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2 Courses £21.95 3 Courses £26.50
Monday - Saturday 12.00pm to 2.00pm

Starters Main Courses Desserts
Baked Cheese Soufflé Pancetta-Wrapped Pollock Fillet Selection of Seasonal Desserts
with Spinach and Smoked Bacon with Lentils and Sun-Blushed Tomato Cream

Christmas Pudding
Parsnip and Chestnut Soup Traditional Roast Turkey
with Chipolata and Seasoning

Coffee and Miniature Mince Pies

Chicken Liver Pate

with Toasted Brioche Braised Lamb Shank
and Apple Chutney sat on a Herb Mash with Rich Jus
Trio of Fresh Seasonal Fruit Roast Vegetable and Goats Cheese Tart
set in a Champagne Gel with Tomato and Fresh Mint Essence

with Fruit Pressé

*
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Monday - Thursday £32.95 Friday - Saturday £35.50

Roasted Parsnip and Turkey Olive Stuffed Christmas Pudding
Chestnut Soup with Apricot and Chestnut Mousse

served with Paprika Cream SeEEgn Desssis

Smoked Salmon and Prawns
with a Honey and Mustard Dressing Fillet of Sea Bass, Spinach Fettuccine
Tomato and Dill Butter Sauce

Coffee and Miniature Mince Pies

Seasonal Melon
glazed with Orange Sabayon Pan-Fried Polenta
served with Lemon Sorbet with Shallot and Mushroom Casserole

SR o Parmesan Crisp and Rocket

with a VegetablexPiccalilli Grilled 8oz Sirloin Steak with Parsnip and Potato Crush
$aked Chesse Soufié " and Pink Peppercorn Sauce

X with Smoked Haddock " Marinated Fi;ast Stack of Pheasant Breast

ke . . . * *
P Brs, Erenizd Salesap with Pureed Celeriac and Port Wine Jus

* with Sun-Dried Tomatoes * Lamb Rump with Rosemary and Garlic Mash
with a Rich Regg Wine Sauce
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7.30pm for 8.00pm £35.95 Per Person
Thursday - Saturday

Parsnip and Chestnut Soup Roast Turkey Christmas Pudding
Salmon and Prawn Terrine Chipolatas and Roast Gravy Rich Chocolate Torte
with a Cucumber Salsa and Raspberry Purée

Darne of Salmon with a White Wine and Dill Sauce

Tartlet of Wild Mushroom and Smoked Cheddar PO Wi S e Fraiche

Coffee and Mince Pies

-k .

*We are happy to accept a party fo*sole use provided the minimum gumber is aghieved.
We will require a full pre-order with final batance payment.
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Available throughout December
Served in a private room with your private carving trolley

Roast Parsnip and Chestnut Soup

Whole Roast Local Turkey or Roasted Sirloin of English Beef

Seasonal Potatoes and Vegetables

Selection of Desserts

Coffee and Mince Pies




£40.95 per person
Reservations from 7.00pm to 9.00pm

Slow-Roasted Duck Leg
with Braised Red Cabbage
and Red Wine Jus

Roast Pumpkin Soup
with Honey and Sage

Terrine of Venison
with Junipers, Onion Marmalade,
Bitter Leaves and Cherry Pressing

Fennel-Cured Yorkshire Ham
Caramelised Quince, Rocket
and Parmesan

Roast Saddle of English Lamb
filled with Fruit Figs, Goats Cheese
and Walnuts Served with Pan Juices

Honey-Roasted Butternut Squash
with Avocado Lime Salsa and Green
e on B R Curry of Cauliflower and Beans
Pickled Ginger, Jpasted Hazelnuts,
Ragpberry and Balsamic Vinaigrette

Crilled Sea Bass with a Herb Risotto
Roasted Tomato, Garlic and Cumin
" Chutney *

