
Christmas Party Menu 2025 
3 courses £39.95 per person 

To say thank you to the Organiser we will reduce £10 off their meal. 

Available from late November to early January with a preorder. We can accommodate parties of up to 120 guests throughout our areas. 

 

STARTERS 

Celeriac and leek soup with garlic croutons and fresh bread (VE, V, GF) 

Ham hock terrine with toasted ciabatta and piccalilli (GFR) 

Crispy turkey and sun dried tomato salad with avocado, cherry tomato, bacon, orange & ginger dressing 

Smoked salmon, celeriac, fennel & apple salad and honey mustard dressing (GF) 

Wild mushrooms on toast, sour dough, butternut squash, cream, rocket salad (V, VGER, GFR) 
 

MAINS 

Butternut squash risotto, baby spinach, parmesan shavings, basil pesto (V ,GF,VER) 

- Recommended Beer; Jupiler Pils 5.2% 

Nut roast with roast potatoes, cranberry sauce and roasted vegetables (VE, V,GF) 

- Recommended Beer; Vedett Blonde 5% 

Traditional roast Norfolk turkey with roast potatoes, chipolatas, stuffing, cranberry sauce and roasted vegetables (GFR) 

- Recommended Beer; De Koninck 5.2% 

Belgian beef stew cooked with Amber beer served with fries 

- Recommended Beer; Kwak Amber 8.4% 

Confit of duck leg, seasoned vegetables, stoemp and blackberry Jus (GF) 
- Recommended Beer; Orval Trappist 6.2% 

Moules marinière, shallots, fennel, garlic, white wine, with fresh bread and chips (GFR)  

- Recommended Beer; Duvel Golden Ale 8.5% 

Roasted cod loin with tenderstem broccoli, stoemp and caper butter sauce (GF) 
- Recommended Beer; Blanche De Bruxelles 4.5% 

 

Stoemp is Belgian mash with swede, carrots and parsnips 

DESSERTS 

Christmas pudding served with brandy sauce 

Trillionaire’s tart, sorbet, Raspberry coulis (GF,VE) 

Caramel waffle with salted caramel ice cream and caramel sauce (V) 

Baileys cheesecake with mixed forest fruits compote (V) 

Homemade Chocolate brownie, salted caramel ice cream, caramel sauce (V) 

Two scoops of vanilla ice cream (V, GF) 

Two scoops of sorbet (VE, GF) 

 

Add a wine package for your party 

A glass of Prosecco on arrival and wine on the table packages available. Ask us for more info. 

For the table: 

Crusty bread, marinated olives, aioli, olive oil & balsamic vinegar (GFR,V,VER) £8.50  

or see our bar snacks menu for more choices.  

 

We recommend reserving your table early to avoid disappointment. We can accommodate alternative dishes for vegetarian requests or 

allergen concerns. Please confirm your party with a £10 per person deposit, this will be deducted from your final bill 

We require a preorder for all Christmas parties, please return at least two weeks prior to your party 
 

A discretionary 12.5% service will be added to tables of 5 or more guests. All tips go to our staff. 

Please speak to our staff if you have allergens concerns.  

(GF) = Gluten Free, (V) = Suitable for Vegetarian, (VE) = Suitable for Vegan, (GFR, VER, VR) = available on Request 

Subscribe at brouge.co.uk to receive our dining offers by email 

Treat family and friends with a Gift Voucher. Available from our website 

 

Brouge - 241 Hampton Road, Twickenham TW2 5NJ  

Best Independent Belgian Pub in London 
 

From all our team here at Brouge, have a lovely Christmas and Happy New Year 



BROUGE Christmas Party Preorder Form  
Please write the Names of the Guests and X the options they have selected. Please put X in the restaurant chosen. 

Please X the preferred restaurant: Brouge Twickenham  

Name of Party: Date & Time:       /      /20               :          Number of Guests: 
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Notes/requests: 

  



Licensed until late on weekends  

 

 

Licensed until 00:00am 

 

Enjoy the facilities and food at Brouge for your party, function or event. We cater for business events or meetings, office 

parties, birthdays, weddings, christenings, conferences, funeral wakes, family and friends gatherings… 

Free to hire for all areas weather you reserve an area with food or just for drinks. 

