CHRISTMAS MENU
BOOKING FORM

sweN

Dishes

Chicken Liver Paté
Garlic Mushrooms
Sweet Potato Soup
Tempura Prawns

Traditional Roast Turkey
Seabass

Beef In Red Wine
Vegan Nut Roast

Christmas Pudding
Chocolate Torte
Raspberry Créme Brulee

Organiser’s Name:

Company Name: (if applicable)

| |
Address:

|
|
|

Postcode: ‘

Date of Function: ‘

No. in Party: ‘

Preferred Time: ‘

|
|
|
|
Telephone Number: ‘ ‘
|
|
|
|

Deposit enclosed: £ ‘

Food Allergies & Intolerances: |
Please speak to our staff about the ingredients in your meal | .\‘
when placing your order. Thank you. A




")

Lunch £19.99 Dinner £23.99

THE SHIP INN

HANDBRIDGE, CHESTER, CH4 7JE
Tel: 01244 678400

K1 The Ship Inn, Handbridge

@ChesterShiplnn

olantons

CHICKEN LIVER, BRANDY & HERB PATE
A smooth chicken liver paté served
with toast & real ale chutney

WILD GARLIC MUSHROOMS (V)

Cooked in a creamy garlic sauce on toasted ciabatta
and finished with Parmesan and rocket
SPICED SWEET POTATO & BUTTERNUT
SQUASH SOUP (V)

Served with bread & butter

TEMPURA PRAWNS
Tempura battered prawns,
served with sweet chili dip

TRADITIONAL ROAST TURKEY
Hand carved roast turkey, stuffing,
pigs in blankets & cranberry sauce
SEABASS
Pan fried seabass, served with sundried tomato
and basil risotto finished with pea shoots
BEEF IN RED WINE
Slow cooked beef with pancetta, mushrooms,
shallots & red wine. Served with
creamed mashed potato & vegetables
VEGAN NUT ROAST (V)
An individual slice of nut roast with hazelnuts and
mushrooms delicately flavoured with herbs
All meals are served with seasonal

vegetables unless otherwise stated
Vegan options available - please ask for details

CHRISTMAS PUDDING
Traditional pudding served with brandy sauce

MILK CHOCOLATE & HONEYCOMB TRUFFLE TORTE

Milk chocolate truffle on a biscuit base, sprinkled

with pieces of crunchy honeycomb, served with

Cheshire Farm honeycomb ice cream
RASPBERRY & WHITE CHOCOLATE CREME BRULEE
Served with shortbread biscuit




