L

* CHLEBMATE THEFESTIVE SEASON'™

With colleagues, friends, or family
with a Cracking Christmas Lunch

o

NOV 20TH 10 DEC 2470 2023~ ONLY

12.30PM 10 3.30mM £15m

3-COURSE BUFFET LUNCH WET CORFE & MINCE I
DISCOUNTED DEINKS PRE-ORDEAS AVAILAL

: To. book contact meetlngs@hlbrlstol co.uk
o / ~ orcall 0117 924 5000 (Opt 5)

e Holiday Inn Bris’;ol City Centre
»ff' Holldaylnn - : Bond Street

AN IHG HOTEL o Bristol BS1 3LE

~~ . Terms & conditions apply. <



STARTERS

Ham Hock Terrine
Served with a Rich Red Onion Chutney @& &

Tomato & Mozzarella Salad
With Basil Pesto Dressing €2 &

Leek & Potato Soup @ & & ©
A Selection of Bread Rolls

MAIN COURSES

Slow Roasted Sliced Turkey Breast
Served with Traditional Stuffing, Roasting Jus & Pigs in Blankets

Thyme Roast Loin of Pork o
Served with Bramley Apple Sauce & & :

Seared Fillet of Cod
On Lemon Butter Dill Sauce &

Mediterranean Vegetable Moussaka @ @ @

All Main Courses are served with a Medley of Vegetables, =
Roast Potatoes, Honey Roasted Parsnips & Yorkshire Puddings

DESSERT

Christmas Pudding - i
with a Rich Brandy Sauce o

Rich Chocolate Torte
served with an Irish Cream Sauce

e Baked Vanilla Cheesecake
= served with Raspberry Compote

Fresh Fruit Platter @ @& & ©®

10 FINISH

Mince Pies @ @& @
A Selection of Tea’s & Fresh Filtered Coffee

Please advise us upon booking of any dietary requirements or allergens.
‘While we may not add those ingredients to the dishes specified on the buffet menu, & we will do our best to
minimize cross contamination, we cannot guarantee that your food won’t come in contact with any potential PG
allergens due to buffet service, common workspaces & those allergens being in the kitchen & used in the
preparation of other dishes.

Vegetarian @ Vegan @ Gluten Free @ Diary Free @ Nut Free.




