PRIVATE ROOMS

RS WITH PF

ACCOMMODATION

BEST WESTERN

THE GONVILL

WE ARE ALSO OPEN FOR LUNCH
ON CHRISTMAS DAY AND BOXING
DAY

AND FOR DINNER ON NEW
YEARS EVE FOR BOTH RESIDENTS
AND NON-RESIDENTS
Call us now on
01223 221122
or email us on
xmas@gonvillehotel.co.uk
For further information

E HOTEL
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B THE GONVILLE
i HOTEL

Tel: 01223 221122
Fax: 01223 300810
Email: xmas@gonvillehotel.co.uk
www.bw-gonvillehotel.co.uk




Christmas Luncheons each day
for 2 - 30 persons Noon—3pm

Monday 14th - Friday 18th
Monday 21st - Thursday 24th

SET MENU - 2 Course £ 9.95
- 3Course £13.95

CHRISTMAS FAYRE MENU
- 2Course £16.50
- 3Course £19.95

Christmas Dinners 19:00 - 21:00
Every night except Fri & Saturday nights

From Monday 7th - Thursday 24th
December

SET MENU - 3 Course £ 19.95

CHRISTMAS FAYRE MENU
- 3Course £24.95

All prices are per person and
include coffee & 15% VAT

PARTY NIGHTS
In DECEMBER 2009
DATES AND PRICES

HOME CURED SALMON
with a beetroot & port vinaigrette

*hkkkkhkkhkkhkkkik

ROAST BREAST OF NORFOLK TURKEY
with Chestnut and Cranberry stuffing,
Sausag in Bacon

Brussel arrots,
Ro ips
New an otatoes
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TRADITIONAL CHRISTMAS PUDDING
with our chef's own recipe brandy sauce
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Freshly brewed Coffee with warm Mince Pies

Vegetarian option
must be ordered in advance

Mownda Yy 21st
Tuesalag 22nd
wedwnesoa Y 16th
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CHOICE MENW £34.95

Prices tnelude a welcome Drink

AlL prices are per person and include 15%VAT

BOOKINGS ARE TAKEN FOR UP TO
60 PERSONS, DEPOSIT REQUIRED

DINNER IS SERVED BETWEEN
7PM & 8.30PM WITH THE DISCO
FROM 9.30PM APPROX UNTIL
MIDNIGHT

If you did not receive a Booking form
with this leaflet then email us on
XMAS@GONVILLEHOTEL.CO.UK
and we will send you one

Terms and conditions apply a copy of which is available on request
but in any event will be sent with any booking confirmation

WHITE ONION & CIDER SOUP
drizzled green apple sauce

HOME CURED SALMON
with a beetroot & port vinaigrette

CHICKEN LIVER PARFAIT
on a raisin & brandy puree
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ROAST NORFOLK TURKEY
with Chestnut and Cranberry stuffing
Sausages wrapped in Bacon

STUFFED LEMON SOLE FILLETS
poached clams in a brown butter

ROAST SIRLION OF BEEF
accompanied by a Yorkshire pudding and gravy

CELERIAC, APPLE & GOATS CHEESE
ROULADE
served with a walnut dressing -V

Brussel Sprouts, Carrots and Roasted
Parsnips
New and Roasted Potatoes
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TRADITIONAL CHRISTMAS PUDDING
covered in our chef's own recipe brandy sauce

SELECTION OF ENGLISH CHEESE
with fenland celery and biscuits

BITTER CHOCOLATE TART
with a pear sorbet
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Freshly brewed Coffee with warm
Mince Pies




	WHITE ONION & CIDER SOUP

	drizzled green apple sauce  

	HOME CURED SALMON 

	with a beetroot & port vinaigrette 

	CHICKEN LIVER PARFAIT 

	on a raisin & brandy puree 

	ROAST  NORFOLK TURKEY

	with Chestnut and Cranberry  stuffing

	 Sausages wrapped in Bacon

	STUFFED LEMON SOLE FILLETS  

	poached clams in a brown butter 

	ROAST SIRLION OF BEEF  

	accompanied by a Yorkshire pudding and gravy 

	Celeriac, Apple & Goats Cheese Roulade 

	served with a walnut dressing -V 

	Brussel Sprouts, Carrots and Roasted Parsnips

	New and Roasted  Potatoes 

	TRADITIONAL CHRISTMAS PUDDING

	covered in our chef’s own recipe brandy sauce 

	 SELECTION OF ENGLISH CHEESE

	with fenland celery and biscuits

	Bitter chocolate tart

	with a pear sorbet  

	Home cured Salmon

	with a beetroot & port vinaigrette 

	ROAST BREAST OF NORFOLK TURKEY

	with Chestnut and Cranberry  stuffing,

	 Sausages wrapped in Bacon

	Brussel Sprouts, Carrots,

	Roasted Parsnips

	New and Roasted  Potatoes 

	TRADITIONAL CHRISTMAS PUDDING

	with our chef’s own recipe brandy sauce 


