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Christmas 2011	 Booking form
Date:	 	 	 	 Time:

Contact name:	 	 	 Company name (if applicable):

Number of guests:	 	 Tel:	 	              Mobile:

email:

Choice:						          No:
 
Starters
Homemade Chicken Liver Paté with Brown Toast

Root Vegetable & Chestnut Broth with Warm Rustic Bread

King Prawn Cocktail with Smoked Salmon & Avocado 

Mediterranean Vegetable Terrine with Brown Toast

Curried Crab with Toasted Walnut Bread

Main Course	
Local Farm Roast Turkey, Chestnut Stuffing, Bacon-wrapped Chipolata with Port 
Gravy, Crisp, Roast Potatoes and Glazed Parsnips

Roast Sirloin of Beef Chasseur on a bed of Roasted Root Vegetables

Poached Salmon Supreme with Creamy King Prawn Sauce 	
on a bed of Sautéed New Potatoes

Roasted Vegetable Wellington served in a Rich Tomato Jus 	
with Buttered New Potatoes

Beef Bourguignon served with Dauphinoise Potatoes

Desserts	
Christmas Pudding with Brandy Sauce
Chocolate Tart with Amaretto Cream
Winter Berry Pavlova
Selection of Cheeses
Hot Mince Pies with Clotted Cream

Buffet Parties
Please complete the upper part of the form and contact us with any specific requirements. 

admin@redlionarundel.com� 01903  882214 Christmas Menu



Christmas 2011
Two courses £15.95 M Three courses £18.95

Starters
Homemade Chicken Liver Paté with Brown Toast

Root Vegetable & Chestnut Broth with Warm Rustic Bread
King Prawn Cocktail with Smoked Salmon & Avocado 	

	Mediterranean Vegetable Terrine with Brown Toast
Curried Crab with Toasted Walnut Bread

 
Main Course 

all served with Buttered Winter Vegetables

Local Farm Roast Turkey, Chestnut Stuffing, Bacon-wrapped 
Chipolata with Port Gravy, Crisp Roast Potatoes 	

and Glazed Parsnips

Roast Sirloin of Beef Chasseur on a 	
Bed of Sautéed New Potatoes

Poached Salmon Supreme with Creamy King Prawn Sauce 	
on a Bed of Sautéed New Potatoes

Roasted Vegetable Wellington served in a Rich Tomato Jus 	
with Buttered New Potatoes

Beef Bourguignon served with Dauphinoise Potatoes

Desserts 
Christmas Pudding with Brandy Sauce
Chocolate Tart with Amaretto Cream

Winter Berry Pavlova
Selection of Cheeses

Hot Mince Pies with Clotted Cream

Buffet   
£9.95 per head (min 10 people)

 
Cocktail Sausages glazed with Honey and Sesame

Potato Salad

Chorizo in Red Wine

Bruschetta with Tomatoes and Basil

Chicken Satay

Mini Jackets with Smoked Bacon and Crème Fraîche

Pasta Salad

Mixed Meat Platter, Rustic Bread and Balsamic

King Prawns wrapped in Filo Pastry and Sweet Chilli Dip

Liqueur Coffees
All £4.95

Irish – with Jamesons Whiskey
French – with Cognac

Carribean Spice – with Sailor Jerrys Spiced Rum
Calypso – with Tia Maria
Italian – with Amaretto

Chocolate Orange – Hot chocolate with Cointreau

Happy Christmas


