All this for £55.00 per person
Children £25.00 under 8 years

To begin

Roast Vine Tomato, Pepper and Basil Soup
With garlicand herb croutons

(or)

Venison and Armagnac Paté

With Melba toast

and apple and cider chutney .
(or)

Oak Smoked Scottish Salmon

Filled with prawns, cream cheese and dill
on mixed leaves

Lemon and Lime Sorbet

To follow

Prime Roast British Beef

With Dijon mustard and shallotjus

and homemade Yorkshire puddings

(or)

Traditional Roast Turkey

Smoked bacon wrapped chipolata, sage
and onion stuffing, cranberry sauce and
pan gravy

(or)

Pan-seared Fillet of Salmon

On white wine cucumber dill sauce

(on)

Baked Butternut Squash Risotto
with Feta cheese, olives, sun blushed
tomatoes and herb oil

All Served with Seasonal
Vegetables and Potatoes

To finish

Traditional Christmas Pudding »
Individual plum pudding with

brandy sauce

(or)

Homemade Chocolate and

Baileys Bavarois

With raspberry coulis

and Amaretti biscuits

(or) .
West Country Cheese Board

A selection of local cheeses with celery,

grapes, biscuits and real ale chutney »
-

And so toend

Freshly Brewed Coffee or Tea »

and Mince Pies
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All this for £69.95 per person
To begin (or)
Wild Mushroom and Nutmeg Soup Butternut Squash and Walnut Tart »

(on) A baked Cheddar cheese shortcrust pastry
Smoked Salmon and Crayfish Tails with a creamy butternut squash,sweet o « o
On a mixed baby leaf salad, with cucumber  pepper, chive and spinach filling, topped

and sweet pepper relish with walnuts
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To follow All Served with Seasonal
Traditional Haggis, Neeps and Tatties Vegetables and Potatoes ) s =
With onion gravy %
To finish 5

Cider Apple and Brandy Charlotte
Alight apple and cinnamon mousse with
brandy cream, encased in a vanilla sponge,

Passion Fruitand Mango Sorbet g

To continue

Baked Fillet of Sea Bass finished with glazed apples e
With a black tiger prawn, watercress '
and a tomato cream sauce Toffee and Honeycomb Cheesecake .
(on) . A light cheesecake on a biscuit base with *
Roast Fillet of Beef banana chips and banana coulis
Served on pomme noisette with a Dijon - .
mustard and peppercorn sauce Selection of West Country Cheeses
(o) With celery, grapes, biscuits and apricot
Confit of Gressingham Duck Leg and stem ginger chutney .
On roasted vegetables, pancetta ® . .

.

And so to end
Freshly Brewed Coffee or Tea
and Chocolate Petit Fours

and bean cassoulet
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Your celebratory meal includes

Canapés & Champagne Cocktail on arrival .
e Live musicduring the meal e Seven course dinner .
e Resident Disco e  Scottish Piper to pipe -
- in the New Year
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 Honly Time,

Limpley Stoke Hotel

T: 01225723333 E: christmas@limpleystokehotel.co.uk

at the

W: www.limpleystokehotel.co.uk



House wine at special
rate of £13.95 per bottle

To begin

Homemade Winter Vegetable Soup
With croutons

(o)

Prawn Salad

North Atlantic prawns on mixed leaves
with a dill mayonnaise

(o)

Duck and Orange Paté

With onion marmalade and Melba toast

(or)

Mushroom Mornay *
Button mushrooms in a creamy
Cheddar cheese sauce with smoked
bacon and herbs

To follow

Prime Roast Topside of Beef

With homemade Yorkshire pudding, red
wine and shallotjus

(on)

Traditional Roast Turkey

With sage and onion stuffing, smoked
bacon wrapped chipolata and pan gravy
(o)

BakedFilletof Pollock ™

With a chive beurre blanc sauce

.

Sun-Thur £22.95 per person
Fri&Sat £26.95 per person

(on)
Root Vegetable and Cranberry Nut Roast -

Topped with creamy French goats cheese -

All Served with Seasonal /
Vegetables and Potatoes

A

To finish

Traditional Christmas Pudding
Individual plum pudding with
brandy sauce

Individual Tarte Au Citron

Arrich butter pastry, with creamy
lemon filling, whipped cream and
araspberry coulis

Dark Chocolate Truffle Torte
With Morello cherry sauce

Brandy Snap Basket
Filled with vanilla cream and fresh fruit

And so toend
Freshly Brewed Coffee or Tea
and Mince Pies
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Why book with us?

® Extensive menus ® Maximum party size: 200

® Complimentary meal for the party ® Special diets catered for
organiser and their partner (minimum ® House wine at special rate of £13.95
party size 25) when pre-ordered

® Private room available ® Superb party atmosphere
(subject to availability) ® Inclusive of VATand %,

® Dance toourresident D] party novelties

For the perfect end to the perfect night...

® Endyoureveninginstyle and stay
overnight from as little as £27.50pp
(based on two people sharing a twin
ordouble)

Sanuary ‘Varly Flighl Specials
* Lt Ind January 2009

We invite you to celebrate Christmas after Christmas!

® Noneed to drive home, just enjoy
yourself and stay with us for the night!

® Bookyour party in January and ‘
celebrate with the same Disco Party *
Night Menu atonly £20.95pp

® Eventhe Accommodation
isinthe sale
¢ Bedand breakfastatonly £23.50pp
fis (based on two people sharing a twin
ordouble)

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

£26.95pp 1

'[;)‘hsco RartyiNights
Bringyour,party,tothellimpley.-A'three/course/dinner:
. followed by dancingitolour resjglé'ntdisco.

Saturday/sthiDecember;2018
£26.95pp

80's Themed Party Night

Enjoy a three course meal and dance
the night away to music from the
fabulous 80's, optional fancy dress.

Saturday 15th December 2018
£31.95pp

Licence to Thrill

A themed party room with casino tables,
asuperb three course dinner and sounds
of 007 disco. Black Tie optional.

d07

Saturday 22nd December 2018

£31.95pp o 3‘\4

Wild West Nigh

A three course meal, optional fancy dress
and a Bucking Bronco.



