Blue Sky Christmas Menu 2009

2 courses £18.95

3 courses £22.95
Both including fair trade filter coffee

Bookings only Wednesday to Saturday from November 27th to December 19th from 7pm
Starters:
Oven roasted butternut squash, thyme and vine tomato soup
Organic smoked salmon with beetroot, caperberries and vodka creme fraiche
Duck liver pate with home made local redcurrant and port jelly

Melon, Clementine and pink grapefruit cocktail with fresh mint and ginger

Mains (served with fresh seasonal vegetables):

Free range turkey from Llansantfraid with Blue Sky chestnut and cranberry roll,
mini sausages, rosemary roast potatoes and a rich Marsala jus

Rioja braised venison with fresh bay and juniper

Cashew nut and parsnip roast with a lemon and herb stuffing, fresh thyme and
onion gravy, garnished with parsnip crisps

A salad of locally smoked trout and organic salmon with a caper and chive
dressing—served with herbed new potatoes

o

Desserts

Blue sky home made mini Christmas puddings served with brandy butter and
rum sauce

Chocolate cappuccino trifle cups
Spiced fruit compote with Forte’s vanilla ice cream

A selection of Welsh cheeses with homemade crab apple preserve served with
oatcakes and grapes



Terms and Conditions of Booking

....booking a Blue Sky function? - please read our terms and conditions
carefully

The party organiser must ensure that all party members are aware
of the terms and conditions of this booking

All bookings will be subject to a non refundable deposit of £10 per person.

No bookings are confirmed until the deposit has been received in full.

All costs must be settled on the day of the event.

Final numbers must be notified one week before the event — we will charge for
that actual number or the actual number on the night, whichever is the greater.
The entire party must choose from one menu .

The party organiser will be responsible for coordinating the payment for all
meals on the night. All extras are to be paid for on ordering at the bar.

All bookings must be confirmed in writing.

The party organiser must ensure that all party members are aware of the terms
and conditions of this booking.

A service charge is not included.

Name of organiser
Company

Address

Contact telephone
Email

Please enter the number of people attending in the box against your chosen
menu (one menu per group only)

We would advise that the party organiser keep a copy of the pre order form
to bring along on the night for those who may have forgotten their choices

Two Courses Please list guest names and choices on a separate sheet
£18.95
Three Courses Please list guest names and choices on a separate sheet
£22.95




