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Starters
Homemade carrot and cumin soup with parsnip crisps
served with fresh warm bread

Salmon, sweet potato and coriander fish cake
accompanied by a celeriac remoulade and red pepper & lime dressing

Homemade chicken liver and brandy paté
served with warm toast and a spiced plum & red onion chutney

Grilled goats cheese & caramelised onion tart
with mulled pear, mixed leaf & walnut salad and a honey & wholegrain mustard dressing

Crispy vegetable spring rolls
served on a bed of oriental stir fried vegetables in hoi sin sauce and sesame seeds

Main Course
Traditional roast crown of turkey with a chestnut stuffing
accompanied with sausage in bacon, a rich traditional gravy and homemade bread sauce

Pan fried Welsh sirloin steak* supplement £2.50
with a button mushroom, shallot & brandy cream sauce

Crispy belly pork
with thyme mash, crispy crackling, grilled black pudding and a taffy apple cider cream sauce

Grilled fillet of seabass
with braised fennel and lemon & chive sauce

Baked half butternut squash
stuffed with cannelloni beans, mozzarella and peppers topped with a pumpkin & sunflower seed crumb

All of the above dishes are served with seasoned roast potatoes, new potatoes, buttered
sprouts, and honey roast root vegetables.

Desserts
Luxury christmas pudding
with a rum & vanilla sauce

Profiteroles
with chocolate fondue sauce

Sticky toffee pudding

with toffee sauce

White chocolate & baileys bread and butter pudding

served with fresh cream

Baked vanilla cheesecake
with rasperry coulis

A selection of cheese & biscuits
served with grapes & sweet pickle* supplement £2.00

Market Street, Llandudno, Gwynedd, LL30 2SR
Tel. +44 (0) 1492 870762  Email: info@the-cottageloaf.couk Website: www.he-cottageloaf.couk



BOORING FORM

This Christmas book your festive party at the Cottage Loaf. Our seasonal menu will run from Monday 21st November
through to Saturday 24th December. The manager will be happy to help you organise your booking and suggest wine,
champagne and drinks which can be pre-ordered.

CUSTOMER DETAILS BOOKING DETAILS
Name: Booking taken by:
Company Name (if applicable) Date:

No. of guests in party: Payment received:
Address: Payment Method:

Date payment received:

Postcode: Any other information:
Telephone:
Email:
Date of Party:
Time of Party:
Quantity Special Requirements
STARTER
Soup
Salmon fishcake
Pate
Goats cheese
Vegetable spring rolls
MAIN COURSE
Turkey
Steak £2.50 supplement
Belly pork
Seabass
Baked butternut squash
DESSERTS
Christmas pudding
Profiteroles
Sticky toffee pudding
Bread & butter pudding

Vanilla cheesecake

Cheese & biscuits* supplement £2.00

To make a reservation speak to a member of staff to check availability for your required date. A non refundable
deposit of £5.00 per person is required in advance to guarantee your booking. A pre-order will also be required
no later than three days before your sitting. You can e-mail your pre-order to info@the-cottageloaf.co.uk or
telephone 01492 870762 or speak to a member of staff. If you require a one course or two course menu please
speak to a member of staff.

If you have any specific dietary requirements or allergies please speak to a member of staff.




