
CHRISTMAS PARTIES



THE BEGINNING
All served with crusty bread and butter

Roasted Parsnip and Cumin Soup

Smoked Duck Breast with Winter Slaw

Char Grilled King Prawn Skewer with Sichuan Dipping Sauce

Mulled Wine Pear, Stilton and Walnut Salad

THE MIDDLE
All served with roasted rosemary vegetables

Turkey Fillet with Sage, Onion and Pork Stuffing,  
Roasted Potatoes, Cranberry Gravy

Roasted Squash, Pecorino and Chestnut Risotto (v)

Roasted Hake Fillet, Herb Crust, Potatoes,  
Roasted Red Pepper and Balsamic Sauce

Confit of Duck Leg, Mashed Potato, Blackberry  
and Vintage Port Sauce

Beef Bourguignon, Bacon Lardons,  
Red Wine Gravy, Mashed Potato, Date and Maderia Chutney

THE END
Christmas Pudding and Brandy Sauce

Stilton and Mature Cheddar Cheese,  
Date and Madeira Chutney, Oatcakes

Crème Brûlée

Vanilla Ice Cream, Hot Belgian Chocolate & Espresso Sauce,  
Crushed Biscotti

Coffees & Liqueurs available upon request

Choose from 2 courses £15.95  
or 3 courses £19.95

Festive Feast

A free Prosecco reception is available for sit down Festive Feast bookings confirmed  
by 31/10/2010. Deposits must be paid by this date to be eligible for the free bubbly.



£8.95 per head
Cauliflower and Mature Cheddar Cheese Puffs (v)

Fish Fingers and Tartare Sauce

Roast Courgette, Chestnut and Cherry Tomato Mini Skewers (v)

Mini Baguette Selection

Turkey, Brie and Cranberry Tree Bark Crostini

Pigs in Blankets

Onion Bhaji (v)

Lamb Koftas Tzatziki Dip

Spiced Potato Wedges

£12.95 per head
Cauliflower and Mature Cheddar Cheese Puffs (v)

A Shot of Prawn Cocktail!

Roast Courgette, Chestnut and Cherry Tomato Skewers (v)

Mini Baguette Selection

Turkey, Brie & Cranberry Tree Bark Crostini

Honey Mustard Sausages

Onion Bhaji (v)

Fish Fingers and Tartare Sauce

Lolly Pop Chicken Skewer and Dips

King Prawn in Crisp Filo Pastry

Spiced Potato Wedges

Festive Buffet

All sit down Festive Feast & Festive Buffet bookings held between Sunday  
& Wednesdays will receive 10% off their food bill only, subject to availability.



Name:	 Tel No:
Mobile No:	 Email:
Address:
	 Postcode:
Birth Date of Organiser (for birthday treats!): 
Date of Party:	 No. in Party:
Preferred Time of Booking:
Deposit (non-refundable) @ £5.00 per person: £ 
Please tick this box if you DO NOT wish to be kept up to date with future offers and promotions:

BOOKING FORM

A non refundable deposit of £5.00 per person  will be required for any booking together with the completed booking form or within seven days 
of a provisional booking having been made. Upon receipt of your deposit you will receive written confirmation of your deposit and confirmed 
booking. Cancellations can be made at any time in writing to the manager, however only monies over and above the deposit will be refunded.

Any offers are non transferable and there is no cash alternative. These offers cannot be used in conjunction with any other promotion. 
We aim to please all our customers, so if there are any dietary requests please make the management aware at the time of booking.

Menu choices are required at least 7 days prior to your booking.
All items are subject to availability. All prices include V.A.T.  Please note that we cannot guarantee that products  

on this menu are totally free from nuts or nut derivatives or that fish products are free from bones.

Party organiser is responsible for ensuring all dishes are served to the correct guests.

To register online or for more information please go to our website 

www.baroosh.co.uk
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(THIS SECTION DOES  
NOT NEED TO BE  

COMPLETED IF BUFFET
HAS BEEN SELECTED)

NAME OF DINER

TOTAL

PRE ORDER 
YOUR WINE

Ready for 
your arrival!

Red Piropo Merlot (Argentina) soft & fruity

White Operetto Garganega Pinot Grigio (Italy) crisp & light

Rosé Pinot Grigio Blush Lamberti (Italy) fruity & light

Sparkling Prosecco Bisol Jeio (Italy) crisp & refreshing

£14.75

£14.95

£14.95

£21.50

Price Per 
Bottle

Number  
of Bottles

FESTIVE BUFFET  £8.95	    £12.95
FESTIVE FEAST NUMBER OF COURSES (PLEASE CIRCLE):   2   3

(Starter & Mains OR Mains & Desserts) Courses to be agreed by entire booking.


