


The Bedford Inn

Welcome to our 19th-century Pub & Hotel, located in Ramsgate, Kent which is home
to the Royal Harbour. The Bedford Inn is a beautiful cosy pub, restaurant and hotel
all wrapped into one. Complete with a roaring fire and Christmas tree reaching up
to the ceiling, it'll be the perfect setting for your function or special family occasion.
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Make the most of your celebration by booking one of our four boutique guest
rooms located above the pub. After an evening of festive cheer, relax in one of
our sumptuous, bespoke rooms and enjoy the comfort of staying just steps
away from the heart of the festivities. Each room offers a warm and welcoming
retreat, the perfect way to make your Christmas visit truly special.

Prices start from £79 a night. Availability is limited, so book early to avoid
disappointment.
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If you're looking for the perfect festive gift for friends, family or a colleague,
then why not purchase a gift voucher to treat them to the Bedford Inn
experience. These can be used to dine, drink and stay with us and are available
from the pub.

29 West Cliff Road, Ramsgate, Kent, CT11 9JP
01843 520559
info@thebedfordinn.co.uk
www.thebedfordinn.co.uk
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£39 per person
Available Thursday-Saturday
From 20" November to 20" December

STARTERS

Roasted Parsnip & Truffle Soup
served with warm sourdough & finished with a parsnip crisp (VG & GF available)

Caramelised Fig, Onion & Roasted Chestnut Tart
topped with lightly dressed seasonal greens (GF, VG)

Classic Prawn Cocktail
layered with crisp lettuce and our homemade Marie Rose sauce

MAINS

Roast Turkey (GF)
Butternut Squash, Beetroot & Sage Wellington (GF, VG)
Slow Roasted Lamb Shoulder Ballotine (GF)

Served with roast potatoes, Yorkshire pudding, braised red cabbage with sultanas & apples,
pigs in blankets glazed with honey mustard, Brussels sprouts with bacon & walnuts, garlic-
glazed carrots, thyme-infused parsnip purée & buttered kale (VG/GF available)

DESSERTS

Mini Chocolate Yule Logs
Mini Christmas Pudding (VG, GF)

Classic Tiramisu

Served with a choice of ice-cream, cream or custard

Email info@thebedfordinn.co.uk to book. A pre-order for the table is required one week before your booking. Our
party menu runs through our usual food service times of Thursday and Friday 5-9pm and Saturday 12-9pm. If you
require a sitting outside of these times, please email us and we will do our best to accommodate you.
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£115 per person | £60 for children

Arrival at 1:30pm with dinner served at 2pm
We will be open from 1lam

Glass of Bucks Fizz on arrival

AMUSE-BOUCHE

Roquefort and cranberry endive leaves with a rich citrus dressing (V, GF)
Heritage tomato and homemade focaccia bruschetta (VG)

Mini prawn cocktail boats (GF)

STARTERS

Salmon Gravlax with tapioca crackers, whipped horseradish cream & micro-coriander (GF)
Chicken & duck liver paté with sourdough crostini & spiced plum chutney

Caramelised red onion, smoked beetroot & fig tart with a watercress & chestnut garnish

MAINS

Roast turkey with gluten-free sage, onion & cranberry stuffing (GF)
Slow Roasted lamb shoulder ballotine (GF)

Princess pumpkin, kale and exotic mushroom wellington (VG, GF)

Served with roast potatoes, Yorkshire pudding, braised red cabbage with sultanas & apples,
pigs in blankets glazed with honey mustard, Brussels sprouts with bacon & walnuts, garlic-

glazed carrots, thyme-infused parsnip purée & buttered kale (VG/GF available)

DESSERTS
Mini Christmas pudding (VG, GF, DF)
Spiced orange and chocolate yule log
Pear tarte tatin (VG)

Served with your choice of ice cream, custard, or brandy sauce

CHEESE BOARD

A selection of artisan cheeses with biscuits and chutney

MINCE PIES

Served with Teas & Coffees

Email info@thebedfordinn.co.uk to book. A 50% deposit will be taken to confirm the booking with the remaining
balance due on Christmas Day. A pre-order for the table is required by 1st December.
Please inform us of any dietary requirements when booking.




