
The Winford Arms
Bridgwater Road, Dundry, North Somerset  BS41 8JP

Tel: 01275 392178

Celebrate the

Festive
Season

BOOKING FORM
Christmas Lunch Menu

BOOKING FORM
Christmas Dinner Menu

BOOKING FORM
Christmas Day Lunch Menu

NAME

NAME

NAME

TOMATO & BASIL SOUP

FARMHOUSE PATÉ

CLASSIC PRAWN COCKTAIL

ROAST BREAST OF TURKEY

LEMON SOLE SUPREME

TOPSIDE OF CELTIC PRIDE BEEF

MUSHROOM STROGANOFF

MANGO CHEESECAKE

CHRISTMAS PUDDING

CHOCOLATE FUDGE CAKE

ICE CREAM

COFFEE & MINCE PIES

Organisers Name .........................................................................................................

Company Name (if applicable).......................................................................................

Address ......................................................................................................................

.................................................................................................................................

.................................................................................................................................

Postcode ................................................   Tel.No. .......................................................

Date of Function ..........................................................................................................

No. in Party ............................................   Preferred Time .............................................

Deposit enclosed £.......................................................................................................

� � � � � � � � � � � � � � � � � � � � � � � � � � � �

HOMEMADE PARSNIP SOUP

SALMON & MASCARPONE TART

CHICKEN LIVER PATÉ

CLASSIC PRAWN COCKTAIL

ROAST BREAST OF TURKEY

HONEY ROAST HALF DUCK

BAKED FILLET OF SEA BASS

TOPSIDE OF CELTIC PRIDE BEEF

CAERPHILLY TART

CHESTNUT & BRANDY PAVLOVA

CHRISTMAS PUDDING

CHRISTMAS LOG

ICE CREAM

COFFEE & MINCE PIES

Organisers Name .........................................................................................................

Company Name (if applicable).......................................................................................

Address ......................................................................................................................

.................................................................................................................................

.................................................................................................................................

Postcode ................................................   Tel.No. .......................................................

Date of Function ..........................................................................................................

No. in Party ............................................   Preferred Time .............................................

Deposit enclosed £.......................................................................................................

CHAMPAGNE & CANAPÉS

SMOKED SALMON

HOMEMADE PARSNIP SOUP

DUCK & ORANGE PATÉ

CLASSIC PRAWN COCKTAIL

ROAST TURKEY

SALMON IN CHAMPAGNE SAUCE

TOPSIDE OF CELTIC PRIDE BEEF

MUSHROOM & BRIE WELLINGTON

RASPBERRY CHOCOLATE TRUFFLE

CHRISTMAS PUDDING

LEMON MERINGUE PAVLOVA

ICE CREAM

CHEESEBOARD

COFFEE, CHOCOLATES & MINCE PIES 

Organisers Name .........................................................................................................

Company Name (if applicable).......................................................................................

Address ......................................................................................................................

.................................................................................................................................

.................................................................................................................................

Postcode.....................................................................................................................

Tel.No. .......................................................................................................................

No. in Party.................................................................................................................

Deposit enclosed £.......................................................................................................

� � � � � � � � � � � � � �

� � � � � � � � � � � � � �

Please indicate:

Adult with �
and

Child/OAP
with ‘C’

Please indicate:

Adult with �
and

Child/OAP
with ‘C’

Please indicate:

Adult with �
and

Child/OAP
with ‘C’



Christmas 
Lunch Menu

2 course £13.95 • under 14’s & OAP’s £10.95
3 course £15.95 • under 14’s & OAP’s £12.95

both include coffee and mince pies

FIRST COURSE
Homemade Tomato & Basil Soupv

with a crusty roll

Farmhouse Paté 
with toast

Classic Prawn Cocktail 
with fresh granary bread

SECOND COURSE
Roast Breast of Turkey

served with stuffing, pigs in blankets, seasonal vegetables, 
roast and new potatoes

