
Dear Guest

We have pleasure in enclosing our 
Christmas 2017  menus, available from 

Monday 27th November - Sunday24th December 2017

We are able to cater for parties of 1-100 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. 

Christmas Day
Open for lunch - reservations only
All welcome to join us for a drink

Boxing Day
Open for lunch 12 - 2.30pm

New Year’s Eve
Dinner & Dance Booking is essential

New Year’s Day
Open for lunch 12 - 2.30pm

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 sincerely, 

The Globe Team

Name

Email

Party No.		              Tel	

Date of party Time of dining 

Date paid                     Deposit encl.  *£10 pp 
*(deposit is non 
refundable & non 
transferable)

Soup 

Beef Ballotine 

Red Onion Tartlet      

Duck Terrine

Salmon Gravadlax

Roast Turkey 

     Guinea Fowl Breast 

      Hake Fillet

        Nut Roast

  Pork Tenderloin

Christmas Pudding

Peach Crumble

        Eton Mess

   Chocolate Tart

       Ice Cream

www.theglobealresford.com

NAME

Christmas Fayre Menu
2 Courses £20    (lunch time only)    3 Courses £25

White Onion Soup, Glazed Barkham Blue Cheese (V)

Shin Of Beef, Horseradish & Chestnut Ballotine, Wild 
Mushroom Chutney

Maple Glazed Red Onion & Celery Heart Tartlet, 
Rocket & Mint Dressing (V)

Pulled Pork & Sage  Terrine, Toasted Sourdough, 
Apple & Pear Chutney

Beetroot Cured Salmon Gravadlax, Horseradish 
____________________

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

Pan Seared Duck Breast, Pomme Anna, Buttered 
Kale & Parsnip Purée

Pan Roasted Hake Fillet, Pancetta Tossed Samphire, 
Saute Potatoes, Prawn & Dill Butter

Savoy Leaf Wrapped Nut Roast, Roasted Cherry 
Tomatoes, Saute Potatoes, Balsamic Glaze (V)

Tenderloin Of Pork Stuffed With Armagnac Soaked 
Prunes, Truffle Pomme Purée,  Cavelo Nero Jus 

____________________

Traditional Christmas Pudding, Brandy Cream 

Caramelised Spiced Peach Crumble, Créme Anglais

Winter Berry Eton Mess

Chocolate & Orange Tart, Clotted Cream

A Selection Of Homemade Ice Cream

A 10% Service Charge Will Be Added To All Parties

01962 733118




