
Dear Customer
We have pleasure in enclosing our 

Christmas Fayre 2013 menu, available from 
Monday 25th November -Tuesday24th December 2013 

We are able to cater for parties of 1-120 and are happy 
to bespoke the event for you personally. 

Please complete the menu choice section of the booking 
form and return it to us detailing any specific dietary

 requirements and enclosing your £10 pp non refundable 
deposit in order to secure your reservation with us. 

We advise booking as soon as possible as we are 
very busy during the festive period.

We look forward to welcoming you to 
The Globe,  Alresford

and making your Christmas one to remember.

Yours faithfully, 

The Globe Team

Christmas Fayre Menu

Soup

Smoked Trout

Goats Cheese Mousse

Chicken Liver Parfait

Carpaccio Of Beef 

Roast Turkey

Venison Wellington

Roasted Monkfish  

Lemon Sole

Mushroom Stroganoff

Christmas Pudding

Double Chocolate Pot

Ice Cream

Butter Pudding 

Cheese & Biscuits

Insert your 
name here

3 courses £25.00   2 courses £20.00 (lunchtime only)     
Name

Email                                                          		

Party No.		               Tel	

Date of party                                           Time of dining 

Date paid         		              Deposit encl. *£10 pp 

*(deposit is non refundable & non transferable)

www.theglobealresford.com

20 The Soke  New Alresford Hampshire  SO24 9DB          

info@theglobealresford.com T: 01962 733118

Christmas Fayre Menu
2 Courses £20    (Available at lunch time only)

   3 Courses £25

 Roasted Pumpkin, Sage & Apricot Soup

Smoked Avington Trout, Salmon Tartar, Lobster 
& Chive Crème Fraiche, Champagne Dressing

Goats Cheese Mousse, Pickled Beetroot Salad, 
Garlic Croutons

Chicken Liver Parfait, Rhubarb Chutney, Melba 
Toast & Watercress

Carpaccio Of Beef Studded With Foie Gras, Parmesan, 
Rocket & Truffle Oil

Traditional Roast Turkey & Ham, Chateau Potatoes, 
Pigs ‘n’ Blankets, Stuffing & Seasonal Vegetables

Venison Wellington, Horseradish Potato, 
Braised red Cabbage, Red Wine Jus

Pan Roasted Monkfish Wrapped in Parma Ham, 
Ratatouille, Cocotte Potatoes, Chanterelle Mushroom Sauce

Fillets Of Lemon Sole, Crayfish Tails, Crab Mash, 
Mustard Cream

Wild Mushroom Stroganoff, Pilaf Rice

Traditional Christmas Pudding, Brandy Cream

Double Chocolate Pot, Chantilly Cream, Honeycomb 
& Shortbread

A Selection Of Homemade Ice Cream

Baked Apricot & Brioche Butter Pudding, 
Cointreau Infused Custard

Hampshire Cheese & Biscuits ( £2 supplement )

A 10% service charge will be added to all parties


