
JOIN US FOR A WONDERFUL 



W e  a r e  p l e a s e d  t o  p r e s e n t  a n  e x c i t i n g  a r r a y  o f  s p e c i a l  o f f e r s  t h r o u g h o u t  N o v e m b e r
a n d  D e c e m b e r ,  d e s i g n e d  f o r  y o u  a n d  y o u r  l o v e d  o n e s  t o  e n j o y .  

B e l o w  a r e  t h e  d e t a i l s  o f  o u r  e x c l u s i v e  d e a l s :

-  * * M i d w e e k  O f f e r * * :  O n  W e d n e s d a y  a n d  T h u r s d a y  e v e n i n g s ,  e n j o y  a  s e c o n d  m a i n
c o u r s e  a t  h a l f  t h e  p r i c e .  S o  b u y  o n e  a n d  g e t  t h e  o t h e r  f o r  h a l f  p r i c e .  

-  * * F i s h  F r i d a y * * :  I n d u l g e  i n  a  s u p e r b l y  p r i c e d  f i s h  s p e c i a l ,  a v a i l a b l e  e v e r y  F r i d a y .
T w o  m a i n  c o u r s e s  f o r  £ 2 4 . 0 0

 
-  * * S u n d a y  R o a s t  S p e c i a l * * :  T r e a t  y o u r s e l f  t o  a  s t a r t e r  a n d  a  t r a d i t i o n a l  r o a s t  d i n n e r

f o r  u n d e r  t w e n t y  p o u n d s — a n  e x c e p t i o n a l  v a l u e .

W e  i n v i t e  y o u  t o  t a k e  a d v a n t a g e  o f  t h e s e  f a n t a s t i c  o f f e r s  a n d  m a k e  t h e  m o s t  o f  y o u r
d i n i n g  e x p e r i e n c e  w i t h  u s .

"Ah, the sweet symphony of savings and scrumptiousness! Here’s the
lowdown on your weekly feast f iesta:

Midweek munchies? 
Wednesdays and Thursdays in November are your golden ticket to gastronomic

glory. Buy one main course, and the second one is yours for half the price.
Because sharing is caring (and cheaper).

Fridays are now officially Fish Fridays 
where you can dive into two delightful f ish courses for just £24.00. 

This oceanic offer swims by from 12 noon to 4 PM. 
Hook it  while you can!

And Sundays? Oh, Sundays! 
The day of rest,  roast,  and revelry. Get a starter and our special Sunday

Roast Dinner for under £20. 

It 's l ike a cuddle for your taste buds.

So, grab your forks, summon your appetite, and let the deals do the
talking!"

THE NEWSLETTER
Welcome to The Buck Country Pub



Festive Deals
throughgout

Winter

Friday’s

Wednesday &
Thursday’s

Saturday

Sunday Roast 
Special

BUY 1 MEAL
GET SECOND MEAL 

FOR ½ PRICE

F O O D  S E R V E D  |  4 . 0 0  P M  -  8 . 0 0  P M

F O O D  S E R V E D  A L L  D A Y  |  1 2  N O O N  U N T I L  8 . 0 0  P M

F O O D  S E R V E D  A L L  D A Y  |  1 2 . 0 0  A M  -  6 . 0 0  P M

Cheaper Meal will be discounted 
(Not Including Specials)

TWO OF OUR 
FISH DISHES FOR £24.00

This offer is served every | Friday between 12.00 pm - 4.00 pm

GRAB A FRESHLY
MADE BREAKFAST

Served 9.30 am - 11.30 am  | Using only the finest local produce, delicious.

TWO COURSES FOR
ONLY £19.95

Choose from Beef | Lamb | Chicken | Pork

F O O D  S E R V E D  A L L  D A Y  |  1 2 . 0 0  A M  -  8 . 0 0  P M



You're Invited To 

In the Countryside

Christmas Fayre Menu

AVAILABLE FROM NOVEMBER 27th 2025
(Excludes Sundays)

Two course £25 per person
Three course £30 per person

Christmas Dinners to Dine For

Whether you’re getting together with friends or
celebrating with family, make a meal of any

occasion with a luxurious lunch at 
The Buck Country Pub.

Dine in style with a delicious three course meal,
fill your flutes with bubbly, and feast on all your

festive favourites. 

Browse our menu for a taste of what awaits and
book your table today!



