm
Food 12 noon - 3pm
Closed from 4pm

New Years Eve
|0am - 8pm
Food 12 noon - 6pm
Closed from 8pm

New Years Day
|2 noon - 3pm
Food 12 noon - 3pm
Closed from 4pm

Have you bought a Christmas present yet?
Why not buy one of our voucher’s?
Please visit our website
www.steampacketinn.co.uk

TELEPHONE 01803 863880

Email: steampacket@buccaneer.co.uk www.steampacketinn.co.uk
St Peters Quay ° Totnes ¢ Devon TQ9 SEW



«
Christmas Party Menu 2025 @7\ _Why not save the taxi home and stay

28th November - 24th December @ o right where you are!

3 courses £37 inclusive of VAT
2 courses (lunchtime only) £28 inclusive of VAT

to start

White onion, cider & thyme soup warm baguette (VE) (GFO)

We have 6 fantastic ensuite bedrooms available on either a bed only or
‘ ‘ a bed & breakfast basis so what better way to extend your Christmas
party than with an extra few hours in Totnes.

Enjoy a leisurely breakfast in our conservatory with a view of the river

Prawn cocktail brown bread & butter (GFO) . )
’ and explore the sights & sounds of Totnes at Christmas.

Romesco dip ciabatta croutes & braised leeks (VE) (GFO)

Salad of pancetta, roasted tomato & sauteed potatoes poached egg (GF) Reservations can be made on our website www.steampacketinn.co.uk

or give us a call on 01803 863880.
mains

Traditional roast turkey pigs in blankets, sage & onion stuffing, L ) N ew Year ’S Eve 2025
cranberry sauce, roast potatoes, seasonal vegetables & gravy (GFO) ‘ Q ©®

Breaded halloumi fries sweet chilli mayo (V)

Garlic & herb rolled pork belly dauphinoise potatoes, braised cabbage End the year on a high and dine with us before your big midnight

& cider gravy (GF) e celebrations. We will be serving our fantastic winter menu ‘
. between 12 noon & 6 pm so why not get your table booked to avoid
Fillet of hake mashed potatoes, spinach, prawn & dill cream sauce (GF) . .
disappointment.

Roasted cauliflower & apricot tagine lemon & herb couscous,

toasted almonds & crispy kale (VE) (GF) The inn will be closing at 8.30pm so the staff can see in the New Year

Baked ratatouille topped with goats cheese, garlic bread & mixed salad (V) with their friends and families.

dessert
Christmas pudding brandy sauce (GFO)

Espresso martini cheesecake
Coconut rice pudding mulled berry jam (VE) (GF)
Apple & blackberry crumble tart clotted cream
\ Cheddar & stilton quince jelly, crackers, apple & celery (GFO)

, Coffee or tea £3 supplement

VE =vegan, V = vegetarian,
GF = gluten free, GFO = gluten free option available on request

Customers with food allergies are asked to discuss their dietary needs with our staff
Nuts are used in our kitchen & dishes may contain nuts or nut oils

Due to the current market, our suppliers from time to time may not be
able to source some products. We therefore reserve the right to substitute
any of the dishes should the need arise



