
This year we’re open 

Christmas Day, 

Boxing Day, 

Christmas Sunday and 

New Year’s Eve!

join us for 

christmas 

fantastic food made with fresh, local produce 

– all the ingredients for Christmas to dine for! 

for reservations call 01438 815550

www.thetilbury.co.uk

Watton Road, Datchworth, Hertfordshire, SG3 6TB  Tel: 01438 815550  Fax: 01438 815553 

info@thetilbury.co.uk   www.thetilbury.co.uk

at the tilbury 2009



CHRISTMAS PARTY MENU  2009

£25.95 3 courses

6 Guests miniumum — Available Lunch and Dinner.

••••••

Piri Piri Prawns, Tomatoes, Cornish Chorizo & Garden Herbs
Norfolk White Lady, Swiss Chard & Scallion Tart, Pea Shoots & Peppers (V)

House Cured Salmon Gravadlax, Local Beetroot Salad & Sour Cream
Market ‘Vegetable’ Soup of The Day, Freshly Baked Sea-Salt Foccacia (V)

Sautéed Chicken Livers & Mushrooms On Toast, Ale-Gar Vinegar
Hand Picked Dorset Crab Cakes, Asian Pickled Vegetable Salad
Ham Hock, Potato, Parsley & Foie Gras Terrine, House Piccalilli

Baked Telmara Duck Ravioli, Leeks, Cognac, Wild Rocket & Pecorino

••••••

30-Day Dry Aged Rib Eye Steak, Chips & Green Peppercorn Sauce
Whole Roast Sea Bass, Simmered Basque Vegetables, Tarragon Aioli

Local Venison & Porcini Mushroom Pie, Braised Sweet & Sour Red Cabbage, Creamy Mash
Smoked Cheddar & Grilled Onion `Cigar Borek’, Baked Mushroom Pilaff & Tomato Relish (V)

Slow Cooked Herdwick Lamb, Pease Pudding, Shallots, Capers & Parsley
Panko Crumbed Day-Boat Plaice, Minted Mushy Peas, Chips & Tartare Sauce

Locally Reared Roast Norfolk Bronze Turkey With All The Trimmings
Aubergine, Courgette, Red Onion & Squash Schnitzel, Basil Potatoes & Pepperonata (V)

••••••

Chocolate Truffl e Marquis, Ginger Confi t & Pistachio Ice Cream

Crème Brulee With Quince Marmalade
Boozy Christmas Pudding with Real Custard

The Tilbury’s ‘Affogato’, Vanilla Ice Cream, Espresso & Amaretto

Apple & Blackberry Crumble with Cinnamon & Calvados Ice Cream

Saffron Poached Pear & Frangipan Tart Fine
Plate of Norfolk Cheeses, Biscuits & Fruit

Sticky Toffee Pudding, Butterscotch & Clotted Cream

Pre-order only. Non-refundable £10 p.p deposit required.
For parties less than 6 our seasonal daily changing menu is available

(Service is optional but 10% will be added to your fi nal bill)

CHRISTMAS DAY AT THE TILBURY

£75 11:30am – 5:30pm 
Non-refundable 50% deposit p.p. Full payment required by 14/12/09

A Glass Of Champagne & Nibbles
••••••

Antipasti – British Charcuterie, Crudités, Salads, Breads & Chutneys
••••••

Choice of:
House Gravadlax, Sweet Mustard Relish, Potato Griddle Cake

Lobster & Langoustine Soup, Cheese & Tomato Rarebit
Butter Poached Turbot, Melting Leeks, Scallops & Noilly Prat

••••••
Choice of:

Roast Corneybury Farm Sirloin of Beef or locally Reared Norfolk Bronze Turkey or 
Prune Stuffed Suckling Pig Porcetta  all served with Yorkshire Pudding, Roast Potatoes, 

Plenty of vegetables, Stuffi ng & Red Wine Pan Gravy.

Aubergine, Courgette, Red Pepper, Red Onion & Goats Cheese Schnitzel
••••••

Choice of:
Plate of Christmas Desserts

Norfolk Cheese Platter, Grapes, Chutney, Biscuits & Toast
••••••

Coffee & Homemade Truffl es

NEW YEARS EVE AT THE TILBURY

From 7pm – 2am ‘Pirates & The Caribbean’ Party £40

“Great Food, Music and lots of fun!” – Fancy Dress
Nibbles & Cocktails 7 to 8pm

BUFFET

Jerk Free Range Chicken
Swordfi sh With Pico Di Gallo Salsa

Curried Herdwick Mutton 
Spinach & Goats Cheese Pie, Spicy Tomatoes & Crispy Spiced Mushrooms

Rice & Peas
Salads & Roti

Selection Of Desserts & Tropical Fruits
Tickets only. 50% deposit p.p. Full payment required by 14/12/09
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