
 

 

 
 

CHRISTMAS MENU 2023 

 

 
 

FROM MONDAY 4th DECEMBER 2023 

(SUBJECT TO AVAILABILITY) 

 
Four courses for £22.00 per head 

 
GROUP BOOKINGS WELCOME 

BOOK NOW 
(using this leaflet) 

Speak to Cheryl 

info@bristolindoorbowls.org.uk 

Notes: 

Amount Paid: 

Date Received: 

mailto:info@bristolindoorbowls.org.uk


PLEASE HAND THIS PAGE IN WITH YOUR ORDER 

 

STARTERS 
Tomato & Basil Soup 
Served with crusty bread roll and butter 

Prawn Cocktail 
Served with side salad and brown bread & butter 

Duck & Orange Pate 
Served with salad, melba toast and onion chutney 

Melon Boat 
Served with orange & strawberries 

MAINS 
Roast Turkey 

Roast Beef 

All the above served with Yorkshire Pudding, stuffing 
and pigs in blankets with seasonal vegetables 

Fresh Salmon 
Served with Hollandaise Sauce and new potatoes 

Brie & Beetroot Chutney Tart 
In a kale pastry 

SWEETS 

White chocolate and raspberry cheesecake 

Christmas pudding 

Fresh fruit salad 

Sherry trifle 

All served with cream, ice cream, custard or brandy sauce 

Tea, coffee and hot mince pies 
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PLEASE KEEP THIS PAGE AS YOUR RECORD 

YOUR NAME: 

 

 

 

 

 

 

 

 

 

 


