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THE  RADNOR ARMS

CHR IST  CHURCH ROAD ,  FOLKESTONE ,  KENT,  CT20 2SX
0 1303  254 435

INFO@RADNORARMSFOLKESTONE .CO.UK

FOR  A  TRULY  UNFORGETTABLE 
F EST IVE  CELEBRAT ION  I N  2026 

LOOK NO  FURTHER . . .

The Radnor Arms really is the perfect setting at Christmas with cosy 
corners, roaring fires, festive drinks and plenty of good food shared with 

your favourite people.

Whether you’re planning the office Christmas party, a festive get-
together with friends or a family celebration, expect exceptional 

seasonal menus, great drinks and all the warm, welcoming atmosphere 
you’d want from your local at this time of year.

Book early to secure the best available price and your 
preferred festive date.

-  PR IVATE  H IRE  AVA I LABLE  -
PLEASE  SPEAK  TO  A  MEMBER  OF  THE  TEAM TO F IND  OUT MORE

L IM ITED  AVA I LAB I L I TY,  BOOK EARLY  TO  RA ISE  A  GLASS 
WITH  US  TH IS  CHR ISTMAS !

ALL  AVA I LABLE  F EST IVE  MENUS  ARE  CONTA INED  I N  THE 
FOLLOWING  PACK .  TO  MAKE  A  BOOK ING  OR  FOR  MORE 

I N FORMAT ION  PLEASE  DO  NOT HES ITATE  TO  GET  I N  TOUCH .
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FEST IVE  PARTY MENU
£35 FOR  2  COURSES  /  £40 FOR  3  COURSES

AVA I LABLE  MONDAY -  SATURDAY
FROM 23RD NOVEMBER  TO  23RD DECEMBER

Must be booked in advance. Card details will be taken to confirm the booking. Tables of 20 or more will require a 25% 
deposit at the time of booking. Full cancellation of the booking must be made no later than 14 days in advance, individual 

cancellations no later than 24 hours, after which a cover charge (£20.00 per head) will be applied. Food choices must be pre-
ordered in advance, placed no later than 72 hours prior to the booking. Prices inclusive of VAT. Service charge is not included.

STARTER

Salt Baked Celeriac Velouté, Seaweed and Shoestring Potatoes, 
Compressed Apple, Docker Sourdough  (Vegan)

or  

Crispy Filo Canterbury Goat’s Cheese, Mulled Beetroot, Endive Leaves, Sherry & Walnut Dressing

or 

Citrus & Herb Cured Salmon, Maize Crisp, Horseradish Foam, Pickled Cucumber & Dill

or

Crunchy Chicken Karaage, Hot Maple Glaze, Celeriac Remoulade, Mustard Caviar   

MA IN

24hr Brined Wood-fired Turkey Breast, Herb Stuffing, Maple Glazed Pigs in Blankets, 
Garlic & Herb Roasted Potatoes, Shaved Sprouts & Chestnuts, Honeyed Carrots & Parsnips, Birds Gravy 

or

Clay Pot Braised Fillet of Hake, Saffron Pernod, Smoked Bouillabaisse, Sea Herbs & Butter Poached Potatoes   

or 

Tallow Aged Rump Cap, Brown Butter Mash, Barbecue Owley Farm Mushrooms, 
Winter Berry Compote, Bordelaise Sauce - £15 supplement

or

Red Onion & Miso Tarte Tatin, Salt Baked Celeriac, Bitter Leaves, Herb Oil, 
Mushroom & Almond Velouté Sauce  (Vegan)

PUDD ING

 Sticky Toffee Christmas Pudding, Brandy Butter, Vanilla Bean Custard  

or 

Burnt Orange Cream & Cardamon, Candied Orange, Shortbread Crumb, Coal-kissed Meringue

or 

Valrhona Chocolate Crémeux, Muscavado Doughnut, Salted Frangelico Butterscotch

or 

Kent & East Sussex Cheese, Walnut Frangipane Tart, F&M Honey - £6 supplement
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FEST IVE  CANAPÉ  MENU
£35 PER  PERSON (CHOOSE  6  CANAPÉS  FROM THE  OPT IONS  BELOW)

ADD IT IONAL  CANAPÉ  OPT IONS  £5 EACH  
M IN IMUM OF  15  PEOPLE ,  MUST BE  TAKEN  BY  THE  WHOLE  PARTY

 
AVA I LABLE  FROM 23RD NOVEMBER  TO  23RD DECEMBER

Must be booked in advance, either via phone or email. A 25% deposit will be taken to confirm the booking.
Full cancellation of the booking must be made no later than 14 days in advance, after which the deposit
will become non-refundable; individual cancellations no later than 24 hours, after which a cover charge

(50% of the price per head) will be applied. Prices inclusive of VAT. Service charge is not included.

SAVOURY

 
Maize Crisp, Cured Salmon, Pickled Shallots, Nasturtium leaves

Toasted Buttermilk Flat Bread, Spiced Lamb kofta, Guandillas chilli 

Marinated Prawns, Mary Rose, Whipped Avocado. Grilled Docker Sourdough

Tallow Aged Beef Ragu, Horseradish Foam, Chive Croustade

Spiced Fried Chicken, Hot Honey, Fried Filo, Jalapeno chilli

Maze crisp, Salt baked beetroot, Feta & Walnut  (Vegan)

Overnight Flat Bread, Crispy Owley Mushrooms, Soy Glaze  (Vegan)

Crisp Lettuce, Sunflower Seed Satay, Smoke Marinated Tofu, Toasted Seeds  (Vegan)

