No hassle or delay

Simply pre-order from our special
drinks packages before arrival to
help get your Christmas party into
the festive spirit.

Your Booking

To make a reservation simply contact

Grado on: 0161 238 9790

to discuss your festive requirements

or alternatively book online at:
.heathcotes.co.uk

non-refundable deposit of £10
er person is required to secure
your Christmas menu booking.

Full payment is required in advance
for New Year’s eve reservations.

A 10% discretionary service charge
will apply on parties of 8 or more.

Christmas Gift
Ideas?

Unique gift ideas available to buy
online at www.heathcotes.co.uk
‘Heathcotes at Home’ recipe book
Specialist cookery classes
eathcotes vouchers

.

Are you the party
organiser?

t us take the stress out of organising
e Christmas party & relax while we

rganise your festive celebrations!
As a reward for booking with us you
can also take advantage of our
Heathcotes reward card and enjoy 7%
deferred discount off the total bill!

Simply apply online at:
www.heathcotes.co.uk/rewards
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Grado Restaurant & Tapas Bar
New York Street, Piccadilly
Manchester M1 4BD
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f: 0161 228 6535
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Crado festive celebrations

Marinated salmon and salt cod salad, her: ive oil 1st - 23rd &
- Chris menu is available
Ham and parsley croquetas
Clams with fino, jamon & tomato, bread a la plancha st - 8th December
, -20% off the Christmas fayre menu (excluding 4/5th December)
Roast aubergine soup (V) .
Wednesday 9th / 16th & 23rd December
. - Live entertainment
!ﬂ Goosnargh turkey with fondant potatoes, chestnuts, sp‘ and truffle oil (n) Chris Eve .
bream a la plancha, saffron potatoes and crisp onions - Festive taste of Espafia 3 course menu & live entertai t for £30
Veos ) . New Years Eve Early Special
Roast saddle of lamb with saffron and lombarda - Enjoy tapas to start, roast of 1..ay or paella to share for just £20 until 7.30pm
New Years Eve Party
, caramelised baked egg custard -Welcome in the New Year with live entertainment an meal

for £50pp from 9pm, included three courses & glass of pagne at midnight

Christmas pudding, brandy butter & Pedro Ximenez sauce
Honey roast figs with turron ice cream ( 29th Deceml. 3lst January '
d rice pudding; bitter orange compote Q O - 50% off food from the a al carte menu




