Booking Form
For all enquiries and to book a table please call:

023 9258 2157
24 Crescent Road, Alverstoke, Gosport
PO12 2DH
www.angleseyhotel.co.uk
christmas.angleseyhotel@gmail.com

Name:
Address:
Telephone:
Email:
Number in party:
Total deposit @ £5 per head:
Date of booking:
Sit down time:
Menu:

Name

Lunch

Starter

Evening

Main

Dessert

Festive2018Menu

Booking Conditions: for all menus:
A deposit of £5 per head will be required for all bookings
during December. No deposits will be refunded after 1st
December 2018. A full refund will be given prior to that
date. Any cancellations less than 24 hours prior to the meal
will incur the full charge. Prior ordering is necessary with
all bookings of eight or more to enable us to provide you
with a smooth service; we must have this within two weeks
of your booking. Sole use of the restaurant is only available
for parties of thirty five or more. An optional service charge
of 10% will be added to bills.

Please continue on a separate sheet if necessary

*I agree to the conditions set out in this menu

Signed:

Date:

023 9258 2157

christmas.angleseyhotel@gmail.com
24 Crescent Road, Alverstoke, Gosport, PO12 2DH
www.angleseyhotel.co.uk

Vegan menu
Pumpkin and ginger soup
With dried pumpkin seeds
Cauliflower fritters
Fried until crispy. With a herby dipping sauce
Clementine vegan feta and winter leaf salad
Finished with a zesty dressing with pomegranite.
Sautéed garlic mushrooms
Served on warm crostinis with rocket pesto
~~~
Beetroot and squash wellingtons
Wrapped in flaky puff pastry. Served with crisp roast
potatoes heritage carrots and roasted sprouts
Spicy butterbean tartlette
Cooked in a Mexican style sauce with nutty quinoa and
roasted vegetables
Cashew nut paella
Finished with fresh herbs. Served with a dressed salad
~~~
Vegan Christmas pudding
Boozy orange syrup
Chocolate and coconut tarte
Mulled winter fruits
Vegan cheeseboard
Wild garlic pickle and biscuits
~~~

Christmas
Menu
Mushroom and spring onion soup
Finished with crème fraiche. Served with fresh bread
Duck liver and Tanqueray sevilla gin pate
Ciabatta bread and cornichons
Classic smoked salmon
Red chicory, beetroot and horseradish crème fraiche

Lunchtime price
£16.95
Evening price
22.95
( to include peach Bellini welcome drink AND a bread/
olive board

Cheese and biscuits
Garlic pickle and quince jelly
(£2.00 supp)
Warm mince pies
Lunchtime price
£18.95
Evening price
£24.95
(To include peach Bellini welcome drink AND a bread/olive
board

Anglesey’s Mezze board
Smoked and cured meats with tapenade, harissa sour
cream, ciabatta and rocket
~~~
Classic porchetta
Belly pork rolled with our own classic stuffing. With veg and
potato dauphinoise and a herby gravy
New Forest Rump steak
35 day aged with homemade fries, goulash sauce, roasted
tomato and charred tender stem
Turkey with a difference
Pancetta wrapped turkey parcels filled with our own festive
stuffing. Served with roast potatoes, a rich gravy, heritage
carrots, swede mash and roasted sprouts
Lemon and black pepper crusted salmon
Served on crushed baby potatoes, buttery green beans and
black pepper sauce
~~~

Warm mince pies

Warm chocolate brownie
Clotted cream and physillis

Classic Christmas pudding
Brandy cream, boozy orange syrup and caramalised satsumas
Festive crepes
Filled with our Christmas ice cream and mulled winter fruit
Cherry trifle
With cherry compote and toasted almonds

We can make sure any dietary requirements are taken care of so
everyone can enjoy their Christmas festivities. Just get in contact
and let us know what you require

023 9258 2157
Why not finish your Christmas festivities in style!
Don’t worry about getting home. We can offer 25 well
appointed bedrooms with En Suite facilities. Single rooms from
£82.00, Double rooms from £86.50 and Premier Rooms from
£120.00
.