Lemon Sole Supreme
lemon sole topped with white wine sauce, prawns, mushrooms & cheese, 

served with fresh vegetables and new potatoes

Roast Topside of Celtic Pride Beef
served with Yorkshire pudding, seasonal vegetables, roast and new potatoes

Wild & Button Mushroom Stroganoff v
served with rice and fresh salad

THIRD COURSE
Mango Cheesecake

Traditional Christmas Pudding
served with brandy sauce

Chocolate Fudge Cake
moist rich chocolate sponge with a rich fudge coating

Ice Cream
3 scoops of your choice

TO FINISH
Coffee and Mince Pies

Christmas 
Dinner Menu

2 course £15.95 • under 14’s & OAP’s £12.95
3 course £18.95 • under 14’s & OAP’s £14.95

both include coffee and mince pies

FIRST COURSE
Homemade Parsnip Soupv

served with a crusty roll

Salmon, Chive & Mascarpone Tart
served with salad

Chicken Liver Paté with Cointreau & Orange 
served with toast

Classic Prawn Cocktail
with fresh granary bread

SECOND COURSE
Roast Breast of Turkey

served with stuffing, pigs in blankets, seasonal vegetables, 
roast and new potatoes

Honey Roast Half Duck
half a duck roasted in a honey glaze, 

served with gratin potatoes and vegetables

Baked Fillet of Sea Bass 
served with new potatoes and selected vegetables

Roast Topside of Celtic Pride Beef 
served with new & roast potatoes, seasonal vegetables and Yorkshire pudding

Caerphilly Cheese, Leek & Mushroom Tartv
served with seasonal vegetables and new potatoes

THIRD COURSE
Chestnut & Brandy Pavlova

Traditional Christmas Pudding
served with brandy sauce

Christmas Log 
chocolate roulade with fresh cream flavoured with dark rum, 

covered in chocolate ganache

Ice Cream 
3 scoops of your choice

TO FINISH
Coffee and Mince Pies

Christmas Day Lunch
Adults £60.00 • Under 14’s & OAP’s £37.50

FIRST COURSE
A Reception of Champagne or Bucks Fizz

accompanied by a selection of canapés

SECOND COURSE
Smoked Salmon

with green leaves, crème fraiche & watercress and granary bread

Homemade Parsnip Soupv
served with fresh granary bread

Duck & Orange Paté
served with toast

Classic Prawn Cocktail
served on a bed of lettuce accompanied with fresh granary bread

THIRD COURSE
Roast Turkey

served with stuffing, pigs in blankets, seasonal vegetables, 
roast and new potatoes

Salmon in Champagne & Asparagus Sauce
served with new potatoes, broccoli and cauliflower florets and carrots

Roast Topside of Celtic Pride Beef 
served with new & roast potatoes, seasonal vegetables 

and Yorkshire pudding

Mushroom, Cranberry & Brie Wellingtonv
accompanied with seasonal vegetables and new potatoes

FOURTH COURSE
Raspberry Chocolate Truffle

Traditional Christmas Pudding
served with brandy sauce

Lemon Meringue Pavlova 
Ice Cream 

Your choice of flavours

A Selection from the Cheese Board

FIFTH COURSE
Coffee and handmade Chocolates 

with Mince Pies

How to Book 
your Meal

Our lunch and dinner menu is available from 
Wednesday 1st December to the 23rd December 
excluding Sundays and Lunch only on the 24th.

A non-refundable deposit of £5.00 per person is required 
to confirm your booking. A receipt for your deposit will be 

issued and deducted from your final bill.

Christmas Day Lunch will be served at 1pm, the bar will open 
at noon. A non-refundable deposit of £30.00 per person 

is required for Christmas Day with your booking.

Please ensure that we have your completed booking form 
with menu choices a minimum of 7 days prior to your party.

Please complete the appropriate booking form and 
return it to us with your deposit making cheques payable 
to GOOD TIME TAVERNS LTD., or deposits can be taken 

over the phone by card, or in person.

We have a range of quality wines at £12.95 
per bottle which may be pre-ordered and ready on your table 

for you, please call to find out more about the range.


