LA A e O O L R R O L O O L O S L O L O O e O O e O O D e D O O e s
1%

]

»
[}

-
-

The Old Brewers
Fvening Christmas Menu

Available from 27" November to 18'" December

Stawrtery

Home-made Vegetable Soup, Warm Roll and Butfer

Trio of Fresh Melon Boats (Cantaloupe, Galia, Honeydew), Salad Garnish, Bread and Butter
Prawn Cocktail in Marie-Rose Sauce, Fresh Bread and Butter

Crispy Butterfly King Prawns, Plaice Goujons and Scampl, Garlic Dip and Salad Garnish

Maivy Cowrse i
Traditional Roast Turkey, Roast Leg of Pork, Sausage Wrapped in Bacon and Stuffing =

Roast Rik of Beef, Roast Leg of Pork, Stuffing and Yorkshire Pudding I

Duck Breast with a Cranberry and Sausage Meat Stuffing ey
All of the above served with Roast Potatoes, Farsnips and Seasonal Vegetables 5%

Seafood Platter (King Prawns, Scampi, Breaded Plaice and Calamari)

Home-made Game Ple (Rabbit, Pheasant, V fs/o‘  Disck and Quail) in a Red Wine Gravy
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7 Desserty

Tradltlonal Gﬁnstmas Pudding served with Custard

Home-made Sherry Trlfle

Nest of Profiteroles and Chocol’ﬂie Sauce serveﬂ with [ce Cream
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Banoffee Ple saw’e% with. Toﬂee lce Cream
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Vanilla Icegmam ++pped with Baileys Liqueur
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SeTecllon of Gonhnenlal Chaeese and Biscuits

i "\ Coffee, Mints and Warm Mince Ples
L Christmas Crackers

£18.50 per Head
Please ask for a booking form. A £8.50 deposit per head is required upon final booking
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The Old Brewers

Evening Christmas Menu

Booking form

£18.50 per head
Name and Telephone Number

Date and time of booking

Starters

Talley

Subtotal

"Home-made Vegetable Soup, Warm Roll and Butter

Trio of Fresh Melon Boats {Cantaloupe, Galia,
Honeydew), Salad Garnish, Bread and Butter

Prawn Cocktail in Marie-Rose Sauce, Fresh Bread and
Butter

Crispy Butterfly King Prawns, Plaice Goujons and
Scampi, Garlic Dip and Salad Garnish

TOTAL

Main courses

Traditional Roast Turkey, Roast Lég of Park, Sausage
Wrapped in Bacon and Stuffing

Roast Rib of Beef, Roast Leg of Pork, Stuffing and
Yorkshire Pudding

Duck Breast with a Cranberry and Sausage Meat
Stuffing

Seafood Platter (King Prawns, Scampi, Breaded
Plaice, Calamari)

Home-made Game Pie (Rabbit, Fh?asant, Venison,
Duck and Quall) In a Red Wine Gravy

TOTAL

Vegetarian Alternatives

Vegetable Wellington

Stilton and Vegetable Crumble

TOTAL

Deserts

Traditional Christmas Pudding served with Custard

Home-made Sherry Trifle

Nest of Profiteroles and Chocolate Sauce served with
Ice Cream

Plum and Port Tart served with Ice Cream

| Banoffee Pie served with Toffee Ice Cream

Vanilla Ice Cream Topped with Baileys Liqueur

Selection of Continental Cheese and Biscuits

TOTAL

Total Number of Heads:

£8.50 DEPOSIT REQUIRED PER
HEAD WHEN BOOKING




