
Christmas is a time for celebrating and we 
would like to invite you to join us this Winter 
in creating lasting memories with your friends, 
colleagues and loved ones.
 
Located in the beautifully restored, Grade 
II listed former horse hospital and stables in 
Camden Market, The Farrier features, wooden 
floors, exposed brick walls and a bespoke 
wine wall that collectively forms a cosy setting 
that you don’t want to miss out on. 
 
Seating 50 in the dining room and up to 200 
standing across the full venue, The Farrier is a 
charming setting for intimate gatherings and 
large scale events this Christmas.
 

Our friendly team are on hand to make your 
festive event warm and welcoming and our 
head chef Jake Perry has prepared a festive 
menu that celebrates the best British produce 
from land and sea. 
 
This year we are offering three tiers of a 
carefully curated menu, to create a dining 
experience that is truly tailored to your needs.

WWW.THEFARRIERCAMDEN.COM

CELEBRATE CHRISTMAS 
WITH US



CHRISTMAS 
MENUS

THE FESTIVE MENU THE PACKAGES 

GOLD - £75 PP

3 courses + seasonal sides, arrival Champage & 
½ bottle of premium wine pp 

Our Gold package brings you The Farrier’s 
festive menu with additional side dishes for the 
table to share. This is served alongside an arrival 
glass of champagne and your choice of premium 
red, white or rose wines carefully selected to 
complement your meal.

SILVER- £65 PP

3 courses + seasonal sides, arrival drink & 
½ bottle of wine pp

The Silver package brings you The Farrier’s festive 
menu with additional side dishes for the table to 
share. This is served alongside an arrival glass of 
Frizzante and your choice of red, white or rose 
wines specially selected to complement the menu.

BRONZE - £55.00 PP

3 courses, arrival drink & ½ bottle of wine pp

Our Bronze package brings you The Farrier’s 
festive menu with a glass of Frizzante and your 
choice of half a bottle of red, white or rose wine 
specially selected to complement the menu.
 

Add a Seasonal Negroni or a glass of Fino Sherry / 
Oloroso / Port  £5pp

STARTERS

salt baked kohlrabi carpaccio, raisin puree, toasted hazelnuts (vg)

roast celeriac soup, chestnut gremolata, toasted sourdough (vg)

smoked salmon pate, orange & chestnut butter, toasted sourdough

chicken liver parfait, truffle butter, fig & onion chutney, toasted sourdough 

MAINS

crown of English turkey, pigs in blankets, goose fat roast potatoes, crushed winter roots, creamed leeks, 
Brussels sprouts, maple roast parsnip, cranberry sauce, gravy

smoked haddock, dill mashed potato, poached Clarence Court hen’s egg, wilted spinach

slow-cooked blade of beef, truffle mash, winter greens & root crisps

beetroot & mushroom wellington, roast potatoes, crushed winter roots, Brussels sprouts, 
maple roast parsnip, gravy (vg)

PUDDINGS

Christmas pudding, brandy butter ice cream (v)

lemon posset, almond shortbread (vg)

dark chocolate brownie, toasted hazelnuts, raisins, vanilla ice cream (v)

Wooky Hole cave aged Cheddar, quince jelly, celery, seeded crispbread (v)



ADDITIONS

We understand how important it is to make 
your festive event extra special so let us 
know if you have any requests for additional 
entertainment. Whether it’s an intimate wine 
tasting, DJs or photobooth to capture those 
memories, we’re always happy to go the 
extra mile to help arrange this. 

FOLLOW US

thefarriercamden.com
   @thefarriercamden

Chalk Farm

T H E  FA R R I E R

Camden Town

Chalk Farm Rd

BOOK NOW

We can’t wait to celebrate the festivities with you. 
Email events@thefarriercamden.com 

FIND US

The Farrier Pub & Restaurant
87/88 North Yard, Camden Stables Market

Chalk Farm Road
London NW1 8AH


