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...to the Magic of Christmas 2025.

The air is crisp. the lights are twinkling, and the joyful

spirit of the season is here again!

This year’s Christmas at The Gate celebrations promise to

be brighter. and merrier than ever before.

Throughout December our pub will become a Winter

Wonderland with something for all of the family to enjoy!

From Santa visits to Bonkers Bingo. we have you covered.

WE LOOK FORWARD TO CELEBRATING THE
FESTIVE SEASON WITH YOU!
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Christmas Afternoon Tea

Available Monday - Saturday (Pre-booking required at least 24 hours in advance.)

Enjoy a delightful selection of sandwiches filled with seasonal flavours. freshly baked scones served

with clotted cream & jam. A tempting selection of sweet treats including everyone’s favourite

Christmas pies!

Served with a choice of tea or coffee. £14.95 per person
(Upgrade to a glass mulled wine or fizz for £5 per person)

Festive Fayre Menu

Served 12pm - 8pm. Monday - Saturday. from 1** December until 23rd December

£19.50 for 2 courses, £22.95 for 3 courses

Starters
Winter Vegetable Broth (Vg, Gfa)

Served with homemade bread roll

Prawn Cocktail (Gfa)

Gate seafood sauce. brown bread & lemon wedge

Mains (all served with Chef’s seasonal veg)
Roasted Norfolk Turkey Breast (Gfa)
Served with sage and sausage meat stuffing & pigs

in blankets

Slow Roasted Durham Beef (Gfa)
Rich roast gravy & Yorkshire pudding

Desserts
Traditional Christmas pudding (Gfa)
Served with Brandy Cream & Custard

Chocolate Fudge Cake

Chicken Liver Pate (Gfa)
Toasted bread & Brown Ale Chutney

Breaded Brie Wedge (V)

Served with cranberry sauce

Butternut, Kale & Apricot Roast (Vg)

Served with vegan gravy

Pan Fried Salmon Fillet

In white wine cream sauce

Cirtus Tart
Served with winter berries

Served hot or cold with a choice of cream, ice cream or custard




The Main Event
Served12pm - 3pm. Adult £59. Child £25

Enjoy a very traditional Christmas lunch served carvery style with a delicious 5 course lunch.

Includes tea and coffee. and sparkling wine on arrival.

Christmas Lunch requires £10pp non-refundable deposit to secure your booking and remaining

balance due 4 weeks before.

Starters
Carrot, Honey, Ginger & Whiskey Soup (Gfa) Prawn, Smoked Salmon Salad (Gf)
Served with homemade bread roll Greenland Prawns. Scottish smoked Salmon.

dressed leaves and The Gate seafood sauce
Butternut Squash & Caramelised Red

Onion Tart Ham Hock & Pea Terrine (Gfa)

Served with mixed leaf & tomato salsa Served with pease pudding & stottie bread
Mains from the Carving Table Mains from the Kitchen

Norfolk Roast Turkey Breast (Gf) Pan Fried Scottish Salmon in a Champagne
Slow Roasted Sirloin of Beef (Gf) Cream Sauce (Gf)

Honey Roasted Gammon Butternut Squash & Lentil Wellington (Vg)

Sides from the carvery:
Sausage Apricot and Cranberry Stuffing
Yorkshire Puddings (Gfa)

Pigs in Blankets
Brussel Sprouts with Bacon Lardons (Gfa)

Red Cabbage in Mulled Wine (Gf)
Slow-Roasted Honey Glazed Parsnips. Carrots & Swede (Gf)
Cabbage. Leek & Garden Peas (Gf)

Mash & Roast Potatoes (Gf)

Potato Dauphinoise (Gf)
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Desserts
Traditional Christmas Pudding (Gfa)

Served with Brandy Sauce

Traditional Cheeseboard (Gf)

Selection of Cheeses. Crackers and Chutneys

Children’s Menu

Starters
Melon Medley (Gf)

