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Date: 29th December 2007
Venue: The Three Brooks Pub

Time: Arrive before 7pm

We will be having our Christmas meal at the Three Brooks, which will include a 3 course meal, disco and karaoke.

Places are limited, so book early to avoid disappointment.

Please complete form on reverse by choosing a starter, main and a dessert and return it to Ben Osborne with full payment of £10 per person (which will cover all costs for the evening except drinks) before 15th December.
Please do Andy the Three Brooks proud and dress in your best attire!

Menu

Starters

Soup of the Day – A steaming bowl of our delicious soup served with half a multi-grain mini loaf.

Baby Onion and Beetroot Tart Tatin(v) – Caramelised baby onions and beetroot in a filo pastry tart, topped with sour cream, rocket and beetroot.

Garlic Prawns – Succulent prawns in garlic butter served with slices of white ciabatta roll.

Main Courses
Roast Turkey – Slices of prime roast turkey breast with an apricot and cranberry stuffing, served with chipolata, roast potatoes, roast parsnips, baby potatoes, sprouts, carrots, gravy and cranberry sauce.

Vegetable and Smoked Cheese Pancake Gateaux (v) – A generous wedge of gateaux made from herb pancakes layered with vegetables, fruity couscous and topped with smoked cheese. Served with baby potatoes, sugar snap peas and finished with red pepper coulis.

Sirloin Steak – Cooked to your taste, tender prime sirloin steak with skewered vine tomatoes, flat mushrooms and golden fried onion rings. Served with chips and peas. 

Desserts 
Christmas Pudding – A slice of rich Christmas pudding served with hot brandy sauce – it just wouldn’t be Christmas without it.

Chocolate Tart – A sweet pastry base filled with a rich chocolate, raisin and hazelnut ganache, served with clotted cream ice cream.

Apple Crunch Tart – A light pastry filled with apple, a layer of crumble and finally caramel. Served piping hot with custard.
