


Christmas Dinner 
with disco

Saturday 10th & 17th Dec 2011

Starters
Duck & Champagne Pâté 

served with Caramelised Red Onion Chutney & Melba Toast

Trio of Melon chilled & served with a drizzle of Port

Main Course
Traditional Roast Turkey with Bacon Wrapped Chipolatas 

served with a Chestnut & Apricot Stuffing & Cranberry Sauce

Supreme of Chicken Stuffed with Brie 
served with a White Wine & Scallion Sauce

Spinach & Ricotta Cannelloni 
(Egg Pasta Tubes filled with Ricotta Cheese & Spinach)

Each of the above served with Chef’s choice of Seasonal Vegetables

Desserts
Trio of Mini Cheesecakes 

Triple Chocolate Bavouris

Traditional Christmas Pudding served with a Rich Brandy Sauce

Coffee & Mince Pies

£29.95 per person

Party Buffet
with disco

Friday 2nd, 9th & 16th 

Cold Roast Turkey
Honey Glazed Ham

Served with Cranberry Sauce & English Mustard

Cold Poached Salmon

Vegetarian Quiche

Pasta & Green Salad
Goats Cheese

Coleslaw

Hot New Potatoes

Bread Basket

Chef’s choice of Desserts & International Cheese Platter 

Coffee & Mince Pies

£21.95 per person

Organising a party? 
If you book 15 or more places on any date then the organiser 

goes free - a little something for your work
.

Want to make a night of it?
Ask about our accomodation offers

To book, or if you wish to hold your own exclusive party night 
or luncheon, contact either Paul or Mel on 01604 714673 

or email christmas@stgeorges-hall.com


