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Dear Sir/Madam, 
Thank you for your enquiry regarding our Christmas day arrangements. Enclosed you will find a 
copy of this year's menu with a pre-order form. Food will be served from Noon until 3pm and the 
pub will be open until 4.30pm 
 
If you would like to make a booking, the first step is to contact us by phone or in person to make 
sure we have a table available. 
 
You then need to return the completed reservation slip below, together with a 
Non-refundable deposit of £10.00 per person, which will secure the booking. 
 
The completed pre-order form for your meal needs to get back to us at least two weeks prior to your 
arrival. 
 
Many thanks again for your enquiry, and we look forward to hearing from you soon. 
 
Yours sincerely, 
 
 
 
Sam Cornwall-Jones 
 
----------------------------------------------------------------------------------------------------------------------------------- 
Christmas Day 
 
Name of Booking: 
 
Mobile No: 
 
Email: 
 
Date of Meal: 25/12/08 
 
Time: 
 
No. of Persons: 

 
Deposit Amount: 
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Christmas Day 2009 
£65 

 
 

Roasted parsnip soup with Napton Smokey Bello, chestnut & apple crouton 
Confit duck & Foie gras terrine with plum chutney & toast 

Seared scallops with Buttercross pancetta & balsamic dressed salad 
Aubergine & courgette parcel with tomato dressing 

Potted brown shrimp & toast 
 

Earl grey tea & passionfruit Sorbet 
 

Locally reared turkey with roast potatoes & all the trimmings 
Grilled fillet of Brill with port & shallot risotto 

Lighthorne lamb rump (served pink) with fondant potato, spinach & vine 
tomatoes 

Loin of Venison with vegetable & pearl barley broth 
Wild mushroom, spinach & Stinking Bishop pie with garlic mash 

 
Christmas pudding with brandy sauce 
Darrans disassembled sherry trifle 

Chocolate fondant with pistachio ice cream 
Twice baked Colston Basset souffle 

Mulled wine poached pear with clotted cream 
 

Cheese table 
 

Coffee & Mince pie 


