KING'S CROFT

HOTEL & VENUE ‘_
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CLASSIC TUESDAY CHRISTMAS LUNCH UESDAY IST DECEMBER _
SENIOR CITIZEN LUNCH WITH JOE O BRIEN TUESDAY 8TH DECEMBER
LUNCH WITH SANTA MONDAY 2IST DECEMBER £28.50 / £19.50 +
CHRISTMAS DAY LUNCH FRIDAY 25TH DECEMBER £109.50 / £62.50 £ 3 6 P P

SATURDAY 26TH DECEMBER | £413 5( *

. 2 COURSE MEAL

L ANRERY- NSO

+

- 7PM FOR 7:30PM

EVERY FRIDAY & SATURDAY NIGHT

%«£20.95PP‘ + THROUGHOUT DECEMBER

>

FULL PAYMENT REQUIRED UPON BOOKING. 24 HOURS NOTICE REQUIRED. x
WWW.KINGSCROFTHOTEL:COM

BOOKINGS@AKINGSCROFTHOTEL.COM
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DAY:( J DATE: [ J

WE WOULD LIKE TO BOOK(___)PLACES AND ENCLOSE PAYMENT OF(E____)
(MINIMUM DEPOSIT £15 PER PERSON/FULL PAYMENT)

FULL BALANCE DUE 4 WEEKS PRIOR AND NO CANCELLATION REFUNDS 4 WEEKS PRIOR

FORENAME:( ) ADDRESS:
SURNAME: ( )
EMATL:( )
TELEPHONE:( ] POSTCODE:( )
MAINS DESSERTS
=
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NAMES =1S]2(2|3 ANY SPECIAL
PLEASE TICK | CHOICE il B T R e T REQUIREMENTS
PER COURSE = = E 5 | 2 | PLEASE INDICATE BELOW
WWW.KINGSCROFTHOTEL.COM
BOOKINGS@KINGSCROFTHOTEL.COM 01977600550
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FOR ALL FRIDAY & SATURDAY NIGHT DINNER DANCES

MAIN COURSE

SLOW ROASTED SILVERSIDE OF BEEF (GFO) | WITH YORKSHIRE
PUDDING AND A RED WINE GRAVY

ROASTED TURKEY CROWN (GFO) | WITH A PIG IN BLANKET AND
SEASONING

GRILLED SALMON STEAK (GF) | WITH STEAMED GREENS AND A
BASIL CREAM SAUCE

ROASTED PIMENTO WITH RATATOUILLE (VG,GF) | SERVED ON A
TOMATO AND HERB SAUCE

DESSERT

BAKED CHEESECAKE (GFO) | TOPPED WITH A STRAWBERRY
COMPOTE AND CHOCOLATE COATED HONEYCOMB CRUMBS

YULE LOG | WITH WHIPPED CHANTILLY CREAM

STEAMED CHRISTMAS PUDDING (GFO) | WITH HOMEMADE
BRANDY SAUCE

HOMEMADE WHITE CHOCOLATE & BLUEBERRY MOUSSE (GFO)
WITH A SHORTBREAD BISCUIT

MACERATED FRUIT SALAD (VG, GF) | WITH VEGAN [CECREAM

Dishes may contain dairy products and nuts.
Any Allergen/dietary requirements can be catered for by prior arrangement with our head chef.
(V) - Vegeterian [ (VG) - Vegan | (GF) - Gluten Free | (GFO) - Gluten Free Option






