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Hello!

Well what with summer all but having gone, it is time to start thinking about Christmas again! Presents, decorations and parties shall all be upon us soon.


Have you found yourself organising the office party again this year? If yes, then read on, if not, then read on anyway, it might be interesting!!!

Why not let us at The Jolly Farmer take out some of the stress of that thankless task?

We are offering a really fresh and flexible seasonable menu which offers great value for money and won’t wipe out that budget.  This year, we have priced all of our menu’s dishes individually so that you need not be tied down to a three course meal, but can instead enjoy a more tailored menu.

As you can see, our Christmas menu not only contains the traditional, but also some more modern dishes, all carefully prepared by our Head Chef John and his team. It is not possible to mix and match our menus, parties must choose either our regular menu or our Christmas menus, but NOT a mixture of both.
We cater for parties of up to forty in our comfortable restaurant and our wide selection of wines, spirits and ales will cater for almost any taste. 

Still not sure? Why not drop in for a drink and take a look, or ask one of our dedicated members of staff who will happily answer any questions that you might have.

Thank you for your time and I hope that your Christmas party 2010 goes with a swing!

The Jolly Farmer
High Street
Bramley
Surrey
GU5 0HB

    

Christmas 2010
  

Dear Sir,  

I wish to confirm my booking for ____________________ persons for lunch / dinner on the _________ of December at                       p.m.

I enclose a deposit of £_________________ at £5 per head, and understand that this is only refundable if two weeks notification of cancellation is given.

Yours sincerely,

   

	Date of Function
	

	Name of Party
(e.g. Company)
	

	Telephone No./Email
	


  

  

Christmas menu 2010
To start

Homemade tomato and basil soup £4.95
Smoked haddock fishcakes in panko breadcrumbs with avocado, lime and coriander salsa and dressed garnish £7.00

Fine chicken and duck liver pate with homemade brioche and red onion marmalade £6.25

Smoked salmon parcels stuffed with dill, prawn and citrus mousse and salad garnish £7.50

To Follow
Traditional roast turkey with roast potatoes, chestnut stuffing, pigs in blankets and fresh veg £13.50

Wild mushroom and tarragon risotto topped with rocket and shaved parmesan £10.50 

Confit duck legs with dauphinoise Potato and blackcurrant sauce £13.25

Salmon en croute, creamed leeks and buttered new potatoes £13.50

Supreme of chicken with a cream, brandy and wild mushroom sauce and sauté potato £12.75

Pan seared venison steak served medium rare, with herb mash and plum sauce £13.25

All mains served with a selection of fresh veg.

AND FINALLY
Tangy lemon tart with orange & cointreau sauce £5.25
Chocolate brownie with double cream ice cream £5.25

Christmas pudding with brandy butter sauce or double cream £3.75

Mince pies with double cream £3.75

Selection of farmhouse double cream ice creams £4.95

Coffee and mints from £1.85
Prices include VAT. Gratuities at your discretion. 
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