Fillet Stegk with Daughinoise
Potatoes, Roast Vegetables
and Truffle Jus

Poached Exdtic Fruit,
. Strawberry Jelly
and Champagne Sabayon

*

pristmas Pudding e Seasonal Dgsserts ® Coffee and Petit Fours

Served in The Garden Restaurant
12.00pm - 3.00pm  £35.95 per person

Tomato and Sweet Red Chilli Pepper Soup
Bradon Rost
Watermelon, Feta and Black Olive Salad

Game Terrine with Red Cabbage and Juniper Chutney

Roast Sirloin of Beef stuffed with Rump of Lamb with a Minted Jus

Horseradish Mousse served with
Yorkshire Pudding and Roast Gravy

Roast Breast of Chicken
filled with Mozzarella
and Sun-Dried Tomatoes

Baked Salmon Escalope
Served with a Basil Cream Sauce

served on Smoked Salmon
ands«Cabbage Mash
with Lemon Butter

x b =

Selection of Desserts or Cheese and Biscuits e Coffee and Mints

Goats Cheese and Vegetable Tart
with Chive Cream Sauce

«




With Dancing in The Captain’s Bar Lounge

Twice-Baked Souffle with Queen Scallops

Haggis and Potato Terrine
with a Famous Grouse Dressing

Champagne Sorbet

Medallions of Yorkshire Beef Fillet on Horseradish Mash
served with Truffle, Shallot and Red Wine Jus

Dark Chocolate and Fig Parfait
with White Chocolate Cream and Caramel Wafers

Coffee and Petit Fours

£80.00

The celebrations are held in our
elegant Garden Restaurant starting
with champagne and canapés.

We will serve a delicious five-course
meal before music from our
resident DJ.

At midnight there will be the piping
in of the haggis with champagne to
celebrate the New Year.

In the early hours of the New Year
we vvill&e serving bacon rolls. .

After a relaxing night’s sleep, brunch
will be served until 12 noon to set
you up for your journey home.

New Years Eve Nightaway
Package includes:

Champagne Arrival, Five-Course
Meal, Disco, Bacon Rolls, Overnight
Accommodation and Brunch.

L

b

*

£150 per Berson (based on two sharing) *

Why not make your stay memorable and upgra¥fe
to one of our fantastic suites?

Tel 01302 868219 Fax 01302 865130

—- x ;
estern Premier Mount Pleasant Hotel



Melon
with Seasonal Fruits

Only £56.50 per person

Stir-Fried Beef Stroganoff

Spinach Tortellini in a White Cream Sauce

Chef’s Selection of Desserts
from the Table

BT . Coffee and Petit Fours
Fountain of Prawns

Dressed Salmon
Honey Roast Ham Platter
Dressed Platter of Norfolk Turkey
* Braised Wild Rice
Minted New Potatoes
B Selectiokr of Salads and Dressings
* - * *
Join us at 7.30pm in The Wiam James.Suite to celebrate the New Year and make it a night to remember.
With crackers, hats, novelties and dancing until 1.00am.

* 2 = . * .
Package Pricg: £110 per person (based on two sharing)
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Starters

Soup of the Day
served with Crispy Croutons

Baked Goats Cheese
wrapped in Parma Ham, accompanied
by a Pear and Tomato Chutney

Goujons of Plaice
with Citrus-Dressed Leaves and a
Tartare Dressing

Rosettes of Melon acompanied by an
assiette of Fruit and Mango Sorbet,
with an Orange and Passion Fruit
Syrup

Warm Chicken and
Smoked Bacon Salad *
drizzled with a Tarragon Dressing

£29.95

Main Courses

Roast Sirloin of Beef
with Yorkshire Pudding and Roast Gravy

Honey Roast Gammon
with a Cider Gravy

Roast Breast Turkey
with Sage and Onion Stuffing
and Roast Gravy

Roast Salmon with a Herb Potato Crust
finished with Lime Butter

Half Roast Duck accompanied by an
Orange and Grand Marnier Sauce

Pea and Basil Risotto
with Pepper Fritters, Micr‘*Herbs

-
Selection of Seasonal Vegetables

Steamed and Roast Potatoes
-

Desserts
Choice of Homemade Desserts

or

Farmhouse Cheese

. westem Premier Mount Pleasant Hotel Tel 01302 868219 Fax 01302 865130
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SEASONAL BOOKING FORM TERMS AND CONDITIONS

Company cheques will only be accepted by prior arrangement.
No refund will be made if bookings or part bookings are cancelled.

