
KIDS FESTIVE FAYRE 2 COURSES 15.00  3 COURSES 20.00

STARTERS

Cheesy garlic pizza bread

Cream of tomato soup

Vegetable gyoza

Calamari rings

Southern fried chicken strips

MAIN COURSES

Hand carved roast turkey served with roast potatoes, carrot & parsnip mash, green beans, brussel 
sprouts, sage & onion stuffing ball, pig in blanket, Yorkshire pudding and gravy

Vegetable wellington served with roast potatoes, carrot & parsnip mash, honey roast parsnips, 
green beans, Brussel sprouts, Yorkshire pudding and savoury vegetable gravy

Roast breast of chicken served with roast potatoes, carrot & parsnip mash, honey roast parsnips 
green beans, Brussel sprouts, sage & onion stuffing, pig in blanket. 

Yorkshire pudding and gravy

Small battered cod fillet with skin on chunky chips and gardens peas with tartare sauce

Beef or vegetable lasagne served with a mixed salad, skin on chunky chips and garlic bread slices

BOOKINGS BEING TAKEN FROM 12 NOVEMBER - 23 DECEMBER
ALL BOOKINGS REQUIRE A £ 10 DEPOSIT PER PERSON

MAXIMUM BOOKING 0F 30 GUESTS
BUFFETS ALSO AVAILABLE, PLEASE CONTACT FOR DETAILS

PLEASE ADVISE UPON BOOKING OF ANY ALLERGIES OR DIETARY REQUIREMENTS
ENQUIRIES TO thebarleymowepsom@outlook.com or text  07957 151765

DESSERTS

Christmas Pudding with custard

Praline tart with cream

Meringue nest with forest fruits and ice cream

Vanilla ice cream sundae with Oreos or smarties

Tea and coffee available
Mince pies (£ 2 supplement)