Christmas Fayre Menu
STARTERS

Chef’s Chicken and Brandy Liver Pate | served with a 
Cranberry & red onion chutney

Breaded Brie |  Deep fried breaded brie, served with dressed leaves 
and a cranberry dipping sauce

Farmhouse Vegetable Soup | Rustic Winter Vegetable Soup (v)
Served with crusty bread and butter

Roast Turkey | Traditional locally reared home roast turkey served with
all the trimmings

Vegetarian Strudel  | Puff pastry crammed with seasonal vegetables,
oven roasted until light and crisp then drizzled in a creamy cheese sauce 

Fish Pie | White fish, salmon and prawns in a rich creamy white wine and
tarragon sauce all topped with mashed potato and a lemon twist

The Buck's Beef Lasagne | prime minced beef in a rich tomato and garlic
sauce layered with pasta and topped with a creamy white cheese sauce

with chips & garlic bread.

Chicken Breast Parcels | Succulent chicken breast stuffed with a tasty
chorizo stuffing, wrapped in streaky bacon,  served with Pepper Sauce

MAINS

Christmas Pudding | Traditional Christmas Pudding served with Lashings
of Brandy Sauce 

Forest Fruit Mess |  Served with cream

Ultimate Chocolate Fudge Cake  |  Drizzled with Belgian Chocolate Sauce

PUDDINGS

Three Courses: £30 PER PERSON Two Courses: £25 PER PERSON
AVAILABLE FROM NOVEMBER 27th 2025

(Excludes Sunday’s)



You can craft your own Christmas magic
right here at your most favourite pub.

we will be providing the mulled wine and mince pies.

and discover the fun and creativity of
designing your own festive decor.

J o i n  u s  f o r  

Festive Wreath Making

Book with Emily or Rachael
Telephone 07766 493 280

Telephone 01200 445488 | £40
Last year this was very popular and we

advise you book to guarantee your space.

WEDNESDAY 26TH NOVEMBER  6 .30 PM
SATURDAY 29TH NOVEMBER 3.00 PM

SUNDAY 30TH NOVEMBER 3.00 PM

£ 4 0  P E R  P E R S O N
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FRIDAY 5TH DECEMBER
Pink Angel Boutique Clothing with Sam

At Pink Angel Boutique, we offer a delightful selection of bags, scarves,
and jewelry that make ideal last-minute Christmas gifts. Visit us to find the

perfect present for your loved ones this holiday season.

AFTERNOON TEA WITH LOUIS DEVERE
SATURDAY 6TH  DECEMBER

The ultimate afternoon tea to get you in the festive mood. We have got back
the excellent Louis DeVere (Arrive 2.30 pm for 3.00pm) £18 per person

Christmas Bingo is a fun and festive twist on the classic game. This
game is perfect for family gatherings. So gather your loved ones 

and get ready to shout "Bingo" this Christmas!

PAYTHORNE CHRISTMAS BINGO
SATURDAY 13TH  DECEMBER

Food Served 12.00pm - 4.00pm

BOXING DAY 
FRIDAY 26TH  DECEMBER

Food served
Saturday 27th | 12.00pm - 8.00pm 

Sunday 28th | 12.00 - 6.00pm  
    Monday 29th | 12.00pm - 6.00pm  
   Tuesday 30th | 12.00pm - 6.00pm  

 CHRISTMAS WEEK

Meals served 12.00pm - 4.00pm
(Evening Meals By Reservation Only)

NEW YEARS EVE
WEDNESDAY 31ST DECEMBER

Meals served 12.00pm - 4.00pm

NEW YEARS  DAY
THURSDAY 1ST  JANUARY

THE BUCK COUNTRY PUB

CHRISTMAS  FAMILY GET TOGETHER
FRIDAY 12   DECEMBERTH

Come and celebrate the joy of the season with us! We’re thrilled to host
an enchanting evening of traditional Christmas carols, featuring the
talented Balderstone Brass Band. It’s the perfect way to kick off the

festive spirit and share the magic of the holidays with friends and family.
We can’t wait to see you there for a night full of music, cheer, and

holiday warmth!

MARTIN GREGORY LAMBERT
SATURDAY 27TH  DECEMBER

We have got the worlds greatest entertainer back for an inbetween
Christmas Special, you won’t want to miss this.



THE BUCK COUNTRY PUB

What’s Happening

Friday 5
December

th

Do you have the luck to win big?
 

Buck Country Pub's Bingo Night is calling your name!
Mark your calendars, folks!  Saturday the 13th of November 

THE night you've been waiting for. Join us at the Buck for a
thrilling evening of bingo, laughter, and BIG MONEY prizes! 

