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“To begin
Roast Vine Tomato,
Pepper & Basil Soup
With garlic and herb croutons
L (or)
I 'ﬂ':nl:nn & Armagnac Pité
?K With Melba toast and apple
& cider chutney
- (or)
t Oak Smoked Scottish Salmon
Filled with prawns, cream cheese and
¥ dill on mixed leaves
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* Lermon & Lime Sorbet

' To foliow

>K Prime Roast British Beef
With Dijon mustard and shallot jus
and homemade Yorkshire puddings
(or)
Traditionol Roast Turkey
Smoked bacon wrapped chipolata,
sage and onion stuffing, cranberry
sauce and pan gravy
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To finish :
Individual plum pudding I.I.l|.'|:|'l
brandy souce

(or)

Homemade Chocolote & Baileys
Bavarois

With raspberry coulis and
Amoretti biscuits

(or)

West Country Cheese Board

A selection of local cheese with celery,

grapes, biscuits.and real ale chutney

Cunich Mo é

All this for £55.00 per peman
) * Children £25.00 undé N
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% AlL this for £69.95 per person X, * * o

To begin {or) ¥ ¥
Sweet Potato & Butternut Pan-Seared Fillet of Sea Bream  +% 4
Squash Soup With a tomato, Kalamata olive 51(
With parsley and parmesan and herb salsa
or) (or) o
Gravlax Platter Individual Mushroom, Cranberry &
Smoked salmon cured with salt, Brie Wellington #
sugar and dill, with rocket, Woodland mushrooms, spinach *
shallots and capers sautéed onions and Somerset Brie

enclosed in filo pastry with a )
To follow wholegrain mustard sauce
Traditional Haggis, Neeps and Tatties
With onion grauy All Served with Seasonal

Vegetables and Potatoes
Raspberry Sorbet

To finish
To continue Chocolate & Raspberry Créme Brillée
Corn Fed Supreme of Chicken With Am oretti biscuits
With a wild mushroom (or)
and tarragon sauce Lemon Shortbread Cheesecake
(or) With blueberry coulis
Fillet of Beef en Croute (or)
Prime beef fillet encased in proscutto  Selection of Local Cheeses
and puff pastry With celeru, grapes, biscuits and apple
with a Dijon mustard and green & cider chutney
pﬂppernnm sauce

And so to end at the

Freshly Brewed Coffee or Tea

€ Choclte et ours LIMPLEY STOKE

I'bur celebratory meal includes
Canapés & Champagne Cocktail on arrival % H OTE L

* Resident Disco

Live music during the meal * Seven course dinner -&%

T: 01225 723333

E: info@limpleystokehotel.co.uk
W: www.limpleustokehotel.co.uk

* Scottish Piper to pipe
in the new year 4
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House wine at special
«rate of £13.95 per bottle

To begin

Homemade Winter Vegetable Soup
With croutons

(or)

Smoked Garlic Mushrooms

Button mushrooms cooked in a creamy
smoked garlic and fresh herb sauce
(or)

Peppered Smoked Mackerel Fillet
On a mixed leaf and beetroot salad
with Horseradish dressing

(or)

Chicken Liver Pité

With Melba toast and

onion marmalade

To follow

Prime Roast Topside of Beef
With homemade Yorkshire puddings
and red wine jus

(or)

Traditionol Roast Turkey

With sage and onion stuffing

smoked bacon wrapped chipolata and
pan gravy

(or)

Herb Crusted Fillet of Hake
On a light grain mustard sauce
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Bring your party to

Sun-Thur £22.95 per person *

the Cimpley b,

Fri & Sat £26.95 per person

* Extensive menus * Special diets catered for

* Complimentary meal for the party * Late bar available
organiser and their partner (minimum * House wine at special rate of £13.95
porty size 25) when pre-ordered

* Private room available * Superb party atmosphere
(subject to availability) *  Inclusive of VAT and

* Dance to our resident D] party novelties

*  Maximum party size: 200

'5' .

For the perfect end to the perfect night...

Individual Plum Pudding End your evening in style and stay * Noneed to drink and drive

with brandy souce overnight from as little as £27.50pp *  No toxi required
W (based on two people sharing a twin *  Just stogger upstairs to your room!

Profiteroles or double)

Filled with vanilla cream, covered. in a
hot chocolate sauce

January Party Iight Specials

Individual Meringue Mest
Filled with forest fruit and S 2 d 2 01 8
whipped cream ta’(tb 'l‘l ﬁ.ﬂu ﬁ’(.y
White Chocolate & Cranb - g )
B We invite you to celebrate Christmas after Christmas!
* Book i d celebrate " [Even the Accommedatio
And 5o to end m:i'.;l azu:n-:tghﬂgt:;mﬁh:;mu at i.l“i::lﬂ'll.lﬂll " "
Freshly Brewed Coffee or Tea only £20.95pp * Bed and breakfjost at only £23.50pp

& Mince Pies {bosed on two people sharing a twin
or double)

Rt

We are allergen aware: All our food is prepared in a kitchen where nuts, gluten and other allengens are present and
.4 our menu descriptions do not include all ingredients. If anyone in your party has a food “allergy’ please let us
adveance. Full allergy information is awailoble upon request.

i Join oux
" & Party & Theme Nights

3 % Friday 8th & 15th December 2017
£26.95pp

Nights
Bring your party to thn Limﬁﬁg. A three course
dinner followed by dancing to our resident disco.

sisssseetss szzessst Saturday 2nd December 2017 ¥
- g LEEEE Friday 22nd December 2017
B £26.95pp
] 4 : oW, T . 1] - —
© I Enn l:.l. three murmmml l:rm:l :ll:rm:\e
joy
O the night away to music from the
~ fabulous 80, optional fancy dress.
Saturday 9th December 201? =
£31.95pp :
A themed purtl_.| room with cosino tables,
a superb three course dinner and sounds
e of 007 disco. Block Tie optional.

Saturday 16th December 2017
£31.95pp

L Lop

A three course meal, optional fancy dress e

g{ld ; BI%TIQ Bronco.




