THE
TILBURY

Pub & Dining Rooms

t: 01438 815550 | www.thetilbury.co.uk
Watton Road, Datchworth, Herts. SG3 6TB

+
<+



Box of Bread & Unsalted Butter
Local Venison Terrine, Sourdough Toast & Deluxe Piccalilli
Red Wine Poached John Dory, Cauliflower & Wild Mushrooms
Falafel “Scotch Duck Egg’ Tzatziki Dressing & Fattoush Salad V
Plate Of Clare Island Salmon Delicacies, Potted Shrimp Dressing
Crispy Pork Belly, Carrot Fondant, Aubergine & Miso
Traditional Roast Free Range Turkey With All The Seasonal Trimmings
Steamed Stuffed Sea Bass, With Lobster, Scallops, Mussels & ‘Patatas Pobres”
Braised Cumbrian Beef Short Rib Bourguignon, Carrots & Whipped Potatoes
Roast Duck, Tender Haricot Beans, Sweet & Sour Red Cabbage & Beetroot
Pumpkin, Spinach & Goats Curd Cannelloni, Beluga Lentils & Roasted Garlic V
TJelly & Ice Cream’ Blackcurrant, Ginger & Local Honey
Hot Chocolate Pudding, Chocolate Sauce & Salted Caramel
Board of Cheeses In Perfect Condition
Raspberry & Whisky Creme Brulee, Oat Biscuits
Christmas Pudding Profiteroles, Brandy Sauce

£27.95

*See below

Watton Road, Datchworth, Hertfordshire, SG3 6TB
t: 01438 815550
info@thetilbury.co.uk | www.tilbury.co.uk

*Conditions apply: Pre-order only. Non-refundable £10 p.p. deposit required.
The Christmas Party Menu is only available for parties of 6 or more (for less than
6 people our seasonal a la carte menu & market menu is available). (Service is optional

but 10% will be added to your final bill).
Christmas day only: A non-refundable 50% deposit p.p. is required
at the time of booking
Full payment required by 7/12/11.

t: 01438 815550 | www.thetilbury.co.uk
Watton Road, Datchworth, Herts. SG3 6TB

Open every day throughout
the Festive Season until 02/01/12

viarket V]

Prawn Cocktail “Half Pint’
Old Spot Pate Campagne, Sourdough Toast
Spiced Parsnip & Thyme Soup, Bread & Butter V
Tomato Tart Tatin, Goats Curd V/
Grilled Organic Salmon Escalope, Crispy Potatoes, Tomatoes & Coriander
‘Market’ Steak Frites, Béarnaise Butter (Rare)
Pumpkin, Red Onion, Rosemary & Lentil Pie, Kale & Mushroom Sauce V
Local Venison Cobbler, Carrots & Greens
Creme Brulee, Shortbread
Sticky Toffee Pudding, Salted caramel
Chocolate Pot, Creme Fraiche
Iced Lemon Curd & Raspberry Parfait

Z 2 courses £13.95 & 3 courses £17.95

*See below




Anti Pasti & A Glass Of Fizz
Cumbrian Air Dried Ham, Richard Woodall’s British Salami, Old Spot Pate Campagne,
Chicken Liver Parfait, Scotch Quails Eggs, Pickles, Salads & Breads)
Choice Of:
Scottish Shellfish ‘Cuppa Soup’, Crab, Prawn & Tomato Rarebit
Grilled Treacle Cured Salmon Cutlet, Beetroot & Horseradish
Poached Day Boat Turbot Fillet, Leeks, Caviar & Champagne
Choice Of Roast:
Kelly Bronze Turkey, Pigs In Blankets & Stuffing
Local South Devon Breed Sirloin Of Beef
Great Garnetts Free Range Pork Loin & Crackling
Pumpkin, Portobello Mushroom, Goats Curd & Spinach Tart Tatin V
Served With All The Festive Trimmings
Choice Of:
Plate Of Desserts
(Christmas Profiterole, Baileys Brulee, Lemon Curd & Raspberry Parfait, Passion Fruit Jelly)

Truffle Stufted Camembert, Apple & Onion Chutney, Sourdough Crostini

Coftee or Tea & Handmade Truffles

£87.50 (£45 Children (under 10yrs) , Limited Seats)
Available from 11:30am to 5:30pm
Conditions Apply

A non-refundable 50% deposit p.p is required at the time of booking.
Full payment required by 7/12/11

t: 01438 815550 | www.thetilbury.co.uk
Watton Road, Datchworth, Herts. SG3 6TB
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Party Name :

Date :

Email :

Time:

Tel Numbers :

Number of Guests :

Christmas Party Menu - £27.95

STARTERS

MAIN COURSES

DESSERT

Name

Terrine

Dory

Egg

Salmon

Pork

(SpecR)

Turkey

Bass

Beef

Duck

Pasta

(SpecR)

Jelly

Choc

Cheese

Brulee

ProfitR

(SpecR)

Please note a non-refundable deposit of £10 per person is required upon reservation.
Your "final’ Menu choices need to be submitted at least 4-days prior to your event. (10% service charge will be added to your final bill)




Party Name :

Date :

Email :

Time:

Tel Numbers :

Number of Guests :

Christmas Market Menu - (2-courses £13.95 / 3-courses £17.95)

STARTERS

MAIN COURSES

DESSERT

Name

Prawn

Pate

Soup

Tart

(SpecR)

Salmon

Steak

Pie

Venison

(SpecR)

Brulee

Toffee

Choc

Parfait

(SpecR)

Please note a non-refundable deposit of £10 per person is required upon reservation.

Your "final’ Menu choices need to be submitted at least 4-days prior to your event.. (10% service charge will be added to your final bill)




