Hawthorn Bar Bistro
Christmas menu
Available from 1st – 24th DECEMBER

Starters
Winter vegetable & lentil soup
Served with a bread roll & butter
Chicken liver pate
Served with Cumberland sauce and Melba toast
Goats’ cheese and cashew nut salad
Mixed leaves and pomegranate reduction
Fishcakes
On crisp leaves with garlic and citrus mayo

Mains
Roast Turkey

With pig in blanket, pork stuffing, roast and mash potatoes, seasonal veg and gravy

Roast Manx beef and Yorkshire pudding
With roast and mash potatoes, seasonal veg and gravy

Slow roasted pork belly

With crackling, braised red cabbage, champ and a blue cheese cream sauce

Salmon fillet

With a herb crust and served with asparagus spears, crushed new potatoes and a
tomato, red pepper and smoked paprika sauce

Chick Pea, spinach and sweet potato curry (vgn)
In a mild curry sauce with coconut milk served with rice

Desserts
Christmas pudding served with brandy sauce
Crème brulée
Chocolate and orange torte served with a raspberry coulis and vanilla ice cream
Peach cobbler with vanilla ice cream

3 Courses £27 per person
Monday-Sundays
2 Courses £22 per person Monday-Thursday only
PLEASE ADVISE US IF YOU HAVE ANY ALLERGIES OR
SPECIAL DIETARY REQUIREMENTS

Most dishes adaptable to Gluten free (Gluten Free bread available)
Please ensure any allergy is clearly marked on your order
TO AVOID DISSAPOINMENT ALL MEAL CHOICES ARE REQUIRED 4 DAYS BEFORE YOUR RESERVATION OTHERWISE MENU ITEMS ARE
SUBJECT TO AVAILABILITY

PLEASE READ OUR CONDITIONS BEFORE BOOKING (PTO)

Festive Party Booking Conditions
We require your meal choices a minimum of 4 days in advance for all festive bookings
A £10 per person non-refundable deposit is required to secure your booking
When making a booking you acknowledge that you have read the conditions
and fully understand and accept them on behalf of everyone in your party.
We will not accept individual payments for food. If you have booked as a group
it is up to the organiser to collect all monies from the individuals either
before hand or at the table.
If members wish to pay for drinks individually we cannot offer table service
or run a “tab” In this case drinks must be ordered and paid for at the bar.
A non-refundable deposit of £10 person must be paid by the 20th November.
We cannot guarantee that we can accommodate any persons wishing to join
the party after the deposit has been paid, We will endeavour to accommodate
if possible.
ALL bookings are ‘provisional’ until ALL deposits are received. Any bookings
made after the 20th November will be held for 3 days, then cancelled if
deposits are not received.
“No Shows” means any persons or party that have not cancelled their reservation
and fail to attend as booked. This will result in no refund of any monies/deposits paid.
Choices of all meals must be pre-ordered and received by us no later than
4 days before arrival. The organiser must record what each person in the
party has ordered and keep a copy and if possible write a name card for each
person with their choices. This helps for a smooth service and people claiming
meals that they haven’t ordered.
Seating and arrangements of tables will be determined by the management
depending on the size of you party and other parties/bookings in that
afternoon/evening. If you have a preference, please let us know when
making your booking and we will do our best to accommodate your request.
Babies and children (Under 5 years old) are requested to leave the premises
by 6:45pm on Fridays and Saturdays, unless by prior arrangement.
All reservations before 6.30pm have a maximum seating time of
2 ½ hours to allow time for the next sitting.

NAME OF BOOKING:

DATE:

STARTERS
NO. NAME
1
2
3
4
5
6
7
8
9
10
11
12
13
14
15
16
17
18
19
20

TOTALS

SOUP

PATE

TIME:

PARTY TOTAL:

MAINS
GOATS
CHEESE

FISHCAKES

TURKEY

DESSERTS
BEEF

PORK

SALMON

CURRY

XMAS PUD

SPECIAL
BRULEE

TORT

COBBLER

INSTRUCTIONS

