(BOOKING FORY

Our Christmas 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 Christmas 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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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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Bucks Fizz & Canapes on Arrival

i

~Maple Roasted Heritage Carrot & Spiced Parsnip Soup &
Fresh Sour Dough Bread.

Baked Creamy Camembert, Drizzled with Accacia Honey, Garlic, with Mulled
Wine Cranberry Chutney & Fresh Sour Dough Bread for Dipping.

Poached Pear & Roquefort Salad, Chicory Leaves, Celery, Chives & Walnuts,
Dressed in a Creamy White Wine Vinaigrette.

Trio of Fish, Cornish White Crab Pot, Smoked Scottish Salmon, North Atlantic
Prawns in Marie Rose Sauce, Pickled Cucumber, Lemon Aioli
& Fresh Crusty Bread.

Chicken Liver & Madeira Parfait, with Apple, Date, Fig Chutney,
With Toasted Brioche.

Confit of Duck, Chicory & Roquette Leaves & Clementine Segments,
with Grand Marnier Dressing.

I\

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

Aberdeen Angus Fillet of Beef En Croute, Creamy Mashed Potatoes,
Seasonal Vegetables & Rich Bordeaux Wine Jus.

Lobster Seafood Thermidor, Lobster, Prawns, Mussels & Cod in a Rich Brandy
Cream Sauce, Topped with a Parmesan Crust.

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

Guernsey Skate Wing in Black Butter & Caperberry Sauce, Crushed
New Potatoes, Seasonal Vegetables.

Jewelled Nut Roast (V) Butternut Squash, Carrots, Sweet Potato, Walnuts,
Cashews, Cheddar Cheese, Apricots, Cranberries, Flaked Almonds, Topped with
White Onion Marmalade, Roast Potatoes & Maple Glazed Heritage Carrots.

Spinach & Wild Mushroom Pithivier (VE) Butternut Squash, Spinach, Wild
Mushrooms Encased in Puff Pastry with Tomato & Sweetcorn Salsa.
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") Baileys IEh gream Brulée, Cinnamon Sugar, Homemade Shortbread.

’ Sicilian Lemo{Tart, Winter Berry Coulis & Raspberry Sorbet.

Niette of Chocolate: Triple Chocolate Brownie, Salted Caramel Profiterole
‘3 S & Chocolate Pot Creme.

\ ){Traditio'nél Christmas Pudding, Boozy Fruits, Custard & Brandy Cream.
N Honeycomb Cheesecake.
Cherry Bakewell Sponge Pudding, Custard & Cream.

Whitmore Christmas Cheese Board: Cornish Brie, Cashel Blue, Snowdonia Black
Bomber, Boursin Garlic & Herbs, Cornichons, Quince Jelly, Crackers.

Lavazza Coffee & Cocoa Truffles.

The Whitmore Arms is situated in the picturesque village of Orsett.
The building itself is 300 years old and was once owned by the
Whitmore family. In the 18th century it formed part of their

extensive estate which also included Orsett Hall.

We would like to wish all our Customers a very Merry Christmas,
and have a Happy New Year, from all of Our Team at the
Whitmore Arms in Orsett. We thank you for your custom and we

rward to welcoming you again soon.




