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Dear Sir/Madam, 
Thank you for your enquiry regarding our Christmas arrangements. Enclosed you will find a copy 
of this year's menu with a pre-order form. 
 
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. Whilst we do look after larger parties at Christmas time we do not 
push tables together so larger groups will be on adjacent tables. 
 
You then need to return the completed reservation slip below, together with a 
Non-refundable deposit of £5.00 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 
 
----------------------------------------------------------------------------------------------------------------------------------- 
 
Name of Booking: 
 
Mobile No: 
 
Email: 
 
Date of Meal: 
 
Time: 
 
No. of Persons: 

 
Deposit Amount: 
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Christmas 2010 menu 

Available 1st-24th December 
 

2 courses 19.95 
3 courses 24.95 

 
 

Starters 
Potato & watercress soup with rustic bread & chive croutons (V) 

Coarse game pate with pear jelly & toast 
Lightwood goats cheese, beetroot & walnut salad (V) 

Set salmon mousse with smoked salmon & home made dill seed bread 
Field mushrooms on toast with devilled butter (V) 

 
Mains 

Stuffed Offchurch turkey escalope with roast potatoes & all the trimmings 
Braised Mid shires Rose veal steak with butter mash, peppers & mushrooms 

Grilled hake with saffron new potatoes, braised chicory & watercress 
dressing 

Napton ‘Smokey Bello’ cheese, chestnut & leek bake (V) 
Duck breast (served pink) & confit duck leg with vanilla Dauphinoise 

potatoes & wilted spinach 
 

Sweets 
Christmas pudding & brandy sauce 

Mulled wine poached fig cheesecake 
Warm chocolate brownie with pistachio ice cream 

A selection of Ringswood Ice cream 
Snowdonia Black Bomber & Barkham blue cheese & biscuits 

 
 
 
  


