
PRE-BOOKING REQUIRED
the Events Team on 0121 580 7803 

or email events@astonwoodgolfclub.co.uk

FOOD PRE-ORDER FORM
Booking Name: . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  Tel. No. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Date of Event: . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  No. of People.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Par ty Nights Festive Menu
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Starters:
Roasted Celeriac and Cauliflower Soup (Ve)
With daily baked bread 

Chicken and Smoked Ham Hock Terrine
With salad garnish, pickles, roasted tomato chutney and crostini bread
Wild Mushroom and Mozzarella Arancini (V)
With roasted garlic aioli and basil oil

Mains:
Roast  Turkey  Breast
With sage and onion stuffing, pigs in blankets, duck fat roast potatoes, festive 
vegetables, cranberry sauce and red  wine  jus
Fillet of Salmon 
With potato and onion cake, buttered asparagus, prawn and prosecco cream
Sweet Potato and Butternut Squash Wellington (Ve)
With smokey red pepper sauce and salsa verde
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 Traditional Christmas  Pudding (Ve)
With brandy  sauce

 

Blood Orange Panna Cotta (V)
With orange chantilly cream and irish berries
Sticky Toffee Pudding (V)
With honeycomb ice cream and butterscotch sauce

Those marked with a (V) are suitable for vegetarians, or (Ve) for vegans. We offer gluten free and dairy free alternatives. Please ask for more details.




