Christmas Booking Form

Please accept my boOKING fOr ... people

My Starter will be No.
Glazed Roasted Vegetable Soup (V) (GF) €an 0€ (V)......ovvvvveeeeeeeeeeoeeeeeeeeeeeeeeeeeeeeeeeeoeeeeeee |:|
SNOKEA MACKETE! (GF) e L 1
Don’s Special Mushrooms (V) (GF) 6an be (V) oo |:|

Melon & Italian Cured Ham (GF)
BrixwWorth Pate (GFOA) ...

My Main Course will be

Roasted TUrKEY ESCAIOPE ..ot

Oven Baked Hake Fillet (GF)

Penne Pasta (V) can b (V) (GFOA)......oooooooooooeoeeeoeeoeeeeeeeeeeeoeeoeeeoeeoeosoesseseeeeeee e [ ]
Roasted Squash, Red Onion & Chestnut Risotto (V) (GF) can be (V) woovvvvvvvvvvvveccccicin |:|
Pan Seared DUCK Breast (GF) ...t |:|
Margherita (V) 62N 568 (V) (GFOA)-... e [ ]
MVIXEA MEAE (GFOA)- e L 1
Vegetariano (V) 6an be (V) (GFOA) ..o L 1
My Dessert will be No.
Traditional Christmas PUding (N) (V) (GFOA) oo L 1
White Chocolate & Raspherty Tart ..o |:|
Traditional PrORtEroles (GFOA) e L]

VaNilla CREESECAKE ..........oooveeoeeeeeoeeee ettt |:|

Please inform us of any food allergies

(o] TR Lo / December / January

| enclose my £10 deposit per person

Post Code ..., TElEPNONE ..o e

28-30 Church Street, Rushden NN10 9YT
Tel: (01933) 317443 Tel: (01933) 411114
(SF) Shelifish | (N) Nuts | (S) Seafood | (V) Vegetarian | (GF) Gluten Free | VVegan Ema” InfO@pIZZGFIaveneZIaCOUK WWWpIZZGI’IaveneZIaCOUk

Food allergies & intolerances
Some of our menu items contain nuts, seeds & other allergens. As a result, traces of these could be found in other products we sell here. We
understand the dangers to those with severe allergies. Please speak to a manager to make them aware of any allergies or tolerances you suffer from




‘CHRISTMAS FOUR COURSE SET MENL
Starters
Roasted Vegetable Soup with pesto cream (V) (GF) (Vegan on request)
Smoked Mackerel with a honey & mustard dressing (GF)
Don’s Special Mushrooms garlic mushrooms topped with mozzarella cheese & Napolitana sauce (V) (GF) (Vegan on request)

Melon & ltalian Cured Ham with rocket, basil oil & balsamic (GF)
Brixworth Pate served with toasted bread, salad garnish & onion chutney (GFOA)

Main Course
Roasted Turkey Escalope with all the trimmings & cranberry jus
Oven Baked Hake Fillet with butter roasted fondant potato, seasonal vegetables & finished with a lemon, tomato & pepper salsa (GF)
Penne Pasta tossed with wild mushrooms, cranberries, dolcelatte & sage (V) (V) (GFOA)
Roasted Squash, Red Onion & Chestnut Risotto topped with watercress & basil oil (V) (GF) (Vegan on request)
Pan Seared Duck Breast on a butter roasted fondant potato served with seasonal vegetables in a red wine & plum sauce (GF)
Margherita classic tomato & mozzarella base (V) (Vegan on request) (GFOA)

Mixed Meat classic pepperoni, salami & ham (GFOA)

DISCO

Vegetariano roasted peppers, onions & mushrooms (V) (Vegan on request) (GFOA)

every Friday & Saturday
Desserts throughout December
Traditional Christmas Pudding with brandy sauce (N) (V) (V) (GFOA) Disco also available
Lunch £27.50 White Chocolate & Raspberry Tart with chantilly cream . on request midweek D

per head Traditional Profiteroles covered in rich chocolate sauce (GFOA)

Vanilla Cheesecake with mulled wine fruits

Evening £32.50

per head Followed with teas and coffees

Must book in advance For all dietary requirements, please speak with our team when ordering

N J

'e would like to thank you for your custom and
h you a Merry Christmas and a Happy New Year”



