Menu ChOiCGS Please complete the following menu choices for your group, please return by

email (events@thebirchhotel.co.uk)or in person 4 weeks prior to your event date

Number of Number of
Adults Children

Number of Number of

Adults Children Christmas Eve Menu

Festive Lunches

Soup of the Day (VE)

Soup of the Day (VE)

Chicken Liver Paté

Hendrixs Salmon Gravlax

Rainbow Beetroot Carpaccio (VE)

Traditional Roast Turkey Roast

I | | I
I | I
Chicken Liver Paté I || |
I | |

Rainbow Beetroot Carpaccio (VE)

Pan-Fried Sea Bass

Risotto Verde (VE)

Slow Braised Feather Blade of Beef | | | |

Traditional Roast Turkey Roast |:| :I

Traditional Christmas Pudding

Pan-Fried Sea Bass |

White Chocolate Panna Cotta

B
Risotto Verde (VE) I | I

Apple & Forest Fruit Crumble

Traditional Christmas Pudding | | |

White Chocolate Panna Cotta | | |
. . Number of
Festive Party Nights Adults Apple & Forest Fruit Crumble | | | I

Soup of the Day (VE) Number of Number of
umber o

Adults Children

Christmas Day Lunch

Hendrixs Salmon Gravlax

Chicken Liver Paté

]
]
[ ]
[ ]

Rainbow Beetroot Carpaccio (VE)

Soup of the Day (VE) I_I I_I

Slow Braised Feather Blade of Beef [ ] Hendrixs Salmon Gravlax

Traditional Roast Turkey Roast

I |
Ham Hock Terrine | | |
I N

Rainbow Beetroot Carpaccio (VE)

Pan-Fried Sea Bass

Risotto Verde (VE) Slow Braised Feather Blade of Beef | |

Traditional Christmas Pudding Traditional Roast Turkey Roast

White Chocolate Panna Cotta

L

I !
Pan-Fried Salmon | |
I |

Vegan Wellington

Apple & Forest Fruit Crumble

Traditional Christmas Pudding | | |

Number of  Number of Vanilla Creme Br(lée |

New Years Eve i
Adults Children Apple & Forest Fruit Crumble | | | |

Home-Baked Sticky Toffee Pudding |

Soup of the Day (VE)

Chicken Paté

Name of Group:

|
Hendrixs Salmon Gravlax |
|
|

Rainbow Beetroot Carpaccio (VE)

Slow Braised Feather Blade of Beef | | | | Number in Party:
Pan-Fried Sea Bass | I I I
Risotto Verde (VE) | | | | Event Date:

White Chocolate Panna Cotta

Preferred Sit Down:

Eton Mess

Sticky Toffee Pudding

Ice Cream Selection

I | | |
I | | |
Apple & Forest Fruit Crumble | | | | High Chair Y/N:
I | | |
I | | |
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