One of a kind.






Menu

Prawn and fish terrine, citrus dressing
and lambs lettuce

Buttered leek and potato soup,
croutons and creme fraiche (v)

*

Roast turkey breast, buttered sage
and onion stuffing, smoked bacon
wrapped chipolata, turkey gravy and
cranberry sauce, roast potatoes and
market vegetables

Roast rump of beef with pan juices,
horseradish and Yorkshire pudding,
roast potatoes and market vegetables

Mediterranean vegetable crumble
with pesto mash and toasted
bread crumbs (v)

*

Baileys cheesecake with coffee bean
syrup and whipped mascarpone

*
Freshly brewed coffee and mints
*

Double cheese platter
- £8.95 per guest

Matured cheddar, Somerset brie,
spiced apple and pear chutney

Triple cheese platter
- £50.00 per table of 10

Vintage stilton, mature cheddar,
Somerset brie, spiced apple and
pear chutney

(v) Denotes vegetarian

To book please call us on:

0115 9'73 9393




Menu

Buttered leek and potato soup,
croutons and créme fraiche (v)

*

Pan-roast bacon wrapped chicken
breast with sage and onion stuffing,
Cumberland chipolata, market
vegetables, roast gravy and spiced
cranberry sauce

Mediterranean vegetable crumble
with pesto mash and toasted
bread crumbs (v)

*

Baileys cheesecake with coffee bean
syrup and whipped mascarpone

*
Freshly brewed coffee and mints
*

Double cheese platter
- £8.95 per guest

Matured cheddar, Somerset brie,
spiced apple and pear chutney

Triple cheese platter
- £50.00 per table of 10

Vintage stilton, mature cheddar,
Somerset brie, spiced apple and
pear chutney

(v) Denotes vegetarian

To book please call us on:

0115 973 9393

Disco Inferno

Get out your flares and platform shoes
and prepare to party to the classic
sounds of the 70’s and 80’s! Fancy
dress optional.

November 25th
December 2nd, 3rd, 8th, 14th and 15th

£25.00.....

Times:

7.00pm Bar opens

8.00pm Dinner served
9.30pm Entertainment starts
1.00am Bar closes



Christmas
Day Lunch

Join us in the Lawrence Restaurant
this Christmas Day for a relaxing
lunch. We will take care of the
cooking and washing up, all you need
to do is sit back and enjoy!

December 25th

£62.00 s
per child aged 6-12 years
£ 3 1 OO children aged 5 and under
L4 eat free

Times:

12.00pm — 3.00pm Lunch served

Menu

From the Carvery

Buttered leek and potato soup with
croutons and créme fraiche (v)

A sumptuous selection of starters
including smoked and cured meats,
terrines, roulades and a mouth watering
selection of salads and dressings

*

Traditional succulent sirloin of beef with
Yorkshire pudding, seasonal vegetables
and roast potatoes with a Merlot gravy

Traditional roast turkey crown with a

chipolata sausage wrapped in smoked

bacon, sage and onion stuffing, seasonal
vegetables and roast potatoes

Poached paupiettes of lemon sole and
salmon, chive buerre blanc sauce

Mediterranean vegetable crumble, pesto
mash and toasted bread crumbs (v)

*

A selection of homemade desserts
and puddings

Individual steamed Christmas pudding,
Courvoisier brandy sauce

*
Freshly brewed coffee and mints
*

Double cheese platter
- £8.95 per guest

Matured cheddar, Somerset brie,
spiced apple and pear chutney

(v) Denotes vegetarian

To book please call us on:

0115 9'73 9393




Menu

Buttered leek and potato soup with
croutons and créme fraiche (v)

A sumptuous selection of starters
including smoked and cured meats,
terrines, roulades and a mouth watering
selection of salads and dressings

L]

Traditional roast beef,Yorkshire pudding,
market vegetables, roast potatoes and
Merlot gravy

Roast loin of pork, sage and onion
seasoning, crackling, market vegetables,
roast potatoes and Merlot gravy

Oven roasted salmon fillet, potato
and chive crumb, wild mushroom and
Chardonnay velouté

Mediterranean vegetable crumble, pesto
mash and toasted bread crumbs (v)

*

A selection of homemade desserts
and puddings

Individual steamed Christmas pudding,
Courvoisier brandy sauce

B
Freshly brewed coffee with mints
*

Double cheese platter
- £8.95 per guest

Matured cheddar, Somerset brie,
spiced apple and pear chutney

(v) Denotes vegetarian

To book please call us on:

0115 973 9393




New Year’s Eve
Gala Dinner

See in 2012 in style. Join us for a
drinks reception before sitting down
to enjoy our five-course Gala Dinner.
After dinner, entertainment will be
provided by our fantastic live band
followed by dancing to the sound of
our D).

December 31st

£70.00.....

Times:

7.00pm Drinks reception
8.00pm Dinner served
9.45pm Entertainment starts
1.00am Bar closes

Dress:

Lounge suits/black-tie

Menu

Smoked salmon and crayfish giteau,
cucumber noodles, roquette and a red
caviar dressing

Lime, melon and champagne granite (v)

*

Roast sirloin of beef Forrestiére,
pancetta, oyster mushrooms, market
vegetables, chateaux potatoes and
Madeira jus

Roast feta cheese, char grilled vegetables
and gazpachio dressing (v)

£
Assiette of desserts
*
Freshly brewed coffee and petits fours

Double cheese platter
- £8.95 per guest

Matured cheddar, Somerset brie,
spiced apple and pear chutney

Triple cheese platter
- £50.00 per table of 10

Vintage stilton, mature cheddar,
Somerset brie, spiced apple and
pear chutney

(v) Denotes vegetarian

To book please call us on:

0115 973 9393




Men New Year’s
From the Carvery Eve Family

Buttered leek and potato soup with

croutons and créme fraiche (v) Celebration

A sumptuous selection of starters
including smoked and cured meats,

terrines, roulades and a mouth watering .
selection of salads and dressings Celebrate the New Year with all the
- family. Enjoy our fantastic carvery and
Traditional roast beef, Yorkshire pudding, dance the mght away to the sounds
market vegetables, roast potatoes and of our resident DJ For our younger

Merlot gravy
: , guests we also have a film room to
Roast loin of pork, sage and onion

seasoning, crackling, market vegetables, keep them occupied!
roast potatoes and Merlot gravy

Oven roasted salmon fillet, potato
and chive crumb, wild mushroom and December 31st

Chardonnay velouté £ 1 OO
Mediterranean vegetable crumble, pesto 1 ° per guest
mash and toasted bread crumbs (v) per child aged 6-12 years
* £ 2 1 OO children aged 5 and under
o eat free

A selection of homemade desserts
and puddings

Times:
Individual steamed Christmas pudding,
Courvoisier brandy sauce 7.00pm — 10.00pm Tables available
7.00pm — 10.00pm Carvery served

*
Freshly brewed coffee with mints
e

Double cheese platter
- £8.95 per guest

Matured cheddar, Somerset brie,
spiced apple and pear chutney

(v) Denotes vegetarian

To book please call us on:

0115 9'73 9393




New Year’s Eve 2 nights

Gala Dinner adult prices:

(Over 18’s only) £129.00 £195.00













