Order Form Stay with us The

Butchers

Why not make a night of it and stay over in one of our
luxurious shepherd huts. Comfortable
accommodation complete with king sized bed, kitchen,
bathroom, log-burning stove and private patio area
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Starters
+ + + +

Leeks, potato & Stilton soup
granary bread & butter

Duck liver & cranberry paté
plum chutney, toasted farmhouse bread

Panko breaded king prawns
mixed salad, sweet chilli, lime & coriander

Mixed olive, caper & parmesan bruschetta
mixed salad, basil pesto

Mains
++ + +

Roast turkey breast
rosemary roast potatoes, cranberry & chestnut
stuffing, pig in blanket, braised red cabbage,
roast carrots & parsnips, broccoli,
cauliflower cheese & gravy

Dry aged rib of beef
rosemary roast potatoes, braised red cabbage, roast
carrots & parsnips, broccoli, cauliflower cheese,
Yorkshire pudding & gravy

Grilled sea bass fillet
sun-dried tomato & thyme risotto, broccoli, roast
sweet potato, king prawn, lemon & chive cream sauce

Wild mushroom & tarragon risotto
topped with grilled goats cheese, red pepper pesto,
crispy leeks, roasted cherry vine tomatoes

Desserts
+ + + +

Sticky toffee Christmas pudding

toffee sauce with brandy custard, cream,

custard OR ice cream

White & dark chocolate mousse
candied orange peel, shortbread biscuit
& chocolate sauce

Lemon tart
served with raspberry sorbet

A selection of French & English cheeses
biscuits, chutney & grapes

Adults - £90.00
Kids - £55.00

Contact Name

NUMDEE OF GUESTES ..ottt

Deposit (£40 per person non-refundable)£

Signature

PLEASE FORWARD THIS FORM TOGETHER
WITH YOUR PAYMENT TO A TEAM MEMBER
PAYMENT IN FULL BY I8TH DECEMBER

The Butchers Arms
Sheepscombe, Stroud, Gloucestershire GL6 7RH

= bookings@butchers-arms.co.uk & 01452 812113

f ButchersArmsSheepscombe @ butchers-arms.co.uk




