
 
 

Christmas 
Party 
Menu  
£19.99 per person 
 
 
Minimum of 10 persons 
required per party 
 
Items marked with 
a ‘V’ are suitable 
for vegetarians 
 
 
Wine: 
House Wines  
£11.50 per bottle 
 
Merry Christmas 
 

     
 
Mr G’s Bowling Centre 
4-6 Market Hill 
Brandon 
Suffolk 
IP27 OAA 
T: 01842 813111 
F: 01842 813660      
info@mrgsbowling.co.uk     
 

 
 
 

Starters 
 

Honey Roast parsnip and Rosemary Soup V 
A delicious home made soup bursting with festive flavours, served with warm crusty 

French bread. 
 

North Atlantic Prawn Cocktail  
Served on a bed of mixed leaves, topped with our special Marie Rose sauce 

 
Ardennes Pate with Plums & Brandy 

Coarse pork pate with fruity plum pieces and brandy, served with mixed leaves and 
caramelised red onion chutney 

 
Mozzarella and Tomato Salad V 

An Italian classic, the finest buffalo mozzarella combined with fresh ripe tomatoes and 
seasoned with fresh basil, olive oil and freshly milled black pepper.   

  
 

Main Course – Served from the Carvery 
 

Roast Topside of Beef  
 Extra mature slow roasted barley fed British beef with Yorkshire Puddings 

 
 Norfolk Turkey Breast  

With pork, apple, cranberry and port stuffing with bacon wrapped chipolatas 
 

Portabello Mushroom Lattice V 
A large field mushroom topped with spinach, chestnuts and redcurrents, bound with a rich 

creamy stilton Mornay sauce and wrapped in a lattice of puff pastry 
 

Brie and redcurrant short crust Tart V 
A roasted tartlet filled with Summerset Brie topped with redcurrants and fresh herbs. 

 
Carvery consists of Roast Potatoes, Parsnips, Seasonal 

vegetables, Yorkshires, Chipolatas and Stuffing. 
 

Desserts 
Luxury Christmas Pudding 

Filled with vine fruits and soaked in sherry, cider, rum and brandy 
 

Apple Pie  
A deep-dish pie made with Bramley apples in a rich golden pastry 

 
 Cinnamon, Cranberry and Orange Cheesecake 

A butter biscuit base topped with a cinnamon cheesecake and finished with an orange and 
cranberry compote.  

 
Masala & Sherry Trifle Torte  

Two layers of vanilla sponge soaked with raspberry, sherry and masala sandwiching 
vanilla mousse topped with custard and cream. 

 
Chocolate Chaos  

A chaotic mix of white and dark chocolate moose, chucks of brownies and chocolate chips. 
 

All served with cream, ice cream or brandy sauce 
 

Tea or Italian Coffee with a warm mince pie 
Parties include crackers & miniature chocolates 


