PRIVATE PARTIES
T CHARWOOD
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this festive season

CHARWOOD HOUSES TWO PRIVATE
FUNCTION SUITE AND EVENTS SPACES.

Ideal for private parties, celebrations, family
functions or office parties, we can provide
flexible packages to suit all your Festive
needs! From fully seated Christmas Dinners,
to parties with bands. DJs & dancing, our
event staff will be able to create a magical
occasion for you this Festive Season!

FREE FUNCTION HIRE ( T&C’s apply )

FESTIVE
BROCHURE

2018

CHARWOOD
RESTAURANT BAR FUNCTIONS
47 Buckstone Terrace, Edinburgh,
EHI106Q)

TEL O013] 445 2233

WEB www.charwood.co.uk
EMAIL bookings@charwood.co.uk
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2 private function suites,
own private entrance and bar

Parties—Events—Gatherings
for up to 130 people

Buffets and drinks packages
for all budgets

Free Venue Hire (T&C’s)

(Served Fri 30th Nov—Mon 24th Dec 2018)
LUNCH 12 -4 DINNER dfter 5"
2 COURSE £16.95 2 COURSE £19.95
3 COURSE £19.95 3 COURSE £22.95

STARTERS

CHICKEN & HAM HOCK TERRINE
apple & ale chutney, arran oatcakes
OAK SMOKED CURED SALMON
prawn & horseradish cream
ROAST BUTTERNUT SQUASH &
RED PEPPER SOUP, sourdough bread

MAINS

TRADITIONAL ROAST TURKEY
sage & onion stuffing, chipolatas, roast potatoes, root

vegetables & rich red wine gravy
BAKED SALMON FILLET
oatmeal & mustard crust, tarragon hollandaise
BRAISED DAUBE OF BEEF
caramelised onion gravy & seasonal vegetables
ROAST AUBERGINE, TOMATO & RICOTTA
LASAGNE
topped with parsnip crisps

DESSERTS

CHRISTMAS PUDDING
brandy sauce
VANILLA FUDGE CHEESECAKE
fruit puree
SELECTION OF SCOTTISH ICE CREAM

TEA /| COFFEE

CHRISTMAS MENU NEWYEARS EVE

DINNER PARTY & DISCO

Arrival for meal between 7pm and 7.30pm.
Why not arrive earlier for drinks in the bar?

£45.00°"

STARTERS

MARBLED GAME TERRINE
beetroot & chilli salsa
LEEK & POTATO SOUP
sourdough bread

MAINS

ROAST CHICKEN SUPREME
Stornoway black pudding, rosti potatoes, chantenay carrots
& rich port jus
RIB EYE STEAK
fondant potato, tomato & peppercorn sauce
PAUPIETTE OF HADDOCK
spinach & tiger prawns, dauphinoise potato,
crayfish bisque

DESSERTS

BELGIAN CHOCOLATE & RASPBERRY
TORTE, orange puree

SELECTION OF SCOTTISH ICE CREAM

*£10 per head deposit to secure booking.
PRE-ORDER REQUIRED

CALL OURBOOKINGS TEAM ON 0181 445 2238




