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DECEMBER PARTY NIGHTS
£37.50 per person
Starters
Tomato soup, crème fraiche, fresh bread
Salmon & dill mousse, toasted croutes, lemon oil
Poached pear & grilled goats cheese salad, toasted walnuts, balsamic glaze
Pork & apple walnut terrine, plum chutney, toasted ciabatta

Mains
Roast turkey crown and leg, roasted root vegetables, roast potatoes,
chestnut stuffing, pigs in blankets
Roasted cod loin, clam bouillabaisse, new potatoes, toasted samphire
Braised featherblade of beef, creamy herb mashed potato, sautéed greens,
button mushrooms
Brie, thyme & new potato hot pot, nut crumble, seasonal vegetables
Puddings
Christmas pudding, brandy sauce
Vanilla crème brulee, chocolate shortbread
Winter cheese selection, relish & biscuits

Menu ingredients are subject to change without notice due to seasonality and availability

Food$allergies$and$intolerances:$$
Please&ask&a&member&of&staff&if&you&require&information&on&the&ingredients&in&the&food&we&
serve.&
Please$note:$No&smoking&of&any&kind&is&permitted&in&the&restaurant.&

2018 Party Night Booking Form

Party Night Pre-Order & Booking Form

Name & Contact Number of Party Organiser:

Pre-order required. Please select from the list below for your party so we can
confirm your numbers and menu choices.

Starter Choices
A.! Tomato soup, crème fraiche, fresh bread
B.! Salmon & dill mousse, toasted croutes, lemon oil
C.! Poached pear & grilled goats cheese salad, toasted
walnuts, balsamic glaze
D.! Pork & apple walnut terrine, plum chutney, toasted
ciabatta
Main Choices
A.! Roast turkey, all the trimmings
B.! Roasted cod loin, clam bouillabaisse, new potatoes,
toasted samphire
C.! Braised featherblade of beef, creamy herb mashed potato,
sautéed greens, button mushrooms
D.! Brie, thyme & new potato hotpot, nut crumble, seasonal
vegetables
Dessert Choices
A.! Christmas pudding, brandy sauce
B.! Vanilla crème brulee, chocolate shortbread
C.! Winter cheese selection, relish & biscuits

Name of Party/Family:

Number of Guests Attending:

Booking Conditions:

Regretfully we cannot accept provisional bookings for the festive
period. We are happy to inform you of availability but only bookings
confirmed with the required deposit will be accepted.
Please note, all deposits and final payments are non refundable and non
transferable.
A deposit of £10 per person is required at the time of booking. The
number of deposits must equal the number of people booked for the
party.
Balance of payment is due four weeks before the date of your party
booking. Places for which payment is not received by this date may be
automatically released and cannot be guaranteed after this time.
Bookings made after this date will require full payment at the time of
booking.
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