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Special Party Night room rate of £55.00 per double room with breakfast.

NEDE GF DOOKING ¢ iserrirsinssmmrermmris e s

Swan Inn Restaurant & Rooms, Knowle Sands, Bridgnorth, WV16 5JL
01746 763424 - www.swaninnbridgnorth.com
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sensnrsorssPOSICOLE wcsscmsmisiorss If you have a larger party our Cygnet Suite is perfect for formal dinners up to 60 or party groups

up to 100.
Telephone NUMDBET ..o

Special FOQUITEIMIBNLS ..c.inicrismmirrmsssisismrisssssssisiissaisssien

Deposit included (£10 each guest. £15 Christmas Day)




Do join us at The Swan Inn this Christras for more of Jamie's fabulous food,
our open fires and warm welcome!

G/Qfm P@ /V[W
From Movember 26th Lunch time two courses £9.95

Dinner:

26th November to 9th December — Two courses £14.95 / Three courses 16.95
11th Decermnber=—23rd December - Two courses £16.95 / Three courses £18.95

Disco Purty Aﬁ@

Jamie's Christmas Party menu plus our DJ —=with dancing until late.

Friday 10th and 17th December.
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Do book early - it's always popular. Full pre-payment please by December 17th.

We look forward to seeing you soon
Jamie and Louise

Twisle Cloistonds Party Mene

Frorm November 26th

Starters

Winter vegetable broth and homemade bread
Chicken satay with barbecue dressing
Trio of smoked fish and prawn tian
Garlic and stilton mushrooms on crostini
Deep fried Brie parcels, with cranberry & port compote

Main Courses

Roast turkey with pork and sage stuffing, bacon chipolatas and gravy
Pan fried Red Mullet, on creamy smoked salmon tagliatelle pasta
Mediterranean vegetable pancakes with tomato and basil sauce, and melted cheddar
Beef cobbler, prime English beef, braised in red Burgundy with horseradish dumpling
Baked Shropshire Blue chicken, in sage bread crumbs, white wine & bacon sauce
Sun blushed tomato and Goats' cheese tartlet

Roasted pork tenderloin, with Brig, spinach and sun dried tomato stuffing, wrapped in pancetta,

with celery, apple and cider sauce
Desserts

Christmas pudding , brandy cream sauce
Raspberry and white chocolate créme brilée, and short bread
Raspberry & strawberry fool, with raspberry and port coulis and Chantilly cream
Steamed toffee sponge with custard or cream
Toffee apple cheesecake served with a toffee and dark chocolate sauce

Four courses with coffee £49

Salmon and smoked Haddock fishcakes, with yoghurt, dill and Clementine coulis
Oriental chicken fillets, marinated in soy sauce, honey, ginger, chilli and garlic
Devilled mushroom basket with wild mushrooms, brandy, basil and sour cream sauce, in filo
pastry

*

Courgette and Brie soup, topped with cranberry toast
Roast Shropshire turkey, with a pork and sage stuffing, bacon chipolatas, roast potatoes
and gravy
Pan fried Sea Bass fillets, sauté leeks, cabbage & bacon, roast onion & lemon sauce
Ratatouille and Mozzarella gateau, with sun dried tomato and Parmesan risotto
Fillet steak with Stilton cheese, wrapped in pancetta, green peppercorn sauce
Braised shank of Lamb, orange and mint sauce, garlic & rosemary mash
Pork tenderloin with brie, sun dried tomato and spinach, and crisp Belly pork, on
apple and potato dauphinoise with a celery, apple and cider sauce
»
Christmas pudding with brandy cream sauce
Raspberry and white chocolate créme bralée, short bread biscuit
Apple and mulled berry crumble & custard
Mars bar cheesecake, with toffee and chocolate drizzle
Continental cheeseboard, served with pickles, biscuits, celery and grapes
Tea and coffee
Served with mince pies
Crack your own nuts
A selection of whole nuts ready for shelling!
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