
Enter one dish per course and list every allergy or dietary requirement	

MENU CODE KEY	

GUEST ORDERS	

Courses: 3C, S+M or M+D.  V Vegetarian  |  VG Vegan  |  GF Gluten free  |  VGO Vegan option  |  * Can be made gluten free.  List every allergy clearly; dietary codes do not replace an allergy declaration.	
	
KITCHEN TOTALS   S1 ____   S2 ____   S3 ____   S4 ____   M1 ____   M2 ____   M3 ____   M4 ____   M5 ____   D1 ____   D2 ____   D3 ____   D4 ____   D5 ____   

FESTIVE MENU PRE ORDER FORM

BOOKING NAME DATE TIME LEAD CONTACT GUESTS RETURN BY

STARTERS 
S1  Celeriac & Ginger Soup  VG, GF 
S2  Tobermory Smoked Trout  GF 
S3  Game Terrine  * 
S4  Roasted Delica Pumpkin Wedges  V, GF 

MAINS 
M1  Rolled Turkey Breast  * 
M2  Duck & Prune Pie 
M3  Pan Fried Hake  GF 
M4  Beef Bourguignon 
M5  Wild Mushroom & Ale Pie  VG 

DESSERTS 
D1  Apple & Blackberry Crumble  V, VGO 
D2  Homemade Christmas Pudding  V 
D3  Chocolate Bombe  V 
D4  Baileys Cheesecake  V 
D5  Cropwell Bishop Stilton, Grapes, Oatcakes & Walnuts 
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