
MENU-CHOOSE ONE FROM EACH COURSE 

 

Starters  Roasted Tomato and Basil Soup with Crispy Garlic Croutons (GF,V) 

  Chicken Liver Pate with Spiced Onion Chutney and Toasted Brioche 

   

Main  Roast Turkey with Sage & Onion Stuffing, Chipolatas, Roast Potatoes, 

                            Seasonal Vegetables and Gravy. 

  Poached Fillet of Salmon with Dill and White Wine Cream Sauce (GF) 

Veg option Butternut Squash and Red Onion Tart (V) 

  

Desserts Cherry and Chocolate Delice With Kirsch soaked Cherries 

  Christmas Pudding  with Brandy Sauce 

 

There will be a Disco this year. 

  

Tickets £32.00 pp 

Dinner is 6pm for 6.30 pm 

CLOSING DATE SATURDAY 3rd NOVEMBER 2018 

WE HAVE A NUMBER OF ROOMS RESERVED @ £85.OO Inc breakfast, please book direct with the hotel 

on 01509670575 

Ask for BHR reserved room. You can book now with card details but will not be charged until the day. 

Any cancellation must be at least 24 hrs before. 

This year we have limited the spaces so it will be on first come, first served basis. Also there will be no 

Payments/Bookings on the day. Awards and dance only tickets £10 

Free car parking. 


