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(BOOKING FORY

Our Boxing Day booking requires a £25.00 per person deposit at the time of booking. All deposits
are non-transferable and non- refundable under Company Policy. Full payment is required 14 Days
prior to Boxing Day. We reserve the right to cancel your booking if the funds have not been paid in

| advance, by the stated time. Please note your deposits will not be refunded under any circumstances.

Whitmore Arms Orsett. — www.whitmorearms.co.uk.
Contact Name:

Address:
Postcode:
Tel no: Email:
Date of party: Time of party:
Number of guests: Deposit paid total: £
Special requirements:
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Canapes

£80.00 per person

2 Courses
£40.00 children 2-14yrs

NEW YEARS EVE
Food 12 - 5pm / Bar Open 12-9pm
Main Menu and Chefs Specials

NEW YEARS DAY
Food 12 - 5pm / Bar Open 12-9pm
Main Menu and Chefs Specials

The Whitmore Arms
Rectory Road, Orsett, Essex RM16 3LB

01375 891259
www.whitmorearms.co.uk
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Canapes on Arrival

L g

French Onion Soup, Topped with Melted Cheese Croustade,
Crusty Sour Dough Bread.

Breaded Brie Wedges with Cranberry Sauce & Dressed Leaves.
Prawn Cocktail, Crevette, Marie Rose Sauce, Brown Bread & Butter.
Garlic & Stilton Creamy Mushrooms, Crusty Sour Dough Bread.
Chicken & Brandy Parfait, Onion Chutney with Toasted Brioche.

Trio of Arancini, Arrabaita Sauce, sprinkled with Pecorino Cheese.

Hand Carved Roast Norfolk Turkey, Roasted Potatoes, Honey Glazed Parsnips,
Pigs in Blankets, Seasonal Vegetables, Sage & Onion Sausage Stuffing,
Rich Gravy.

Aged Angus Sirloin of Roast Beef, Roasted Potatoes, Honey Glazed Parsnips,
Pigs in Blankets, Seasonal Vegetables, Sage & Onion Sausage Stuffing,
Rich Gravy.

Slow Braised Welsh Lamb Shank, Creamy Mashed Potatoes,
Red Wine & Mint Jus, Seasonal Vegetables.

Pan Fried Wild Seabass with Crevettes, Crushed New Potatoes

& Prawn Bisque Sauce.

Oven Baked Scottish Salmon, Lemon & Herb Butter Sauce, Sauté Potatoes

& Tender stem Broccoli.

Spinach & Wild Mushroom Pithivier (VG).
Butternut Squash, Spinach, Wild Mushroom, encased in Short Crust Pastry
with Tomato & Onion Salsa.
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< 9 = TOFINISH,
< hristmas Pudding, Custard & Brandy Cream.
Creme Brulée & Homemade Shortbread.
“Lemon Tart, Winter Berry Coulis & Raspberry Sorbet.
‘ S‘EESticky Toffee Pudding Custard & Clotted Cream.
Madagascan Vanilla & Mascarpone Cheesecake.

Triple Chocolate Brownie & Belgium Chocolate Ice Cream.

Whitmore Christmas Cheeseboard: Cornish Brie, Cashel Blue,
Snowdonia Black Bomber.

Crackers & Apple & Red Onion Chutney.

Lavazza Coffee & Lindor Truffles.

Complimentary: Baileys / Limoncello.

CCHILDREN'S FESTIVE MENU

Coca Cola / Lemonade.
Turkey / Beef Roast Dinner & all the Trimmings.
Chicken Goujons & Chips.
Spag Bol & Garlic Bread.
Fish Fingers & Chips.
Burger & Chips.
Ilce Cream Sundae Choc / Strawberry.

Celebration Chocolates.

ms is situated in the picturesque village of Orsett.
If is 300 years old and was once owned by the
W r ily. In the 18th century it formed part of theif
te estate which also included Orsett Hall.

We would like to wish all our Customers a very Megry st
and have a Happy New Year, from all of OurTeam at the
Whitmore Arms in Orsett. We thank you for yourcustom-and we
look forward to welcoming you agaif'soon.