 

 

Capacity: 

Restaurant: seated 60 guests 

Whole restaurant and bar: seated 120+, standing 350+ 

Snug Bar private area: seated 30/35, standing 50+ 

Main Bar: seated 40, standing 80+ 

 

 

If you require a dedicated area, we have 2 options you can select: 

The first is the Snug Bar Private area which can be reserved and closed off for functions.  

This is a relaxed or party area. You may choose a buffet with canapés or just for drinks. 

The second option is dining where we can reserve the conservatory or the whole restaurant with a set menu. 

 

Alternatively, if you do not require a dedicated area simply give us a call and we can either book a table or section a 

smaller area for you.  

Party Canapés Buffet Menu 
Party canapés buffet menu £19.95 for full buffet (9 choices), £17.95 for 7 choices, £15.95 for 6 choices per person 

Vegetable spring rolls (vg) Potato skins with savoury cheese (VE) 

Green jalapeno peppers, stuffed with cream cheese (VE) 

Vegetable crudités with assorted dips (VG) 

Thai fishcakes with a sweet chilli sauce 

Pigs in blankets  

Peri Peri chicken wings  

Chicken satay skewers with peanut butter dip  

Baby back pork ribs in honey & Lambiek beer sauce  

The canapés are served in a buffet style with accompanying dips and sauces.  

 

Or buffet trays: £17.95 per person, includes:  
Chicken curry trays  

Trays of rice  

Vegetable pasta trays 

The canapés are served in a buffet style. 

If nothing above appeals ask a manager and the chefs will accommodate your favourite requests.  

Please take a look at our normal food menu for alternative ideas. 

 

 

 

 

 

 

 

Christmas Day: 
Book in our Twickenham restaurant where we shall be serving Turkey and a Sirloin of Beef with our Christmas Day menu which is 

carefully created by our talented chefs.  

 

Early reservations recommended due to limited availability. 

 

 



Brouge Christmas Day Menu 
 

Three course set menu £90 per person;  
Children under 12 £45; Children under 7 £22.50 (1, 2 or 3 courses) 

Times available: 12pm - 2pm 
 

Bucks fizz on arrival and orange juice for children 

 

Starters 
Roasted cauliflower and stilton soup with croutons and crusty bread (v) 

Fan of melons with raspberry coulis and fresh raspberries (vg, gf) 

Smoked salmon with red radish, cucumber shavings, chives and crème fraiche  

Stuffed Portobello mushroom with walnut crumbs and stilton cheese (v) 

 

Mains  
Roast Norfolk turkey with Yorkshire pudding, roast potatoes, pork stuffing, pigs in 

blanket, Brussels sprouts, roasted vegetables and cranberry sauce (gfr) 

Roast rib of beef with Yorkshire pudding, roast potatoes, pork stuffing, pigs in blanket, Brussels sprouts, roasted 

vegetables and cranberry sauce (gfr) 

Wild mushroom wellington with butternut squash and spinach served with roasted potatoes & veg gravy (vg) 

Roasted cod with clams in a asparagus, zucchini, fennel & tomato stew, crusty bread (gfr) 

Loin of Scotch lamb with wilted spinach, sweet potato mash & sherry jus (gf) 

 

Desserts 
Christmas pudding served with brandy sauce 

Winterberry and apple crumble with warm custard (v) 

Trillionaire’s tart, sorbet, Raspberry coulis (ve, gf) 

Fresh fruit waffle with whipped cream, fresh strawberries and raspberry sauce (v) 

 
 

For allergens concerns please email us at twickenham@brouge.co.uk  

Bookings highly recommended. 12.5% discretionary service will be added to your bill. 

A preorder will be required for all Christmas Day bookings for adults and children. 

The deposit required to confirm your booking is the total price of the food, so on the day you’ll only have to pay for drinks and the 

service. 

 

Suitable for: v=vegetarian, vg=vegan, gf=gluten free, gfr or vgr=on request. 

 

Merry Christmas and Happy New Year  
 

 

 

 

 

 

 

 

 
 

 

 

New Year’s Eve Beach Party:  
Tickets available when you make a reservation. 

Kids Disco 5-7pm, live music entertainment from 9pm, fireworks at midnight, dance until 2am. Selected a la carte menu, 2 sittings 5-

8pm, 8:30pm-2am – bookings to dine only or join us at the bar. 

 

Early reservations recommended due to limited availability. 

 

mailto:twickenham@brouge.co.uk