Imagine the excitement of watching those numbers get
called, the tension building with each round, and the sheer

joy of shouting Bingo! 

Plus, with drinks and snacks to keep you fuelled, you're in for
an unforgettable night! So grab your friends, bring your lucky

charms, and join us for a chance to win big! 

Buck Country Pub Bingo Night
 Where fun meets fortune. See you there!

Saturday 13th December | Bingo | 8pm



T r e a t  y o u  a n d  y o u r s  t o  a  f a b u l o u s l y  f e s t i v e
a f t e r n o o n  t e a ,  h a n d - c r a f t e d  b y  o u r  t e a m  o f

e x p e r t  c h e f s .  H e l p  y o u r s e l f  t o  d e l i c i o u s
s a n d w i c h e s ,  t u c k  i n t o  h o m e - m a d e  s a v o u r i e s ,

a n d  s a v o u r  e v e r y  b i t e  w i t h  s e r i o u s l y  t e m p t i n g
s w e e t s .

 F e e l i n g  p a r c h e d ?  Q u e n c h  y o u r  t h i r s t  w i t h  a
g l a s s  o f  b u b b l y  o r  t w o .  

£ 1 8 . 0 0  P E R  P E R S O N  W I T H  Y O U R
C H O I C E  O F  T E A  O R  C O F F E E
O R  U P G R A D E  T O  P R O S E C C O

Christmas
A F T E R N O O N  T E A

 LOUIS DEVERE

Saturday 6th December  | Afternoon Tea with Louis DeVere

If you adore music and love a good afternoon tea (and who doesn’t?), then you're in for a treat. Join us here at the Buck Country Pub and
Restaurant for an unforgettable musical afternoon tea with the one and only Louis Devere from 3pm onwards.

F E S T I V E  A F T E R N O O N  T E A

LOUIS DEVERE FROM 3PM ONWARDS.



THE BUCK  COUNTRY PUB

Friday 12th December
Christmas Brass Evening

Join us with your family for our traditional christmas carols with
Balderstone brass band from 7pm

We will be serving our delicious meals all evening so we advise
you reserve your table.

Call Rachael 01200 445488



Christmas Day Menu
S T A R T E R S

Chef’s Chicken and Brandy Liver Pate | served with a 
Cranberry & red onion chutney

Oak Smoked Salmon & Greenlands Prawn Salad 
Soft-boiled egg, Caper & Shallot dressing, Toasted Crostini

French Onion Soup |  Crusted Bread & Gruyere Cheese Crostini  

Roast Turkey | Roasted potatoes, glazed carrots & parsnips, roasted
sprouts, pig in a blanket, pork & apricot stuffing,  cranberry sauce, Gravy

Beef Wellington |  Fillet Steak coated with Pâté and Mushroom Duxelle,
wrapped in puff pastry, then baked. 

Pan roast Salmon |  Pan Roasted Salmon Fillet served with 
King Prawns in a light Garlic Butter

Roast Vegetable Pithivier |  Puff pastry filled with roasted vegetables
and brie, then baked for a golden brown finish served with a creamy

cheese sauce.

M A I N S

Christmas Pudding | Traditional Christmas Pudding served with Lashings of
Brandy Sauce 

Fruit of the Forest Cheese Cake |  Served with cream

Chocolate Profiteroles |  Drizzled with Belgian Chocolate Sauce

P U D D I N G S

A selection of between the borders Cheese and Biscuits
Fresh Filter Coffee with Mints and Mince Pies

 

T O  F I N I S H

Adults £95.00  Children £55.00



If you have never seen Martin
perform, then you are missing
out. 

An all round entertainer. You
may remember him if you are
a fan of Britains Got Talent. 

He shared the stage with his
daughter.  They both got to
the semi finals.

If we were to describe his act I would imagine, you get two acts for the
price of one, he is an Incredible singer, however a brilliant comedian
also. He will have you both laughing whilst blowing your mind by his
vocal abilities. This guy is simply in a league of his own. And by popular
demand you asked, and we have got him back to entertain you once
again.

THE BUCK COUNTRY PUB

Newsletter

This guys is an absolute star and you need to see it, to believe it. 

He is one of the best acts we have ever had here at the Buck.
We really are very lucky to have him back. 

Please don’t not miss this performance, he is amazing. 