Trio of melon with a honey syrup

Mains

Teacup Sherry Trifle

Served in a Teacup

Biscoff Cheesecake
Served with Pouring Cream

Tomato Soup (Gfa)
Served with a bread roll

Norfolk Roast Turkey Breast (Gf)
Slow Roasted Sirloin of Beef (Gf)
Honey Roasted Gammon
Butternut Squash & Lentil Wellington (Vg)
Chicken Strips and Fries (With a choice of Beans or Peas)

Fish Goujons and Fries (With a choice of Beans or Peas)

Sausage Apricot and Cranberry Stuffing
Yorkshire Puddings (Gfa)

Pigs in Blankets

Brussel Sprouts with Bacon Lardons (Gf)
Red Cabbage in Mulled Wine (Gf)

Desserts
Warm Chocolate Fudge Cake

Served with Ice Cream or Pouring Cream

Or any dessert from adult menu

Slow-Roasted Honey Glazed Parsnips. Carrots &
Swede (Gf)

Cabbage. Leeks & Garden Peas (Gf)

Mash & Roast Potatoes (Gf)

Potato Dauphinoise (Gf)

Trio of Ice Cream
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Lunch with Santa

Saturday 6" December, Zpm-5pm

Take a break from the hustle and bustle of Christmas prep and join us at The Gate for a festive
afternoon the whole family will love.

Enjoy a delicious lunch while the main man himself - Santa - makes a special appearance to say
hello and spread Christmas cheer. This is the perfect way to create magical memories together

and soak up the festive spirit.

Children’s tickets - £10
Choose from: Fish Fingers & Iries. Chicken Nuggets & Fries. Mini Margherita Pizza & Iries,
Penne Tomato Pasta

Adult tickets - £10
Includes a Roast Turkey & Stuffing Sandwich - the ultimate festive treat!

Christmas EIf Trail

Saturday 20" December., 10am-Ipm
A magical Christmas adventure for you and your little ones.

Can you help Santa's elf to search the gardens and pub to find candy canes and decorations for
the Christmas tree?

Explore the trail together. searching for hidden clues along the way - and once you've found
them. there’s a special seasonal treat waiting for you at the end!

Child £8. Adult £8
» Sausage & Bacon Breakfast Rolls
 Festive Cookie (for the little ones)

e Fresh Juices / Tea & Coffee
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Children’s Christmas Party
Monday 22" December., Spm - 8pm

Ho. ho. ho! Gather your little elves and join us for an evening of festive fun at The Gate.

Our Children’s Christmas Party is the ultimate festive extravaganza - think laughter, games. and
a whole lot of holiday cheer!

Expect:
e Fun-filled entertainment to keep the kids smiling
e Party music and dancing
o A special visit from Santa himself
e Delicious hotdogs to fuel the fun

Each child ticket is just £6. which includes a hotdog and a special gift from Santa.

Spaces are limited. so book early and make this Christmas one to remember!

Santa’s Elves Pizza Making Workshop

Tuesday 23" December. Spm - 7pm

Step into Santa’s workshop - but with a tasty twist! This interactive pizza-making session is

perfect for little foodies who want to get creative in the kitchen.

With the help of Santa’s hardworking elves. children will roll. top. and bake their very own

delicious pizza - a true festive masterpiece.

Once their creations are cooked to perfection. they can enjoy them alongside a refreshing
mocktail.

Tickets are £12 per child and include the pizza-making experience and a mocktail.
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Festive Wreath Making Experience
Friday 12" December. 7pm

Get into the holiday spirit with our Wreath Making workshop!
Craft your very own beautiful wreath and sip mulled wine.

Our florist will talk you through the perfect way to create your masterpiece.

£30. Includes a mince pie and glass of mulled wine on arrival

(£10pp non-refundable deposit required to secure your placc)

Why not make a night of it and upgrade to a sharing charcuterie platter with your friends!

£ 3 per person

The Ultimate Christmas Quiz

Wednesday 17" December, 8pm

Think you know your reindeer from your roast potatoes? From classic carols to festive films.

mince pies to mistletoe mishaps - put your festive holiday knowledge to the test!

Book your slot now before theyre all gone - Santa’s watching!

