
LUXURY  FURNITURE  SHOP

GOLD
WOOD CO.

(123) 456 7890

123 Anywhere St., Any City, ST 12345

hello@reallygreatsite.com

www.reallygreatsite.com

CONTACT US

FESTIVE MENU AVAILABLE

25TH NOVEMBER-30TH DECEMBER
PRE ORDER ONLY (MIN 48 HOURS IN ADVANCE)

 

 

BOOK YOUR CHRISTMAS PARTY WITH US - PRIVATE HIRE

ROOMS AVAILABLE FOR LARGE GROUP DINING

 

 

BOOK FOR OUR 

CHRISTMAS PARTY NIGHTS 

FRIDAY 6TH DECEMBER, FRIDAY 13TH

DECEMBER, FRIDAY 20TH DECEMBER.

SIMPLY BOOK YOUR TABLE AND ENJOY OUR DJ

FROM 8PM-MIDNIGHT

 

 

CHRISTMAS DAY
BOOKING SLOTS UNTIL 3PM

£10 DEPOSIT PER PERSON (BOOKINGS NOT SECURED

UNTIL DEPOSIT PAID)

PRE ORDER ONLY

(PRE ORDER REQUIRED BY FRIDAY 6TH DECEMBER,

ALONG WITH FULL REMAINDING BALANCE)

 

 

BOXING DAY - CLOSED

 

 

BOOK YOUR NYE DINNER TABLE

 

 

FESTIVE MENU

2019

NARROW BOAT AT WEEDON

WATLING STREET (A5)

STOWE HILL

WEEDON

NN7 4RZ

 

 

01327 340 333

 

 

HELLO@NARROWBOATATWEEDON.CO.UK

 

 

 

 

7 BED AND BREAKFAST LETTING ROOMS

AVAILABLE. PLEASE CONTACT THE PUB

DIRECTLY FOR MORE DETAILS.



LUXURY  FURNITURE  SHOP

GOLD
WOOD CO.

(123) 456 7890

123 Anywhere St., Any City, ST 12345

hello@reallygreatsite.com

www.reallygreatsite.com

CONTACT US

Festive menu 

£22.50 for 2 course

£27.50 for 3 course

Add in a prosecco & sorbet course £6
 

Starters 
Roasted Carrot & Butternut Squash Soup

Served with warm bloomer bread and butter (V) (GF, DF, VG*)

Smoked Turkey & Cranberry Salad

House smoked turkey and pancetta served on a bed of micro herbs 

and red chard tossed in a cranberry dressing (GF, DF)

House Smoked Salmon Mousse

Lightly toasted brown bread topped with salmon mouse, atlantic 

baby prawns and marie rose sauce (P) (GF*)

Crostini Tower

Garlic butter brushed crostinis layered with your choice of goats 

cheese and home dried tomato, or homemade smoked chicken liver pate 

and sweet red onion jam (GF*)

 

Mains
Traditional Roast Dinner

Striploin of beef or sage and onion stuffed turkey parcel wrapped in bacon.

Served with roast potatoes, seasonal vegetables & rich turkey gravy (GF, DF*)

Leek and Mushroom Filo Pastry Pie 

Served with sage and onion stuffing, roast potatoes, seasonal vegetables

 & a beetroot jus (V) (DF, VG*)

Garlic and Thyme Confit Duck Leg

Served with parsnip and butternut squash puree, roast potatoes, 

greens and a beetroot jus (GF, DF*)

Pan Roasted Red Mullet Fillet

Served with a spring onion and spinach puree, snow peas, sauteed 

new potatoes and leek, with a lemon & chive butter (P) (GF, DF*)

Butternut Squash and Pumpkin Risotto 

Folded with slow roasted mushrooms and chestnuts. served 

with confit potato croutons (V, GF) (DF, VG*)

 

Desserts
Traditional Christmas Pudding

Served with brandy sauce (V)

Puff Pastry Bakewell Tart

 Made with jam and frangipane, served warm with custard (V)

Luxurious Chocolate Brownie

Served with a chocolate gingerbread sauce, gingerbread ice cream 

and a shortcake biscuit (V) (GF*)

Cheese board for 2

Brie, cheddar and stilton served with crackers, cranberry chutney

 and grapes (V) (add cured meats £2)

Selection of Sorbets 

(VG, GF, DF)
 

Table Extras £2 pp

Cauliflower cheese                      Pigs in blankets

Christmas Day

£70.50 for 4 course

£40.50 for children (under 12's)
 

Starters 
Roasted Sweet Potato & Parsnip soup

Served with parsnip crisps and white bloomer bread (V) (GF, DF, VG*)

Smoked Chicken Liver Pate

Served with toasted ciabatta slices, home dried tomato salad 

& festive red onion jam (GF*)

Borek

Roasted chestnut and tomato chutney wrapped in filo pastry,

served with sweet onion salad (V) (DF, VG*)

Slow Roasted Asparagus and Tenderstem Broccoli
 Wrapped in pancetta, served on a bed of sauteed kale and 

cherry tomatoes (GF) (VG, DF*)
 

*Sorbet course*
 

Mains
Beef Wellington

 Prime fillet steak on a bed of mushroom duxelle, topped with chicken 

liver pate wrapped in puff pastry (+£10 supplement pp)

Traditional Roast Dinner

Striploin of beef or sage and onion stuffed turkey parcel wrapped 

in bacon. served with pigs in blankets, roast potatoes, seasonal 

vegetables & rich turkey gravy (GF, DF*)

Vegetarian Roast DInner

Camembert, chestnut & rosemary stuffed sweet potato with sage and onion

stuffing, roast potatoes, seasonal vegetables & a beetroot jus (V, DF) (GF, VG*)

Pan Roasted Duck Breast

Topped with a plum and soy sauce glaze, served alongside parsnip and 

sweet potato purees, confit potatoes and green vegetables  (GF, DF*)

Oven Baked Salmon Fillet

Served upon a spring onion potato cake, with samphire, spiced carrot puree, and a

lemon & parsley butter (P, GF) (DF*)

Stuffed Aubergine

With slow roasted mediterranean vegetables. served with sundried 

tomato giant couscous, pan fried kale and snow peas (V, DF, VG)

 

Desserts
Traditional christmas pudding

Served with brandy sauce and homemade vanilla pod ice cream  (V)

Puff Pastry Bakewell Tart

Made with jam and almond frangipane. served warm with custard (V)

Strawberry Trifle

Made with lady fingers in strawberry jelly, topped with custard, 

chantilly cream, white chocolate shavings and almond flakes (V)

Cinnamon spiced Cheesecake

 Served on a biscuit base, topped with cranberry puree. 

served with blood orange sorbet (GF*)

Cheese board for 2

 Brie, cheddar and stilton served with crackers, cranberry chutney 

and grapes (V) (add cured meats £2)

 

After dessert tea/coffee and mince pies

BOOKING FORM
Please call 01327 340 333 to check availability and make a

provisional booking

 

To place your booking please complete this form and return back to

us with deposit for each guest (non-transferable & non-refundable).

 

*All dietary requirements in brackets and marked with an asterix can

be made specially to cater for that dietary requirement.

 

V=vegetarian, GF=gluten free, DF=dairy free, VG=vegan,

P=pescetarian

 

 

 

 

Organiser name

Date of booking

Address

Postcode

Booking time

Contact number

Email

Special requirements

Number attending

Deposit enclosed £

I have read the reservation terms & conditions and agree for

all the participants to be bound by them

Signed                                                                    Date


