YOUR BOOKING

To make a reservation simply contact
The Grill Room on: 01772 252732

to discuss your festive requirements or
alternatively book online at:
www.heathcotes.co.uk

A non-refundable deposit of £10 per 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.

NO_HASSLE OR DELAY

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

CHRISTMAS GIFT IDEAS?

Unique gift ideas available to buy online at:
www.heathcotes.co.uk

® ‘Heathcotes at Home’ recipe book

@ Specialist cookery classes

©® Heathcotes vouchers

ARE YOU THE PARTY ORGANISER?

Let us take the stress out of organising the
Christmas party & relax while we organise
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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CHRISTMAS & NEW YEAR '09



Ribolitta soup, ciabatta and olive oil ive Celebrations
Char grilled cotochino sausage, braised Umbrian lentils & mustarda di frutta

Salad of hand picked crab & prawns with chilli, garlic & tomato dressing very Monday in December 2 courses & 1/2 bottle of wine for £15.50pp

Ravioli of spinach and ricotta, Reggiano Parmesan & sage butter (v) 1st - 23rd December  Christmas fayre menu is available
=
¢ ii) 1st - 9th December  20% off the Christmas fayre menu
Roast breast of Goosnargh turkey, fondant potatoes, chestnuts, sprouts, (excluding 4/5th December)

honey glazed vegetables & red wine jus (n
Y s Jus () Christmas Eve Italian inspired 5 course gourmet meal for £35 (from 7pm)

Seared fillet of seabass, basil & olive oil mash, oven dried tomatoes

& black olive dressing Boxing Day  Surprise gourmet quiz night, 5 courses for £35

Oxtail braised in Barolo, polenta bianco, roast baby onions & horseradish gremolata New Years Eve  Special early diner 3 course meal for £35

Pan fried potato gnocchi with porcini mushrooms, Jerusalem artichokes, New Years Eve Party  Welcome in the New Year with
chestnuts and cabbage (v) (n) live entertainment and 3 course meal for £45
¢ 'ﬁi') 29th December 50% off food from the a la carte menu

Vanilla pannacotta with Amarone figs and biscottini (v) (n) - 31st January
Christmas pudding, Amaretto sauce & brandy butter

sted panettone pudding with mascarpone, warm cinnamon and honey syrup

zola picante with truffle honey & roasted almonds (n)
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