MERRY
CHRISTMAS
from all the staff

Relax, have fun and enjoy your meal

with us. Our special Festive Menu (opposite)

is available at Lunchtimes and Dinner.
Alternatively, we also offer a Festive
Buffet Menu (below).

For parties of over 4 people, please
complete the Pre-Order Form on the
reverse and return it to us. Thank you.

S@Wﬁng Times
FESTIVE LUNCH MENU

Lunch will be served from [12pm,
final sitting for lunch is 3pm

£17.95
FESTIVE DINNER MENU

Dinner will be served from 5pm
final sitting will be 9.30pm

£23.95

The B-Lounge, Piccadilly ggst gar none

WINNERS OF THE PUB
CATEGORY 2010 88
for the Best Bar None Awards

Christmas
Buffet Menu

Mini Prawn Cocktail with Melba Toast
Assorted Festive Open Sandwiches

Spring Rolls & Samosas (V)
served with a Chilli Dip

Satay Chicken Skewers
Vegetable Quiche (V)
Pigs in Blanket with a Honey Glaze
Salmon & Cream Cheese Cones
Mini Assorted Cakes

£9.95 Per Person

Make your buffet extra special with a Champagne
Reception for only £3.95 Per Person

Don’t see what you like?
We can also customise buffets to suit
individual parties.

Please note: A minimum |5 people will
be required to book the buffet option.
A £5 per person deposit is required.

Christmas

Menu

Starters

Roast Red Pepper & Tomato Soup (V)
served with crusty bread

Rustic Country Terrine
served with lightly toasted bread

Prawn & Crab Cakes
served with homemade chilli jam

Goats Cheese & Fig Tart (V)
served with rocket and red onion
marmalade

Main Course

Traditional Roast Turkey

Locally sourced turkey with pigs in
blankets, roast potatoes, new potatoes,
chestnuts, parsnips, carrots, sprouts,
sage and onion stuffing, rich gravy

and cranberry sauce

Rump Steak in a Pink & Green
Peppercorn Sauce

served with rosemary fondant potato
and seasonal vegetables

Roast Duck Breast

on a bed of fondant potato and
buttered spinach served with a rich
plum sauce

Lemon Crusted Salmon
with herby new potatoes, green beans
and a light chilli, lemon dressing

Roasted Butternut Squash (V)

filled with courgettes, peppers and
onion, topped with cherry tomatoes
and goats cheese

Traditional Chestnut Roast
served with all the traditional
Christmas trimmings

Desserts

Traditional Steamed
Christmas Pudding
served with brandy sauce

Double Chocolate Fudge Cake
with fresh cream

Fig & Orange Tart
served with fresh cream

Poached Pears
in port with chocolate sauce