The deposits are £10.00 per person for parties/events and £30.00
per person for New Years Eve.

ALL ADDITIONAL COSTS FOR DRINKS & WINE MUST BE SETTLED
PRIOR TO LEAVING THE HOTEL ON THIS PARTY DATE

Sole Occupancy may be available by written agreement.

LI 4
theraple
Lreat mrsc///z“% Cﬁ&é/ﬂz{d

Most special dietary requirements can be met, given notice at the
time of booking.

Please discuss a suitable option with the function office and once

a choice has been agreed, list the guest name together with their
special dietary option and return to the function office. Upon receipt
of this we will confirm back that we can supply this choice.

WE DO NOT ALLOW ALCOHOL TO BE BROUGHT ONTO THE PREMISES

In the event that we are unable to achieve minimum numbers on any
event, we reserve the option to offer you another date or a full refund
of your deposit. Please feel free to discuss this with our function office.

Approximate treatment time 2 hours £65

Enjoy an invigorating treatment that has been developed to
uplift the body through the use of refreshing and purifying
essential oils. A full body salt scrub to remove excess skin cells
and congestion begins your treatment then you will receive a
deep invigorating full body massage, using firm pressure to treat
muscle tension and knots. Our express skin treatment designed
to cleanse and exfoliate will then soothe away impurities, leaving
your skin calm and refreshed.

These menus and details are a fair representation of what will be on
offer, but certain details and dishes may change without prior warning.

To make a reservation, please contact us before completing the form
to make a provisional booking.

This booking will then be held for 10 days only at the end of which
time a deposit together with a completed and signed booking form
will be needed to make the booking firm.

A full selection of dermalogica and Espa products are available.
Personalised vouchers can be sent directly on your behalf, or
collected from reception.

On receipt of deposit payment we will send a confirmation letter and
any applicable pre-order forms for food and wine.

' For Party Nights and New Years Eve payment in full is required one
month prior to the date of your party.

Best Western Premler Mount Pleasant Hotel Tel 01302 868219 Fax 01302 ﬂ@l‘




Reservation Lerm

Contact Name Please charge the total deposit to my credit card
Address (Delete as appropriate) Visa / Access / Amex / Diners
Card No Expiry Date

| enclose a non-refundable cheque/postal order for the total deposit.
(To be crossed and made payable to Best Western Mount Pleasant
Hotel. Please write cheque card number on reverse of cheque
together with card expiry date and £ limit)

Dinner *We are pleased to offer special room rates to guests attending a
Christmas Party Night or private Christmas function (*excludes New
Year programmes).

PLEASE CONTACT OUR RECEPTION FOR DETAILS

| enclose £30.00 pp deposit for N/Year Black Tie/Gala Buffet = £ ALL DEPOSIT AND BALANCE OF PAYMENTS ARE NON REFUNDABLE
| enclose £10.00 pp deposit for Seasonal Meals = ACCOMMODATION SUBJECT TO AVAILABILITY

Vegetarian meals required How many

Garden Restaurant William James Suite

My Total Deposit is = Signature Date

To confirm your booking send this reservation form to:

Best Western Premier Mount Pleasant Hotel
AWARD-WINNING Great North Road, Doncaster DN11 OHW
RESTAURANT Tel 01302 868219 Fax 01302 865130 *:_:I*
FOR FOOD www.mountpleasant.co.uk bkt




