HOW TO

BOOK

Our dining area will be festively decorated from the 1st December to 5th January. Please note we are not

open on the 25th and 26th December and 1st January.

We look forward to seeing you during the Christmas period and will do our best to make sure that
you enjoy your visit. So from all of us at the Nags we would like to take this opportunity to wish you
aVERY MERRY CHRISTMAS AND A HAPPY NEW YEAR.

DEPOSIT

A non-refundable deposit of £5.00 per person
secures your booking.A receipt will be issued and
the deposit will be deducted from your final bill.
TIPS

A 10% service charge is added to the final bill, this
is optional and we leave this to your discretion
(please note all tips are shared between the
waiting and kitchen staff).

FOOD ORDER FORM

As our food is served freshly prepared we require
you food order ONE WEEK prior to your
booking dates.VVe cannot take food orders over
the phone but they can be emailed.

NAG’S HEAD
NEW YEAR’S EVE PARTY

Don'’t forget to book your
tickets for the Nag’s Head

New Year’s Eve Party
Fancy Dress
Delicious Buffet and Disco.
Tickets £10 per person

WINE

We have a good selection of wines available to
compliment your meal, we do need to pre-order,
so please ask for a wine list. Please write on your
food order form which wine you require and how
many bottles! Still or sparkling mineral water also
needs to be ordered.
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CHRISTMAS

BAR,

MENU
2011

RESTAURANT & ACCOMMODATION



2 Courses £17.95
3 Courses £19.95

TO BEGIN WITH

ROASTED PARSNIP & ROSEMARY SOUP Topped with a parsnip crisp served
with farmhouse bread.

FILO PRAWNS King prawns wrapped in filo pastry served with homemade
chilli & lime sauce.

GOATS CHEESE & BACON SALAD Crispy bacon & warm goats cheese
resting on a mixed leaf salad.

WALNUT, MUSHROOM & CHICKEN LIVER PATE Crushed walnuts bound
with mushrooms & chicken livers to a smooth texture served with salad &
rustic ciabatta bread.

THE MAIN FEAST
THE CARVERY

Traditional Roast Turkey
Honey Glazed Gammon
Topside of Beef
Vegetarian Sausages

Then help yourself to the delicious selection of fresh vegetables, homemade
stuffing and Yorkshire Pudding.

SEABASS Grilled fillets of seabass resting on Mediterranean vegetables & warm
new potatoes drizzled with chilli & balsamic.

VEGETABLE LASAGNE Traditional vegetable lasagne with roasted vegetables
layered with pasta finished with a cheese sauce & parmesan served with a side
salad.

THE FINISHING TOUCH
HOMEMADE CHRISTMAS PUDDING Served with a brandy cream.

CHEESE AND BISCUITS A selection of French & English cheeses served with
onion chutney & celery crackers.

BAILEYS CREME BRULEE Baked with a dash of Baileys with a caramelised
topping.

CHRISTMAS ROCKY ROAD Melted chocolate with nuts, marshmallows,
crushed biscuits & glace cherries served with vanilla ice cream.

BOOKING FORM

Please complete the information below and return to us with the appropriate deposit per person.

The food order must be given to us ONE WEEK prior to your party booking.

Name of party:

Contact telephone no:

No. of people in party:

2 Courses (how many):

3 Courses (how many):

Amount of deposit paid: £

PLEASE INFORM USWHICH COURSES YOU REQUIRE

Parsnip & Rosemary Soup Christmas Pudding

Filo Prawns Cheese & Biscuits

Goats Cheese & Bacon Créme Brulee

Walnut Chicken Pate Rocky Road
Carvery WINE & WATER ORDER - NO. OF BOTTLES
Vegetarian Sausages Red Bin No
White Bin No
Seabass Rose Bin No

Vegetable Lasagne Mineral Water

CUSTOMER COPY

Party name:

Deposit paid: £

Staff signature:

NAGS COPY

Party name: How many in party:

Date and time of Christmas booking:

Deposit: £ Staff signature:




