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Name: Contact Number:
Number Of People: Adults Children
Number Required
Appetiser

Pull apart garlic rolls with baked Camembert dip

Adult I:I Children |:|

Starters

Game and Port pate with toasted ciabatta

Adult I:I Children |:|

Spiced winter root veg soup with crusty bread roll

Adult I:I Children I:I

King prawn and smoked trout on a bed of salad with
a Bloody Mary sauce and malted bloomer

Adult I:I Children |:|

Grilled Goat’s cheese with cranberry dressing with
toasted ciabatta wedges

Adult I:I Children I:I

Mains

Turkey with all the trimmings

Adult I:I Children I:I

Top side Beef with all the trimmings

Adult I:I Children I:I

Red snapper served with all the trimmings

Adult I:I Children |:|

Veggie/vegan Wellington served with roast potatoes
and roasted veg

Adult I:I Children I:I

Desserts

Gingerbread and white chocolate cheesecake,
served with fresh whipped cream

Adult I:I Children |:|

Mint chocolate or butterscotch brownies

Adult I:I Children I:I

Christmas pudding with brandy sauce or ice cream

Adult I:I Children |:|

GF sticky toffee pudding with custard or brandy
sauce

Adult I:I Children I:I
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Christmas Day Booking

The trimmings - Pigs in blankets, honey roasted parsnips, buttered savoy cabbage,
purple carrots, butternut squash, red onions, Yorkshire pudding, mash and roasties

Any special dietary requirements:

Tuesday, 5™ December 2023.

Completed forms can be handed to a member of staff any time before
5% December 2023. Book early to avoid missing out.

Completed forms can also be sent via email to:
enquiries@theraveninn.org
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Please send us your completed booking form with your choices by ‘
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Bookings are on a first come/first served basis. 2
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