Martin Gregory Lambert
Comedian | Sensational Vocalist | Brilliant Entertainer

SATURDAY 27TH DECEMBER   

SATURDAY 27TH DECEMBER | ON STAGE FROM 8.00 PM   



please join us for a

Celebr
ation

H O S T E D  B Y

NEW YEAR
DINNER & DANCE

Rachael and Steve
The Buck Country Pub

£65 
Each

N E W  Y E A R ’ S  E V E  I S  A L L  A B O U T  C E L E B R A T I N G
T O G E T H E R ,  R A I S I N G  A  G L A S S  T O  T H E  P A S T ,

T H E  F U T U R E ,  A N D  A N  E V E N I N G  O F  E N J O Y I N G
T H E  F I N E R  T H I N G S  I N  L I F E .  W E  T H I N K  W E

C A N  H E L P  W I T H  T H A T …



New Years Eve
STARTERS 

CHEF’S HOMEMADE SMOOTH CHICKEN LIVER PATE | SERVED WITH
SEASONAL GARNISH, MELBA TOAST, AND

CHEF’S OWN RED ONION MARMALADE.

 FRESH BUTTON MUSHROOMS |  IN A CREAMY GARLIC SAUCE SERVED OVER
LIGHT PUFF PASTRY.

HOME-MADE VEGETABLE SOUP | SERVED WITH CRUSTY BREAD AND BUTTER

MAINS
VEGETARIAN STRUDEL | PUFF PASTRY CRAMMED WITH SEASONAL

VEGETABLES, OVEN-ROASTED UNTIL LIGHT AND CRISP
 THEN DRIZZLED IN A CREAMY CHEESE SAUCE

THE HENRY | SLOW ROASTED LOCALLY SOURCED LAMB HENRY COOKED
UNTIL FALLING OFF THE BONE SERVED WITH A ROSEMARY AND REDCURRANT

GRAVY

ITALIAN STYLE PORK | DOUBLE ROASTED MINI PORK JOINT COOKED UNTIL
SUCCULENT AND SERVED WITH CHEFS TOMATO, PEPPER, ONION, AND HERB

ITALIAN STYLE SAUCE.

 CHICKEN BREAST PARCELS | SUCCULENT CHICKEN BREAST WRAPPED IN
STREAKY BACON, STUFFED WITH A TASTY CHORIZO STUFFING, OVEN-ROASTED

UNTIL THE BACON BEGINS TO CRISP, FINISHED OFF WITH A CREAMY
WHOLEGRAIN MUSTARD SAUCE.

GRILLED SEABASS FILLET | FRESH SEA-BASS FILLET GRILLED IN A SEASONED
BUTTER SERVED WITH CHEF’S PARSLEY BUTTER SAUCE.

PUDDINGS 
CITRUS LEMON TART SERVED WITH CREAM

FRUITS OF THE FOREST CHEESECAKE
CHOCOLATE PROFITEROLES

ON ARRIVAL CANAPES AND FIZZ

£65.00 PER PERSON



NAME STARTER MAIN DESSERT
ANY

ALLERGIES
LIST BELOW

SUB TOTAL 

DEPOSIT 

BALANCE 

Menu Choice:

Date of Party:

ORDER
ORMF

Name:

Payment method:

C U S T O M E R  I N F O R M A T I O N :

T H A N K  Y O U  F O R  Y O U R  O R D E R !

O R D E R  D E T A I L S :

Phone:

The Buck Country Pub

Address:

Email:

Sort Code: 01-02-14
Account Number: 22704914

Cash         |   Bank Transfer       |   Debit/Credit Card

T E L E P H O N E  N U M B E R  |  0 1 2 0 0  4 4 5 4 8 8

i.e Christmas Fayre/Christmas Day etc



 

Wednesday 24th 12.00pm - 6.00pm

Christmas Day Thursday 25th 
Reservations Only

Boxing Day | Friday 26th
  12.00pm - 4.00pm

Breakfast served 9.30am - 11.30am
Saturday 27th |  12.00pm - 8.00pm  

Sunday 28th | 12.00pm - 6.00pm

Monday 29th |  12.00pm - 6.00pm

Tuesday 30th |  12.00pm - 6.00pm

Wednesday 31st  |  12.00pm - 4.00pm       
New Years Eve Evening Meals by Reservation Only

Thursday 1st January |   12.00pm - 4.00pm              
New Years Day

Friday | Saturday | Sunday
Open as usual

Closed from Monday 5th January

 Re-Open  4.00 pm Thurday 22   January nd

DECEMBER


