Xmas Fayre Menu

Roast tomato, red pepper & basil soup with
parmesan croutons

Chicken liver parfait with cranberry chutney
served with hot toast and butter

Garlic & stilton mushrooms on toasted brioche

Atlantic prawns on crisp lettuce with lemon &
tomato mayonnaise

Roast local turkey with chipolata sausage and
bacon roll, chestnut stuffing, rich gravy, roast
potatoes & seasonal vegetables

Oven roasted salmon fillet, lemon & herb crust,
hollandaise, crushed potatoes, green beans

Slowly braised blade of beef, red wine, mushroom
& thyme gravy, mashed potato & buttered greens

Aubergine, sweet pepper & goats cheese stack
on sun dried tomato & basil risotto

Christmas pudding with brandy sauce
Citrus tart, lemon curd & forest fruits
Warm chocolate brownie with vanilla ice cream

Baileys cheesecake with butterscotch sauce

Traditional mince pies

Coffee and mints

£18 Lunchtimes
Monday-Friday 12noon until 3.00pm

£22 Evenings
Monday-Saturday 5.00pm until 9.00pm

£10.00 deposit per person required
A discretionary 10% service charge will be added
to all parties of 8 or above

Christmas Day Menu

Available between 12 noon — 2.00 pm

French onion soup with gruyere crouton

Chicken liver and brandy parfait with house
chutney, hot toast & butter

Smoked salmon, prawns & crayfish tails with
tomato & lemon mayonnaise

Sauteed mushrooms with garlic, parmesan &
cream on toasted brioche

Roast local turkey with chipolata sausage and
bacon roll, chestnut stuffing, rich gravy, roast
potatoes and seasonal vegetables

‘Fillet of beef “Wellington” (served medium rare)
on dauphinoise potatoes with wilted spinach &
mushroom and madeira sauce.

Grilled fillets of sea bass & king prawns on crushed
potatoes with roast tomatoes and herb hollandaise

Barbary duck breast on sweet potato mash with
braised red cabbage and caramelised orange and
juniper jus

Aubergine, sweet pepper & goats cheese stack on sun
dried tomato risotto with balsamic & pesto

Christmas pudding with brandy sauce
Citrus tart, lemon curd & forest fruits

White chocolate cheesecake, milk chocolate
mousse, dark chocolate ice cream

Raspberry créeme brulee with homemade shortbread

Selection of cheese and biscuits with grapes

Traditional mince pies
Coffee and truffles

£55

Service at your discretion
Children over 4 and under 12yrs £25
We regret we cannot accommodate children under 4

New Years Eve Dinner
Available between 7.00 pm — 9.30 pm

French onion soup with gruyere crouton

Chicken liver and brandy parfait with house
chutney, hot toast & butter

Smoked salmon, crayfish & crab salad with lemon
& dill creme fraiche

Sauteed mushrooms with cream, garlic, & parmesan on
toasted brioche

Crispy breaded brie with cranberry & orange marmalade

Fillet of beef “Wellington” (served medium rare)
on dauphinoise potatoes with wilted spinach &
mushroom and madeira sauce.

Baked chicken breast stuffed with stilton wrapped
in bacon on leek mash with port & shallot reduction

Barbary duck breast on sweet potato mash with
braised red cabbage and caramelised orange and
juniper jus

Medley of sea bass, scallops & prawns with cherry
tomatoes, herb hollandaise & saffron potatoes

Trio of stuffed vegetables on sun dried tomato
risotto with balsamic & pesto

White chocolate cheesecake, milk chocolate mousse,
dark chocolate ice cream

Citrus tart, lemon curd with forest fruits
Sticky toffee pudding with butterscotch sauce
Raspberry creme brulee with homemade shortbread

Selection of cheese and biscuits with chutney & grapes

Coffee and truffles
Fireworks at midnight

£45

We regret we cannot accommodate children on this night
£ 20.00 deposit per person required



Xmas Fayre Booking Form
Please return completed form with your deposit to the venue
of your choice

Venue ‘ ‘

Date required S Time required S

Number of guests ‘

Party name ‘

Organiser’'s name ‘

Phone number: Home ‘

|
|
|
|
Work | |
|
|
|
|

Address ‘

‘ ‘ Postcode ‘

Email \

Deposit enclosed: Qtyz guests Total £ S

Any other requests or comments:

Xmas Fayre Food Choices Form
Please return as soon as possible, or at least 3 days prior
to your booking

Venue ‘

Party name ‘

Date of par’[y‘ ‘ Time ‘

Number of guests ‘

Please enter quantities required below:
Starters Mains Sweets

E Soup E Beef EXmas pud
|| Parfait [ | Turkey | |Citrus tart

[ ] Mushrooms [ | Salmon [ |Cheesecake
[ ] Prawns [ ] Vegetarian [ ]Chocolate Brownie

CHRISTMAS PARTY RESERVATIONS

Please contact the venue of your choice to discuss availability of the
date and time you require.

Please send in the enclosed booking form together with your
deposit (a receipt will be sent to you by return)

DEPOSITS

Lunch or dinner party bookings. £10 per person.
Balance payable on the day.

New Years Eve and Xmas Day £20 per person.
Balance payable 14 days before the event

FOOD ORDER FORM (XMAS FAYRE ONLY)

Make your selections from the menu and return the ‘Food Order
Form’ as soon as possible, but at least 3 days prior to your booking

CANCELLATION

We regret that unless 3 days notice of cancellation or reduced
numbers has been received, late cancellations will forfeit their
deposit.

“No shows” on the day will be charged for in full.

AVAILABILITY

Christmas Fayre menus are available from Tuesday 1st December to
Thursday 24th December 2009.

XMAS PERIOD

Open as normal except closed Christmas Day evening, Boxing Day
evening & New Years Day evening.

EWE AND LAMB

Hanbury Rd, Bromsgrove, Worcestershire, B60 4DN
Telephone: 01527 871929

Email: info@eweandlambbromsgrove.com
Website: www.eweandlambbromsgrove.com

THE LEOPARD INN

Oakley Wood Road, Bishops Tachbrook,
Warwick CV33 9RN

Telephone: 01926 426466

Email: booking@leopardinn.co.uk
Website: www.leopardinn.co.uk

THE SWAN

Whittington, Worcester, WR5 2RL
Telephone: 01905 351361

Email: info@swanatwhittington.com
Website: www.swanatwhittington.com

KINGS HEAD BAR + GRILL

67 Sidbury, Worcester WR1 2HU
Telephone: 01905 726025

Email: info@kingsheadsidbury.co.uk
Website: www.kingsheadsidbury.co.uk

SO THIS IS CHRISTMAS

TWO THOUSAND AND NINE



