
THE DINING ROOM FESTIVE MENU BOOKING FORM

Name

Email address

Contact 

Number of guests Time

Please list every party member here with their menu order below, if your party is larger please use another sheet

GUESTS NAME

TICK FOR CHILD 

STARTERS
 Baked camembert, cranberry sauce, dressed salad leaves 
Spiced butternut squash and sweet potato soup
Chicken liver parfait, toasted brioche, red onion chutney 
Smoked salmon terrine, caper dressed salad, toast

MAINS 
Turkey, chestnut stuffing, pigs in blanket, Madeira gravy

Pork fillet, braised leek, bacon, apple cream sauce
Spinach, cranberry, brie and pine nut wellington, mushroom cream sauce 
Panfried seabass fillet, wilted spinach and cherry tomatoes, bernaise sauce
 
DESSERTS
White chocolate, raspberry roulade, raspberry coulis
Baileys and milk chocolate tart, hazelnut ice cream, chocolate shavings
Christmas pudding, brandy sauce
-

Please note that some of our dishes may contain traces of nuts and other allergens. Some of our fish dishes may contain small bones.

 A non-refundable deposit of £10 per head is required with the balance  
payable on the day of your meal. If you have any queries  

please call Rachael Sutch on 01604 230166 or email rachael@thedining room.org

Cheese and biscuits, tomatoe chutney, grapes
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