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We are delighted to present our Christmas menus for 2009, our
eighteenth year! Once again, we will be serving high quality, fresh food with a
lively party ambience, together with a great disco in the evenings. Naturally,
crackers and festive decorations are included.

Lunches
Our Three Course Lunch is priced at £17.95 per head, To add to the
frivolity, an after lunch disco can also be arranged for £150.

Dinner
The Three Course Dinner with Disco at £29.95 with a reduced rate
available for specific dates in December - full details on the attached menu.

Christmas parties run to 1am on Thursday, Friday and Saturday evenings
and until midnight on Tuesday and Wednesday evenings, unless otherwise
arranged.

A superior, warm, comfortable marquee
will again adjoin the Brasserie under the
cover of the old station roof. This enables
us to serve up to 160 people whilst
keeping the dance floor clear. Additionally,
the Bath Society Meeting Room above
the Braz is available for up to 100 people
for a buffet, or up to 150 for a party on
Saturdays and Sundays only.

We are delighted to discuss alternative forms of revelry, such as buffets or
parties, for groups or organisations who would like exclusive use of the
Brasserie. Should you require any further information please do not hesitate
to contact us.

Green Park Brasserie, Green Park Station,
Bath BA1 1JB

www.greenparkbrasserie.com  Andrew@greenparkbrasserie.com
Tel: (01225) 338565
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Three Courses, Coffee and
Chocolate Mints and Disco
£29.95

Reduced rate of £19.95 on
1+, 2™ 3° 7" 8" 9™ 14" and 15" December

Special rate of £25.00 on
21% 22" and 23" December
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Roasted Tomato and Basil Soup,
Served with French Bread

Herb Crusted Organic Dorset Mushrooms with
Goat’s Cheese, Served with Homemade Pesto

Pork, Chicken and Apricot Terrine,
Served with a Spiced Plum Chutney

Worthy Farm Cheddar Cheese and Broccoli Tartlet
Served with Salad and Fig Balsamic Dressing
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Roast Breast of Turkey with Bacon, Sausage,
Cranberry and Rosemary Stuffing and Roast Potatoes

Brioche Crusted Supreme of Salmon with a
White Wine, Lemon and Fennel Sauce

Green Thai Risotto with
Butternut Squash and Mangetouts

Slow Braised Lamb Shank with a
Wholegrain Mustard Cream Sauce
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Rich, Dark Belgian Chocolate Tart,
Served with a Strawberry Coulis

Bread and Butter Pudding with Brandy Soaked Raisins,
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Traditional Christmas Pudding with a Brandy Sauce
Trio of Lemon, Mango and Blackcurrant Sorbets
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Filter Coffee and Elizabeth Shaw Chocolate Mint Crisps

Service Charge is not included, and is left to your discretion.




