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éi&(‘?/t)/rjew x’(/\/f\(g/f& served from 12.00 until 500pm

Scotch Broth, Pearl Barley, Root Vegetaples
Roast English Turkey, Traditional Trimmings, Roast Gravy

Rich Christmas Cudding, Brandy Sauce F1000 per person _ CN (SM ZOOQ _

Oelicious Hot Turkey), Seasoning and. Craniperry) Roll f K100

Gty s S Loch W .. Best Western Lion Hotel
Served on Sunday) 6", 13" and 20" Decamber 1200 - 2 30pm _f 1800 per person : SeR s :

£ 70X 77(6 /’45771//7765 k//77( LfS./
Oinver in Savanndhs Restaurant every) evening throughout Decenlper
700pm - 930pm

Best Western Lion Hotel
2400 par person for 3 cowrse wed and. coffee 112 Bridge Street, Worksop, Notts S80 1HT
Tel: (01909) 477925 Fax:(01909)479038
www.thelionworksop.co.uk
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Starters

Sugar Cured Qratax, Potato Cakes,
Honey and MWustard Oressing

Pressed Plam Tomato and Basil,
Crisp Parma Ham and Basil Salad

Spiced Butterrut Squash, Qinder and Honey Soup

Terrine of Guinea Towl
and Apricots, Lentil and Coriander

Wain Conrses

Roast Local Turkey Bresst,
Traditional Trimmings, Roast Cravy

Loin of Cod, Fernel Wousseline,
Broad Beans, Smoked Salnon Crednm

tillet of Beef, topped with 4 onion and Cumin Soubpdise,
with 4 light Curry) Eavoured Potato Terrine

Roast Plum Tomato Tatin,
Mascarpone Creanm. and Roquet Salad

Served with a selection of Vedertales and Potatoes

Desserts

Orange and Dark, Chocolate Tart,
Hazel Nt Brittle, Dark, Chocolate Savce

Bread and Butter Pudding,
Wssala sodked Sultanas, anilla Custard

Christmas Pudding indused with Cograc, Brandy Sauce
Selection of British and Yprkshire Cheeses

Treshly) Brewed Coftee, Sweetneats
and War. Home made Mince Pies

7 65 Adult
_Z{‘ 30 children (Gurs to IHyrs)

Bookings between 12pm and 2.30pm

Gift for all children up to the age of 14yrs
Entertainment by Big Al's Table Top Magician

Starters
Onion and Guinness Soup with Stilton Croutes
A Medley of Wielon with Ginger and Citrus Fruits
Lavered Quinea Towl and. Apricot Pie with Apricot Chutney

tollowed by a Choice of Hot
ard Cold dishes from the Buffett

Hot

Honey Glazed Vprishire Ham with Vprishire Sauce
Sdlmon and Snmolkked Haddock in Brioche
Roast Saddle of Lambs with Tomato, Tarragon and Pine nut Stuffing
Beef and Ale Pie

Cold

Marinated Seatood with Peppers and Basil
Dressed Sdmon and Pravns
A Selection of Homenmade Terrines and Hand Raised Ples

Cold Cured Hams and Ttdlian Proscuittio
with Gherkins and Olives

Salads

Plam Tomato, Olive and Cucunlper
Potato and Bacon with Wwstard Oressing
Beetroot and Sour Credm
Mixed Bears with Mint and Upghurt
Green Sdads

Desserts

Passion Fruit Cwrd Cake with a Blackeurrant Saunce
Pl and Oat Crimnidle with Cinnanmon Custard
Fine Selection of Yprkshire Cheeses
Freshly Brawed Coffee

Served from 12.30pm to 2.30pm
Adults Z{‘ 30  Children G4y f 15



