Christmas Party

at

The BIStro 2010

This menu is available for parties of max 26 people (Friday &
Saturday night max 14 people) Also available in Jan 2011

Appetis ers

Carrot & orange soup with homemade spelt bread
Home cured salt beef with roasted beetroot and hazelnut dressing‘
Oak smoked salmon with black pepper and lemon mayonnaise
Portuguese octopus stew with chorizo & g‘arlic bread
Risotto of mushrooms & white wine with Manchego

Mezze Of falafels. houmous, g‘arlic bread, olives and salsa
(S}zg‘]e, to share for 2 or can be served tor the whole table — p]ease state i1t on the 6001(1}1g’ [orm)

Mains
Slow cooked local lamb Persian style‘ with rose & cranberry rice pilaff
Pot roasted local turkey with celeriac stufﬁng. roast potatoes, cranberry & real gravy

Grilled Wiltshire rump steak with sauté potatoes & garlic mushrooms
(p[ease state on boo[c[ng’ form how you would like 1t to be coo]ced)

Hot smoked aromatic salmon fillet with honey, ginger & rice noodle stir fry
Quinoa and cashew nut roast with creamy mash, red cabbag‘e & cider sauce
Spanish style risotto with Manchego cheese, white wine & roasted almonds

(a]] main courses served with side vegeta 6]65)

Desserts

Fair trade Christmas pudding with brandy sauce ang‘laise
Homemade vanilla ice cream with €espresso coffee
Pistachio créme brullee
Chocolate & pecan tart with caramel Chantilly cream
Homemade mulled wine sorbet with brandy snaps

Plate of Stilton & Welsh cheddar cheese with oatcakes and grapes

2 courses — £22.50
3 courses — £27.50
(not including‘ coffee)



Christmas Party at

The Bistro 2010

Christmas party at The Bistro menu will be available 30th November — 24th December and 13th — 29th
January lunch or dinner for parties max 26 people (Fric]ay & Saturday night max 14 people).

Please complete the pre order form attached (also available online at www.thebistrodevizes.co.uk)

and must be completed and returned no later than 14 days before your meal.

Anyone with dietary intolerances & allerg’ies need to contact us before arriving’ so

that we can cater to their requirements.

We are able to hold a provisional booking’ but no reservation can be guaranteed until we receive the

deposit.The deposit this year 1s £10 per person and must be received at least 30 clays before your party.

48 hours notice 1s required for any chang’es in number of persons &
14 days for cancellation of booking for return of cleposit.

Looking for the perfect present?

Glft vouchers arec available fOI‘ meals,

clemonstrations, and cookery classes.

F

PLEASE DETATCH THIS FORM AND RETURN WITH YOUR DEPOSIT AND PREORDER FORM TO:
The Bistro & Cookery School, 7 Little Brittox, Devizes, SNI0 IAR. Tel'10380 720043

Date of party

Deposit paid (please tick) CASH || CARD [ |

Time

Number of people Card No

Name Start Date_ / /. ExpiryDate_ / /
Contact telephone No Issue No

Deposit Enclosed (£10 per person)

S

CHEQUE / /

To be detached and returned to the customer
Deposit of £ paid by (name & signature) ..............................................................................................

Deposit accepted by (name & signature) .........................................................................................................



Christmas Party at The BiStro 2010 preorder form

Lamb
Turkey
Steak
Salmon
Quinnoa
Risotto
Xmas
cream
Brullee
Sorbet
Cheese

pud
Ice
Tart

Mezze

Soup
Beef
Salmon
Octopus
Risotto

Ll

(S

20.

21.

22.

23.

24.

25.

26.

TOTAL:

Anyone with dietary intolerances & allergies need to contact us

before arriving so that we can cater to their requirements.





