BOOKING FORM
Christmas Party Fun Nights

Simply complete
the pre-order E
form below m
and returmn with
payment in full
at least 7 days
before your
booking.

BOOKING FORM

Christmas Dinners

Simply complete E
the pre-order =
form below m
and return with
payment in full
at least 7 days
before your
booking.

CARROT & PARSNIP SOUP

CARROT & PARSNIP SOUP

DUCK & PORK SPRING ROLL

DUCK & PORK SPRING ROLL

CRAB & PRAWN COCKTAIL

CRAB & PRAWN COCKTAIL

FIELD MUSHROOMS

FIELD MUSHROOMS

BREAST OF ROAST TURKEY

BREAST OF ROAST TURKEY

GRILLED SEABASS FILLET

GRILLED SEABASS FILLET

OSTRICH FILLET

OSTRICH FILLET

CHRISTMAS PUDDING

CHRISTMAS PUDDING

NEW YORK CHEESECAKE

NEW YORK CHEESECAKE

CHOCOLATE NEMESIS

CHOCOLATE NEMISIS

SELECTION OF CHEESES

SELECTION OF CHEESES

Christmas Party Fun Nights availoble on Friday 3rd, 10th & 17th December
and Saturday 4th and 18th December 2010.

Organisers Name

Company Name (if applicable)

Address

Postcode
Date of Function
No. in Party

Payment enclosed £
less deposit of £

Christmas Dinners available daily from 5th until 23rd December 2010

Organisers Name

Company Name (if applicable)

Address

Postcode
Date of Function
No. in Party

Payment enclosed £
less deposit of £

Deck the sheds with bits of gum tree,
falalalalalalalala

Hang some deco’s on the plum free,
falalalalalalala la

Plant juicy kisses on the missus,
falala lalalalala la

Have a ripper Aussie Christmas
falalalalalalalala

<57 How to Book -

Our restaurant will be festively decorated throughout

December and we are taking bookings for Christras

Party Fun nights, Christrnas Lunches, Christmnas Dinners
from 5th - 24th December 2010.

A non refundable and non transferable deposit of
£5 per person secures your booking. A receipt for
your deposit will be issued and deducted from
your final bill.

Payment in full for all Christmas functions, fogether
with the pre-order form for Christrnas Party Fun Nights
and Dinners, must be received seven days in
advance of the function date.

Please telephone first to confirm availability of your
chosen date, and then complete the booking form
and return to us tfogether with your deposit.

Please make cheques payable to The Swan Inn

We look forward to seeing you during the Christmas
period and will do our best o ensure that you all
enjoy your festive visit,

'i

_. C_él‘ebrate J
hristmas

Swan Inn
& Taste of Oz

1 The Street » Ringland » Norwich « NR8 6AB

Tel: 01603 868214

Email: tasteofoz@aol.com  www.tasteofoz.com




Christmas

menu

Starters

Carrot and Parsnip Soup
with warm rustic bread

Duck & Pork Spring Roll

with cucumber, chill, mint and hoi sin dips

Blue Swimmer Crab & Prawn Cocktail
with marie rose sauce and buttered granary bread

Baked Stuffed Field Mushrooms
with spinach & stilton herb crust
and roast garlic creme fraiche

Main Courses

Traditional Breast of
Roast Norfolk Turkey

in a rich gravy, with bacon & chipolata roll,
duck fatf roast potatoes and fresh seasonal vegetables

Grilled Seabass Fillet

with chargrilled Mediterranean vegetables,
COus cous and pesto

Char-grilled Ostrich Fillet
approx 225gm
with skinny chips and a classic rocket salad

Desserts
Traditional Christmas Pudding

with warm brandy sauce

New York Style Cheesecake
with winter berry compote

Chocolate Nemesis
with mascarpone, amaretto biscuit and raspberries

A selection of Quality Cheeses
with biscuits, celery and grapes

*

Christmas
Party Fun Nights

FRIDAY

3rd ¢ 10th ¢ 17th December 2010
£27.50 per person

SATURDAY

4th » 18th December 2010
£29.50 per person

Party to the Music of the

KNIGHTMOVES DUO

Bar open from 7pm onwards
Dinner served at 8.15pm

Live Music from 9pm to midnight

The Group will be playing in
adjoining The Swan Inn on all Party Nights

Christmas
Dinners

Served every Evening from 6pm
5th - 23rd December 2010

3 courses
£21.95 per person

This price applicable to customers completing the
pre-order overleaf and retumning it to us at least seven
days in advance.

All prices include VAT & Christrnas Crackers

Christmas
Lunches

Served Monday to Friday
in The Taste of Oz restaurant
from 6th until 24th December 2010
between 12 noon and 3pm

Starter

Carrot and Parsnip Soup
with warm rustic bread

Main Course

Traditional Breast of Roast Norfolk Turkey
in a rich gravy, with bacon & chipolata roll,
duck fat roast potatoes and fresh seasonal vegetables

Dessert
Traditional Christmas Pudding

with warm brandy sauce

2 courses - £13.95

for groups of 24 or more
only £11.95 per person

3 courses - £17.95

for groups of 24 or more
only £14.95 per person

This Menu is only available to guests
pre-booking 7 days in advance.

All prices include VAT & Christmas Crackers

New Years
Eve Party

Friday 31st December 2010
Doors open at 7pm

Live Group

KNIGHTMOVES TRIO

Live Music from 8pm until 12.30am

FIREWORKS DISPLAY

in the Garden at Midnight (weather permitting)

BAR OPEN until 1am

Fantastic
HOT & COLD BUFFET

served from 8pm

Tickets £25.00 each

Burns Night

Tuesday 25th January 2011
Scottish 3 course menu

Scottish Piper in traditional
regalia piping in ceremony

Tickets: £15.00 per person




