BOOKING DETAILS
PLEASE FILL IN ALL DETAILS BELOW PRIOR TO BOOKING. A& £5.00 DEPOSIT IS
REQUIRED PER PERSON AND HIRE CHARGE, (IF APPLICABLE), ON CONFIRMATION OF
BOOKING, (NON-REFUNDABLE).

BOOKING NAME.....coveiieietireirceee e Date..coiieiceeee e
AGAIESS ...ttt ettt st b et ehe st bbb st bbb e aea et b e aeb et sae e ben et ene se st ene
Contact NUMDEr ..o e Postcode.......coceveeverreninee
Number in Party............ Date of Party......ccceueunes Time of Party.....ccccevveenennen.

Deposit Paid £.................Hire Charge Paid: yes/no Balanceto Pay f.................
(For single bookings of over 40 covers or private parties a hire charge will be

applicable)

Signature of Organiser........ccveeeeecvecieseseececeeins
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FARMHOUSE PATE’ SERVED WITH PLUM CHUTNEY, LIGHTLY TOASTED BREAD & SALAD
GARNISH
TRADITIONAL PRAWN COCKTAIL SERVED ON A BED OF LETTUCE WITH GRANARY BREAD &
A FRESH LEMON WEDGE

TOMATO, GARLIC & HERB BRUSHETTA SERVED WITH A SALAD GARNISH

MAINS
ROAST TURKEY SERVED WITH SAGE & ONION STUFFING, PIGS IN BLANKETS, YORKSHIRE
PUDDING, NEW & ROAST POTATOES, SEASONAL VEGETABLES & GRAVY
RBBBBRRRBRBR
MIGNONS OF LAMB, BRAISED IN & RED WINE & REDCURRANT SAUCE FLAVOURED WITH
ROSEMARY, THYME & JUNIPER, SERVED WITH NEW & ROAST POTATOES & SEASONAL
VEGETABLES
RBBBBRRRBRBR
100Z RUMP STEAK, COOKED TO YOUR LIKING, SERVED WITH NEW OR SAUTE POTATOES,
GRILLED TOMATO, PEAS & & CHOICE OF PEPPERCORN OR DIANE SAUCE
BRI RRRRRDN
STILTON & VEGETABLE CRUMBLE, A VARIATION OF VEGETABLES IN A LIGHT STILTON
SAUCE TOPPED WITH ROASTED BREADCRUMBS, SERVED WITH NEW POTATOES &
SEASONAL VEGETABLES
ET 2222221 2 2 23
PLAICE FILLED WITH JUICY PRAWNS & MUSHROOMS, IN /& WHITE WINE SAUCE, COATED IN
BREADCRUMBS, SERVED WITH NEW POTATOES, PEAS & GLAZED CARROTS.

DESSERTS
TRADITIONAL CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE

BRARRRRRRRRD

TEMPTING CHOCOLATE PROFITEROLE SMASH SERVED WITH CHANTILLY CREAM

BRARRRRRRRRD

WINTER WARMING APPLE & CINNAMON CRUMBLE SERVED WITH CUSTARD

BRRRRRR AR RD

INDULGENT CHRISTMAS CHERRY CHEESECAKE TOPPED WITH WHIPPED CREAM &
GARNISHED WITH MINT LEAVES

BhRhhBhBhihiR

A SELECTION OF CHEESE & BISCUITS

FOLLOWED BY: |
]} COFFEE & WARM MINCE PIES ))\»

NAME STARTER MAINS DESSERT

PLEASE ADVISE US OF ANY SPECLAL DIETREY REQUIREMENTS



http://www.bbc.co.uk/food/recipes/prawncocktail_87595
http://www.bbc.co.uk/food/recipes/easychickenliverpate_87604
http://www.bbc.co.uk/food/menus/classic_family_christmas_dinner
http://www.bbc.co.uk/food/recipes/christmaspudding_87598
http://www.bbc.co.uk/food/mince_pies
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