IMBIBE

BAR & RESTAURANT

IMBIBE CHRISTMAS 2011
14™ NOVEMBER - 21°" DECEMBER

THANK YOU FOR MAKING AN ENQUIRY ABOUT IMBIBE’S CHRISTMAS PARTIES. HERE
IS SOME INFORMATION ON WHAT WE’LL BE OFFERING THIS CHRISTMAS TIME, PLEASE
HAVE A LOOK THROUGH THE PACK AND DON’T HESITATE TO GET IN TOUCH IF YOU
HAVE ANY QUESTIONS.

CHRISTMAS LUNCH
MONDAY TO FRIDAY - 12 - 3.30PM

OPTION 1 £17.50 TWO COURSES

OPTION 2 £20.00 THREE COURSES

OPTION 3 £27.50 TWO COURSES WITH MATCHING WINES
OPTION 4 £30.00 THREE COURSES WITH MATCHING WINES

ALL TABLES WILL HAVE CHRISTMAS CRACKERS AND FESTIVE TABLE DECORATIONS.
TABLES OF OVER 10 WILL RECEIVE A FREE PARTY GOODIE BAG.

ALL FOOD MUST BE PRE-ORDERED TWO WEEKS IN ADVANCE AND A DEPOSIT OF £10
PER PERSON IS REQUIRED.

CANAPES

£15 ABOARD - 12 PIECES PER BOARD
MONDAY TO FRIDAY 6PM - 10PM
MINIMUM ORDER OF 5 BOARDS

ALL CANAPES ARE WAITRESS SERVED

BUFFET - BowL FOoD

MONDAY TO FRIDAY 6PM - 10PM

£4.95 PER BOWL

MINIMUM TWO BOWLS PER PERSON

MINIMUM 30 PEOPLE - MAXIMUM 200 PEOPLE

FOR BOOKINGS OR INFORMATION ON PRIVATE HIRE PLEASE CALL HANNAH ON 0207
922 1223 OR EMAIL INFO@IMBIBE-BAR.COM
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CHRISTMAS LUNCH MENU
TwO COURSES - TWO GLASSES OF MATCHING WINE £27.50
THREE COURSES - THREE GLASSES OF MATCHING WINE £30.00

STARTERS
HEARTY WINTER VEGETABLE SOUP (V)

BURGUNDY, BOURGOGNE COTE CHALONNAISE, FRANCE

PRAWN COCKTAIL WITH ‘BLOODY MARY’ SAUCE

PIiNOT NOIR, NOSTROS, CHILE

BAKED CAMEMBERT WITH RED ONION CHUTNEY AND MIXED LEAVES (V)

PRIMITIVO SANGIOVESE, BELLA MODELLA, ITALY

ALL SERVED WITH A CRUSTY ROLL AND BUTTER OR OLIVE OIL

MAINS

SUSSEX FARMED TURKEY, ROAST POTATOES, YORKIES, PIGS IN BLANKETS, CRANBERRY
AND CHESTNUT STUFFING, SAUSAGE MEAT AND ALL THE TRIMMINGS

SYRAH, BELLE VIGNE, FRANCE

CHARGRILLED SEA BASS FILLET ON A BED OF HERBY SAUTEED POTATOES WITH WILTED
SPINACH

PINOT GRIGIO, BELLA MODELLA, ITALY

SLOW ROASTED, HONEY GLAZED BUTTERNUT SQUASH WITH WALNUT AND BLUE CHEESE

V)

VIOGNIER, MONT ROCHER, FRANCE

PUDDING

CHOCOLATE AND CARAMEL DUO WITH CREME FRAICHE

MARSALA, CANTINE PELLEGRINO, ITALY

TRADITIONAL CHRISTMAS PUDDING AND BRANDY BUTTER

LBV PORT, QUINTA DE VENTOZELO, PORTUGAL

TARTE TARTIN SERVED WITH VANILLA ICE CREAM

TORRONTES TARDIO, FAMILIA ZUCCARDI, ARGENTINA

A SERVICE CHARGE OF 12.5% WILL BE ADDED TO ALL ORDERS OVER 10
PEOPLE
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CHRISTMAS LUNCH MENU
TwO COURSES £17.50
THREE COURSES £20.00
STARTERS
HEARTY WINTER VEGETABLE SOUP (V)
PRAWN COCKTAIL WITH ‘BLOODY MARY’ SAUCE
BAKED CAMEMBERT WITH RED ONION CHUTNEY AND MIXED LEAVES (V)

ALL SERVED WITH A CRUSTY ROLL AND BUTTER OR OLIVE OIL

MAINS

SUSSEX FARMED TURKEY, ROAST POTATOES, YORKIES, PIGS IN BLANKETS,
CRANBERRY AND CHESTNUT STUFFING, SAUSAGE MEAT AND ALL THE TRIMMINGS

CHARGRILLED SEA BASS FILLET ON A BED OF HERBY SAUTEED POTATOES WITH
WILTED SPINACH

SLOW ROASTED, HONEY GLAZED BUTTERNUT SQUASH WITH WALNUT AND BLUE
CHEESE (V)
PUDDING
CHOCOLATE AND CARAMEL DUO WITH CREME FRAICHE
TRADITIONAL CHRISTMAS PUDDING AND BRANDY BUTTER

TARTE TARTIN SERVED WITH VANILLA ICE CREAM

A SERVICE CHARGE OF 12.5% WILL BE ADDED TO ALL ORDERS OVER 10
PEOPLE
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EVENING CHRISTMAS BUFFET MENU
£4.95 ABOWL
(TWO BOWLS PER PERSON)
MINIMUM BOOKING OF 30 PEOPLE
SHEPHERD’S PIE
THAI CHICKEN CURRY WITH RICE
THAI VEGETARIAN CURRY WITH RICE
STEAK AND ALE PIE WITH PUFF PASTRY LID
CHICKEN AND TARRAGON PIE WITH PUFF PASTRY LID
SPINACH AND RICOTTA LASAGNE
SAUSAGES AND MASH
FISH PIE

CHICKEN AND MUSHROOM PIE

SIDES
£3

FRIES
WEDGES
MASH
GREEN BEANS

WINTER VEG

A SERVICE CHARGE OF 12.5% WILL BE ADDED TO ALL ORDERS OVER 20
PEOPLE
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CANAPES
£15 A BOARD
12 PIECES PER BOARD
CARAMELISED ONION AND GOATS CHEESE TARTS
MINI FISH AND CHIPS IN CONES
PRAWNS WITH CHILLI JAM
MINI SAUSAGES WITH HONEY AND MUSTARD
PEA PUREE SOUP

CHICKEN LIVER PATE ON TOAST

MINI SHEPHERD’S PIE

CHEESE AND PINEAPPLE STICKS

MINI' YORKSHIRE PUDDINGS WITH BEEF AND HORSERADISH

BOARDS
CHEESE BOARD WITH PICKLES AND RUSTIC BREAD

CHARCUTERIE BOARD WITH PICKLES AND RUSTIC BREAD

A SERVICE CHARGE OF 12.5% WILL BE ADDED TO ALL ORDERS OVER 20
PEOPLE