Bonkers Bingo
Iriday 5" December. 6pm Arrival for a prompt 7pm start

£10 per person. Over 18 only
Its Bingo.... but not as you know it!

Join us for a night of crazy music. hilarious Host. wild Prizes. dancing on tables. dance offs

and just the right amount of chaos!
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Ring in the New Year with us at The Gate and celebrate in true style!

Enjoy a night filled with fantastic live entertainment. great music. and a buzzing

atmosphere.

Your ticket includes:

e Live music and entertainment all night
e A celebratory toast drink at midnight

e Plenty of festive cheer to keep the party going!

Adult Ticket £15

Keep the Christmas celebrations going and join us for a lively Boxing Day night at

The Gate.

Take to the stage and belt out your favourite tunes with our karaoke. then dance the

night away as our disco keeps the party going into the evening.

Free Entry

Plus. all singers receive a complimentary shot - our little way of saying cheers!
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Three options to choose from. and a festive party you won't forget!

Option One £19.95 per head

Exclusive venue hire. minimum of 50 people
DJ & Karaoke
Glass of Fizz on Arrival

Selection of Stone-Baked Sourdough Festive Pizzas (G bases available)

Turkey Lurkey

Pulled Turkey. sage & onion stuffing. smoked pancetta. brie & mozzarella. tomato base. cranberries.

We Brie Kings (V)

West Country Brie. cranberries. mozzarella on a tomato base.

Xmas Day I'm Truffling (V)
Roasted garlic mushrooms. truffle oil. chilli. peppers. red onion. mozzarella on a tomato base.

Merry Margherita (V)
Rich tomato sauce. fresh mozzarella. This is a classic that never goes out of season!

Double Pep & Hot Ho-Ho-Honey
Double pepperoni. drizzled with a sweet chilli honey. rich tomato base & melted mozzarella.

Selection of Festive Fries

Thyme Dusted Sweet Potato Fries (Gf. V)

Sage Dusted Skin on Fries (Gf. V)

Hand Cut Chunky Chips. dusted with pigs in blankets seasoning.
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Option Two £24.95 per head

Exclusive venue hire. minimum of 50 people. DJ & Karaoke . Glass of Fizz on Arrival

Selection of Stone-Baked Sourdough Festive Pizzas
Turkey Lurkey

Pulled Turkey. sage & onion stuffing. smoked pancetta. brie & mozzarella. tomato base. cranberries.

Merry Margherita (V)
Rich tomato sauce. fresh mozzarella. This is a classic that never goes out of season!

Double Pep & Hot Ho-Ho-Honey
Double pepperoni. drizzled with a sweet chilli honey. rich tomato base & melted mozzarella.

Selection of Festive Sides

Maple Glazed Pigs in blankets BBQ Beef Brisket Bites

Pulled Pork & Apple bites Halloumi Fries (GF. V)

Panko Calamari Strips Rosemary Salt Roasted Potatoes (GF. V)
Cranberry & Brie Wantons (V) Green Salad (GF. V)

Option Three £29.95 per head

Exclusive venue hire. minimum of 45 people. DJ & Karaoke

Glass of festive fizz or The Gate Collins cocktail or bottled beer on arrival

Mains Desserts
Turkey, Ham & Mushroom Pie Chocolate Fudge Cake
Beef Stroganoff (GF) Winter Berry Homemade Cheesecake

Scottish Poached Salmon with a butter sauce (GF)
Mediterranean Vegan Lasagne (Ve)

Sides

Rosemary Roasted Potatoes (GF. V) Jasmine Rice (GF. V)
Cabbage. Leeks & Peas (GF. V) Green Salad (GF. V)
Thyme Dusted Sweet Potato Fries (GF. V) Potato Salad (GF. V)
Roasted Root Vegetable with Honey & Ginger (GF. V) Tomato Salad (GF. V)

Brussel Sprouts with Bacon & Almonds (GF. V. contains nuts)
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0191 903 8400
INFO@QTHEGATEFRAM.CO.UK
3 BEECH ROAD , DURHAM, UNITED KINGDOM, DH1 5JE

We can cater for all allergies and requirements. please speak with a member of our team.




