
 

 
 

 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 
 

 
Menu for 2011 

 

Starters 
Prawn and Avocado in Marie Rose Sauce 
 
Cream of Leek and Potato Soup with Herb Crôutons 
 

Goats Cheese and Red Onion Tart on a bed of Salad 
 
 
Mains 
Roast Turkey served with Traditional Fayre 
 
Poached Supreme of Salmon with Sauce Vierge 

and New Potatoes 
 
Medallion of Pork, wrapped in Parma Ham 

With Caramelised Apple and Parissiene Potatoes 
 
Roast Vine Tomato, Cheddar and Fresh Basil Tart 
 

all served with seasonal vegetables 
 
 
Desserts 
Christmas Pudding with Brandy Sauce 
 

Crème Brulée 
 
English Apple Pie with Ice Cream 
 
 

Tea, Coffee and Mince Pies 
 

All this for just £39.50 per person 
 
 
 
 
 



 

Advice Notes 
 
If you would kindly take on board the following advice you may be assured your evening will  
be a great success. 
 

 Call us to discuss availability and likely numbers (minimum 30). 
 

 We can seat a maximum of 70 guests at three round 10’s and 5 round 8’s. 

 
 Book your date along with a deposit of £500.00.  We will need written confirmation on  

company headed paper. Thereafter all correspondence may be done by email. 
 

 Should you cancel the booking this deposit is non-refundable. 
 

 The attached menu is per person inclusive of VAT. 
 

 Circulate the menu amongst your invitees and ask them to each select one starter,  
one main and their pudding. 

 
 We will provide you with a spreadsheet to input your guests chosen meal. 

 

 Draw up your table plan.  We will help you with this. 

 
 Select your wine choice at least 2 weeks ahead of the party and let us know your decision. 

 
 10 days before the Christmas party supply us with the guest names, their chosen meal  

and the table plan.  We will supply you with an excel template to help you with this. 
 

 We will cater and bill for the numbers given unless they rise. 
 

 We will invoice you for the event and ask that you settle this account within 10 days of invoice date. 
 

 The bar is open from 7.00pm.  The bar will close and music should end at midnight.   
All guests are to have vacated the club by 12.30am. 

 
 We are licensed for discos and live bands.  We can make these arrangements on your  

behalf if requested. 

 
 Tables will be decorated with crackers and Christmas novelties. 

 
 

 
 
 
 
 
  
 

 

 