PUDD INGS

 
Mince Pies, Cinnamon Sugar 

Dark Chocolate Brownie, Coco Dulce Leche, Borage  

Coal-kissed Meringue, Winterberry, Meadowsweet  

EXMOOR CAV IAR  STAT ION

 
£120  SUPPLEMENT PER  30G  CAV IAR

Served on ice with mini spoons

Plus—Homemade Blinis, Devilled Eggs, Crème Fraîche, Marinated Capers, Lemon & Chives
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FEST IVE  BOWL FOOD MENU
£35 PER  PERSON (CHOOSE  5  D I SHES  FROM THE  OPT IONS  BELOW) 
M IN IMUM OF  15  PEOPLE ,  MUST BE  TAKEN  BY  THE  WHOLE  PARTY

 
AVA I LABLE  FROM 23RD NOVEMBER  TO  23RD DECEMBER

Must be booked in advance, either via phone or email. A 25% deposit will be taken to confirm the booking.
Full cancellation of the booking must be made no later than 14 days in advance, after which the deposit
will become non-refundable; individual cancellations no later than 24 hours, after which a cover charge

(50% of the price per head) will be applied. Prices inclusive of VAT. Service charge is not included.

BOWLS

 
Crispy Fried Buttermilk Turkey, Cheddar Cheese, Lettuce, Cranberry Jam, Toasted Brioche

Adana Lamb, Pico Lo Flat Bread, Pomegranate, Smoked Yoghurt

Cacio e Pepe Pasta, Fusilli, Black Pepper, Aged Parmesan, Roasted Guancialle

Crispy Cod, Corn Tortilla, Pico De Gallo, Coriander & Lime Crema, Spring Onions

Roasted Garlic & Herb Potatoes, Sumac, Chives, Salsa Verde

Pomme Frittes, Peppercorn Sauce, Cave Aged Manchego

Bresaola, Radichio salad, Canterbury Goat’s Cheese, Toasted Walnut, Apple & Walnut Dressing

Satay Seed Marinated Tofu, Maple & Chilli Glaze, Lettuce, Pickled Shallots  (Vegetarian/Vegan)

Owley Farm Mushrooms, Coconut Yoghurt, Overnight Flat Bread, Shoestring Fries  (Vegetarian/Vegan)

Tempura Cauliflower Corn Tortilla, Pico De Gallo, Coriander & Lime Crema  (Vegetarian/Vegan)

Roasted Winter Veg, Tomato, Basil, Fusilli Pasta  (Vegetarian/Vegan)

Roasted Garlic & Herb Potatoes, Sumac, Chives, Salsa Verde  (Vegetarian/Vegan)

Radicchio Salad, Rocket, Apple, Orange, Caramelised Onion, Walnut Dressing, Toasted Seeds  (Vegetarian/Vegan)

PUDD INGS

 
Sticky Toffee Pudding, Brandy Butter, Custard 

St Ewe Custard Tartlets, Burnt Meringue, Eggnog 

Dark Chocolate Brownie, Vanilla Ice Cream, Candy Walnut  (Vegetarian/Vegan)

Xmas Pudding, Brandy Butter, Custard (Vegetarian/Vegan)
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CHR ISTMAS DAY LUNCH MENU
£140 PER  PERSON ,  CH I LDREN  UNDER  12  PAY HALF  PR ICE

M IDDAY ARR IVAL ,  GUESTS  SEATED  AT  12 : 30PM

Bubbles on Arrival 

SNACKS

Maize Crisp, Sunflower & Cep Powder  (Vegan)

House Smoked Sweet Chorizo, Crispy seaweed
Whipped Chickpea Hummus, Sauce Vierge, Olive Oil  (Vegan)

STARTER

Salt Baked Celeriac Velouté, Seaweed and Shoestring Potatoes, Compressed Apple, Docker Sourdough  
or 

Fried Crab & Tomato Arancini, Pickled Kohlrabi, Salsa Verde, Crab Mayonnaise  
or 

Crispy Filo Canterburry Goat’s Cheese, Mulled Beetroot, Endive Leaves, Sherry & Walnut Dressing 
or 

Smoke Beef Ragu, Dome Baked Yukon Gold Potato, Horseradish Espuma, Aged Parmesan  

MA IN

24hr Brined Wood-fired Turkey Breast, Herb Stuffing, Maple Glazed Pigs in Blankets, Garlic & Herb Roasted 
Potatoes, Shaved Sprouts & Chestnuts, Honeyed Carrots & Parsnip, Herb Crumb, Birds Gravy

or 
Torched Butter Poached Halibut, “Simpsons Cuvee” Beurre Blanc, Brown Butter Mash, 

Coal Kissed Hispi, Manzanilla Sherry
or 

Tallow Aged Rump Cap, Pickled Owley Farm Mushrooms, Red Wine & Garlic Ketchup, 
Short Rib Beef Ragu, Pavé Potato, Smoke Beef Jus 

or 
Red Onion & Miso Tarte Tatin, Salt Baked Celeriac, Bitter Leaves, Herb Oil, 

Mushroom, Almond Velouté Sauce 

PUDD ING

 Sticky Toffee Christmas Pudding, Brandy Butter, Vanilla Bean Custard  
or 

Burnt Basque Cheesecake, Dulce Leche, Whipped Cinnamon Batilda
or 

Valrhona Chocolate Crémeux, Muscavado Doughnut, Salted Frangelico Butterscotch 
or 

Kent & East Sussex Cheese, Walnut Frangipane Tart, F&M Honey

—

Mince Pies, Tea & Coffee

Must be booked and pre-ordered in advance.  A 50% deposit will be taken to confirm the booking with the balance due 
on Christmas Day. A pre-order for the table is required by the 1st December. Cancellation must be made no later than 

1st December, after which the deposit will be non-refundable. Prices inclusive of VAT. Service charge not included.


