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BOOKING FORM

M/ To book your Festive meal, please complete your contact details and menu choices below.
[ V4 3 COURSES Please return your completed form to us, together with a deposit of £5 per person. //

Prawn Cocktail Golden Roast Turkey Lead Name:
Prawns on a bed of mixed Served with sage and onion )

leaves, with a tangy seafood | stuffing, pigs in blankets, Email: Telephone:

sauce. Served with ciabatta roast potatoes and seasonal . . 5 .

Bread: - When is the booking for? | [2024 Time:

Carrot & Coriander . . Four Layer Chocolate How many people is this booking for? Adults D Children (under12) I:,
Soup (v)(ve) Grilled Salmon Fillet Fudge Cake Number of highchairs required D

Served with ciabatta bread. Alightly grilled salmon fillet Hand finished luxury fudge
served with new potatoesand  cake with white chocolate chips

2

(Messi Deseit

adressed side salad. and chocolate brownie. Served ;
Louisiana-style Chicken warm with dairy ice cream. £ - - \\
Strips Somerset Brie & _ & s k- |8 K
Served with mixed leaves Beetroot Tart (v) Sicilian Lemon e wier | 5| Flol S| || E| 82,5, 555,
and a Piri Piri dip Shortcrust pastry with Cheesecake (tick sglectit LNEArE: %8 HEEIEIE: 25 5 8|3 5k 2 \
creamy brie cheese and A zesty lemon cheesecake (ickbon : EE|g3 ¥ % 2|4 AL 28123 '3? 2
' Duck, Pork & Orange Pate  a centre of beetroot and on a crumbed biscuit base, & (38|35 3| & | 5| 5| &|2285|3:|8 8| &
Layered smooth and coarse apple compote. Served with Sicilian lemon drizzle. D
pork and duck liver pate with  with new potatoes and Served with diary ice cream.
' L zesty orange and cognac adressed side salad. D
liqueur. Served with a rich D
chutney and toasted ciabatta  Festive Burger Luxury Christmas
bread. A prime Angus beef burger Pudding D
in a toasted brioche bun, Served with brandy sauce. []
loaded with brie and cranberry, (ve) Vegan option with
lettuce, red onion and soya custard available. []
tomato. Served with a side D
of gourmet chunky cutchips.  Raspberry & Almond
Frangipane []
A butter pastry tart with a
delicious raspberry filling, D
‘\,E 2/ topped with flaked almonds. []
FEST Served with dairy ice cream.
(u“deﬂm fany of have a food all ial di i [ ithere, including th :
U Festive Sundae | any of your guests have a food allergy or special dietary requirement, please note it here, including the guest name:
2 CO Soft dairy ice cream layered

with chunks of Christmas

COURSES pudding and caramel sauce '
3 and topped with berries. For pub use only

(v) Vegetarian option. (ve) Vegan Option. Amount of deposit £ Today's date
We regret that we cannot guarantee that any of our products are free from nuts

or nut derivatives. Fish products may contain bone.
Ifyou have a food allergy, please speak to a member of staff before you order.

Receipt number Staff member name




