Chriglmas Booking

Full Name of Party Organiser

Tel (Day)
Mobile

Number in Party

Date & Time Required
Total Cost (£)

Total Deposit (£)

£5 non-refundable deposit per person to secure booking with full
balance due 2 weeks prior to booking. Please complete your booking
form and return to a Booking Manager who will be happy to confirm
your reservation.

Any special requirements

T&Cs:

|. The deposit is not refundable. 2. Bookings are valid for dining from
this menu only. 3. Prices include VAT. 4. The Star Inn reserves the
right to refuse sale of alcohol. 5. All alcoholic drinks, pre-ordered
or otherwise are for the consumption of over 18s only. 6. The Star
Inn Challenge 25 policy - anyone who appears to be 25 years old
or younger will be asked to provide identification when purchasing
or consuming alcohol on the premises. Anyone unable to provide
identification will not be served.

Star fn

WISHING EVERYONE A
HAPPY AND PROSPEROUS
CHRISTMAS & NEW YEAR

Food allergies and intolerances

Please let us know if you have any

food allergies. Most of our dishes can
be adapted to be Gluten Free.

Elmley Road, Ashton Under Hill, WRI'| 7SN

tel: 01386 881325

e-mail: thepub@thestar-ashtonunderhill.co.uk

ASHTON UNDER HILL

Available throughout December



Stowilers

Trio of Salmon & Prawns
Classic blini topped with lemon and herb cream cheese & smoked salmon, a
lettuce cup of fresh water prawns in a bloody Mary Marie rose sauce, a
crunchy crouton topped with horseradish whip & smoked salmon mousse

Olive & Feta (V)
Katamala olives & marinated feta, a sweep of velvet hummus sprinkled with
sun cried tomatoes & balsamic onions with toasted flat bread
(VE Feta available on request)

Wild Pheasant & Apple Brandy Paté

Smooth pheasant & brandy paté served with crunchy croutons, apple & ale
chutney with sweet & sour pink pickled onions

Mushroom Fondue (V)

Button & chestnut mushrooms in a creamy garlic, mozzarella & cheddar
sauce. Served with fingers of granary toast for dipping

Cider & Onion Soup (V)
Slow cooked braised onion & farmhouse cider soup
served with a cheesy apple crouton
(VE available on request)

Roast Turkey & Trimmings

Succulent roasted turkey with sage & onion sausage meat stuffing,
Grafton Farms pigs in blanket, cranberry sauce & rich turkey gravy.

Blade of Beef
Aberdeen Angus beef slow cooked in a rich braising liquor of pearl onions,
tomatoes, red wine, garlic & thyme create a melt in the mouth dish for a
first class winter warmer.

Fragrant Lamb Shoulder
Slow cooked Grafton lamb in a rich sauce with dates & almonds, aromatics
of cinnamon, garlic & coriander, shallots & honey create a tagine fit for
Christmas served with roast potatoes on the side.

Camembert, Fig & Onion Tart (V)
Shortcrust pastry filled with an oozing Camembert sauce & topped with fig
& white onion chutney. Served with a trio of vegetables & roast potatoes.

Pan Fried Seabass
Pan fried seabass fillet & a delicious crevette with a shallot
& champagne sauce served with bacon & chestnut pan fried
sprouts & roast potatoes

A vegan vegetable roast is available on request.
All dishes come with Roasted Potatoes and a trio of vegetables

Christmas Affogato
Bennett’s Christmas pudding ice cream topped with brandy basket
shards, served with Baileys cream liqueur to pour over.

Lemon Posset
Classic lemon posset served with raspberry
compote & mini short bread biscuits.

Chocolate Torte
Rich & silky chocolate torte with Morello cherry
compote & whipped Cotswold cream
(VE available on request)

Cherry Bakewell Sponge Pudding
Almond suet sponge pudding with Morello cherries in
raspberry jam, served with lashings of hot custard

Cheese & Biscuits
Wensleydale with cranberries, British Brie & Mature Cheddar
with cream crackers, red onion marmalade, grapes & celery.

Bootking Form

Please complete the details below and hand this to a member

of staff at the Star Inn. Please enter in the boxes below, the
number of people requesting each meal option:

Please writethe [ | I I I I |
name of the guests
in the party in

the space provided

& tick their

food choice.
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