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20 Wood Street, Old Town, Swindon SN1 4AB
Tel: 01793 522156 Fax: 01793 432736
e-mail: info@thekings-swindon.co.uk
Website: www.thekings-swindon.co.uk
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Christmas Menu
3 Courses - £24.95 per person

STARTERS
Roast Pumpkin & Thyme Soup with Gruyére Cheese

Pork & Apple Terrine with Cumberland Sauce & Mini Toasts
Tier of Smoked Salmon, Puff Pastry with Créme Fraiche & Dill
Roasted Tomato & Goats Cheese Tart with Watercress

MAINS
Salmon en Croute with Tarragon Butter & Wilted Spinach

Glazed Gammon, Parsley & Cider Sauce with Roast Garlic Mash Potato
Sirloin Steak, cooked to your liking, String Fries & Cafe de Paris Butter

Roast Turkey, Sage Stuffing, Cranberry Jelly with Chipolatas wrapped in Bacon &
Roast Vegetables

Vegetable & Lentil Moussaka

DESSERTS
Christmas Pudding with Amaretto Cream

White Chocolate Cheesecake with Raspberry Coulis
Mixed Berry Créme Brulee

Mince Pies & Brandy Cream

Coffee & Mints



BOOKING FORM
Party Name ... rr s s

Party Date & Time ........cccciiiiiemeeeecmmnnsssss s e e e e s s ennnnnnes

STARTERS

Roast Pumpkin & Thyme Soup with Gruyére Cheese

Pork & Apple Terrine with Cumberland Sauce

Tier of Salmon, Choux Pastry, Créme Fraiche & Dill

Roasted Tomato & Goats Cheese Tart with Watercress

MAINS

Salmon en Croute with Tarragon Butter & Wilted Spinach

Glazed Gammon, Parsley & Cider Sauce with Roast Garlic Mash
Potato

Sirloin Steak, cooked to your liking, String Fries & Cafe de Paris
Butter

Roast Turkey, Sage Stuffing, Cranberry Jelly with Chipolatas
wrapped in Bacon & Roast Vegetables

Vegetable & Lentil Moussaka

DESSERTS

Christmas Pudding with Amaretto Cream

White Chocolate Cheesecake with Raspberry Coulis

Mixed Berry Créme Brulee

Mince Pies & Brandy Cream

Name

Company

Contact no.

No. in party

Date of function

Time of function

£10 deposit per person £
(non-refundable)

Final balance requiredon | £
the day of function




	
	Website: www.thekings-swindon.co.uk
	
	Christmas Menu
	  3 Courses - £24.95 per person  
	STARTERS


	Roast Pumpkin & Thyme Soup with Gruyère Cheese
	Pork & Apple Terrine with Cumberland Sauce & Mini Toasts
	MAINS
	Salmon en Croute with Tarragon Butter & Wilted Spinach
	Glazed Gammon, Parsley & Cider Sauce with Roast Garlic Mash Potato
	DESSERTS
	STARTERS
	MAINS

	DESSERTS





