Booking Fo
QORIIG OV
The Bulls Head, 23 Main Street, Ratby, Leicestershire, LE6 oLN. Telephone 0116 2393256. www.thebullsheadratby.co.uk

Party Name Reservation Date

Reservation Time Number in Party

Contact Tel. No.

Our chosen menuis: [ ] Festive Lunchtime Menu @ £11.95 ph [ ] Festive Evening/Weekend Menu @ £14.95 ph

Thank you for choosing to celebrate the festivities with us. Please complete your menu choices below and return to us to
us along with a £5.00 deposit per head. Please note: Full payment is required by 21* November for parties of 6 or more.
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How lo [Sook

Please follow these easy steps...

1. Please contact us to provisionally book your table and
discuss any special requirements you may have

2. Complete the booking form provided

3. Postorhand into us your completed booking form
with your deposit. This will confirm your reservation

4. Please check that all details on your receipt are

correct

5. Please bring your receipt with you on the day of your
booking

Please note:

® Bookings remain provisional until a deposit is
received

® [fabooking is not confirmed within 10 days, tables
will be re-let

® Deposits are non-refundable on cancelled
reservations

e Full payment will be required by 21°* November for
parties of 6 or more

4 Tobn, Crail and all our
Q‘MJ wish you avery
Merry Christmas &

4 Happy New Uear )

(V) = Vegetarian. Any given weights are approximate prior to cooking.
Some of our dishes may contain ingredients with GM soya/maize
or nuts/nut derivatives. Fish dishes may contain small bones.

Pective
Lunchtime NMenu

Served Weekday Lunchtimes,
2nd - 23rd December 2011

Cream of Tomato Soup (v) with a crusty bread roll
Prawn Salad Atlantic prawns on a bed of mixed salad

Garlic Button Mushrooms (v) Coated in breadcrumbs &
served with a garlic dip

Duck Paté with white bread triangles
*

Roast Turkey with sage & onion stuffing, pigs in blankets &
cranberry sauce

Roast Silverside Beef Tender cut of beef with Yorkshire
pudding and horseradish sauce

Roast Lamb Tender cut of lamb served with mint sauce
Salmon Fillet Served with a pot of hollandaise sauce
Cheese & Broccoli Bake V
With roasted potatoes & seasonal vegetables
*

Christmas Pudding with custard or brandy sauce

Tumble Berry Pie Light short crust pastry case, with apples,
raspberries heaped with a mountain of winter berries & dusted
with snow

Triple Chocolate Gateau Rich robust triple choc gateau

Sicilian Lemon Meringue Cheesecake Light and lemony
with a crunchy base

Followed By
Coffee, Mince Pie and Chocolate Mint

Adults £11.95 per head
Children 12yrs and under half price
(Children over the age of 12 will be charged at adult price)

Pestive Evening &
U eertend Menu

Served Evenings, Saturday & Sunday Lunch,
2nd to 23rd December 2011

Cream of Tomato Soup (v) with a crusty bread roll
Prawn Salad Atlantic prawns on a bed of mixed salad

Garlic Button Mushrooms (v) Coated in breadcrumbs &
served with a garlic dip

Duck Paté with white bread triangles
Wings of fire Served with sweet chilli dip
*

Roast Turkey with sage & onion stuffing, pigs in blankets &
cranberry sauce

Roast Silverside Beef Tender cut of beef with Yorkshire pud-
ding and horseradish sauce

Lamb Shank Tender cut of lamb, with mint or red wine and
rosemary gravy

Salmon Fillet Served with a pot of hollandaise sauce
Vegetarian Nut Roast (v) With apricot and goats cheese
*

Christmas Pudding with custard or brandy sauce

Tumble Berry Pie Light short crust pastry case, with apples,
raspberries heaped with a mountain of winter berries &
dusted with snow

Triple Chocolate Gateau Rich robust triple choc gateau

Sicilian Lemon Meringue Cheesecake Light and lemony
with a crunchy base

Cheese and Biscuits A selection of cheeses, with crackers
Followed By
Coffee, Mince Pie and Chocolate Mint

Adults £14.95 per head
Children 12yrs and under half price
(Children over the age of 12 will be charged at adult price)



