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For Office Use
Deposit NUMDEr: ...

Date of BOOKING: it
NUMDEY IN PArty: ottt

Quorn
Loughborough

Deposit AMOUNT: ..o

Guest Arrival Time: ...
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.......................................................................... chocolate Brownie

S[aners Served with chocolate sauce & vanilla ice cream (GF)
Roast Red Pepper & Tomato Soup (V) (VE) Sticky Toffee Pudding
o Served with toffee sauce & caramel ice cream
Smoked Mackerel Paté
o with farmhouse toast & horseradish cream dip Home Made Tiramisu
. — Wild Mushroom & Feta Bruschetta (V) (VE) Christmas Pudding & Brandy Sauce

Served with brandy sauce
Chicken & Ham Hock Terrine
with sliced ciabatta & red onion chutney

Available Sunday |st December — Monday December 23rd 2019

. . 3 courses - £22.95 per person before 5pm
’ MalIlS 3 courses - £25.95 per person after 5pm
'Roast Turkey Menu available for groups of 6 or more people and must be pre-ordered

* with sausage meat stuffing & pigs in blankets Please specify on your order form of any dietary requirements

Cider & Fennel Roasted Pork Belly Free Santa hat for all guests in your party
with sausage meat stuffing & pigs in blankets (V) =Vegetarian (VE) =Vegan

Mushroom & Brie Wellington

with fondant potato & green beans (V)
New Yean Eve 2019
Slow Roasted Lamb Shank

with creamy mash & pigs in blankets Tuesday 3 1st December 2019
[ ]
sweet Potato’ cashew & Apricot Chutney Tart --------------------------------------------------------------------------
served with fondant potato & green beans Come and help us celebrate the pub’s 250th birthday!

To celebrate the pub{being built in 1769, we will be giving away
250 glasses of Prosecco throughout the night.

Live band ‘C.O.D.A’ from 9.30pm
Open till lam ¢ Free Entry all night

Roasted Salmon Supreme
with fondant potato, green beans and a dill, white wine & cream sauce

(All served with seasonal vegetables, roast potatoes & red wine gravy)




