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	DATE OF BOOKING .................
	

	PARTY NAME ............................
	

	PARTY NUMBERS .....................
	

	CHRISTMAS MENU
	

	STARTERS
	NO'S RQD

	Cream of watercress soup garnished with toasted almonds
	 

	Homemade game and redcurrant pate with toast and chutney
	 

	Prawn, crayfish tail and avocado cocktail
	 

	Pear, stilton and toasted walnut salad with a honey drizzle
	 

	Breaded bacon and cheese stuffed mushrooms
	 

	
	

	MAIN COURSES
	

	Traditional roast turkey with all the trimmings
	 

	Duck and apricot sausages with chestnut mash and plum gravy
	 

	Pork steak wrapped in parma ham with an apple and calvados cream
	 

	Leg of lamb steak with a mushroom and peppercorn sauce
	 

	Oven baked  salmon  fillet  with an orange and crumb crust and rosemary butter
	 

	Butternut squash and vegetable gratin with toasted hazelnuts, sage and stilton
	 

	
	

	All served with a selection of potatoes and seasonal vegetables
	

	
	

	HOMEMADE DESSERTS
	

	Christmas pudding and brandy butter
	 

	Lemon and lime cheesecake
	 

	Chocolate brownie with orange cream
	 

	Baileys crème brulee
	 

	Mixed cheese and biscuits with toasted hazelnuts, honey and grapes
	 

	Coffee and mints
	

	
	

	£22.95 per head
	

	A non refundable deposit of £5p/h is required to secure your booking and is payable within 14 days of making your reservation
	

	All food is to be pre-ordered one week before your booking
	

	An optional 10% service charge will be added to your bill
	


Bear Yard, Cliffe High Street, Lewes, East Sussex, BN7 2AN

Telephone: 01273 479880

www.johnharveytavern.co.uk

VAT No. 854 9716 80


