Make a night of it…

Coming for a Christmas Party? Treat yourself & save on the taxi fare, with one of our
guest rooms for the night. Special festive rates of £49 per room per night,
including breakfast.
*Normal rate £60. Available 1st to 23rd December. Based on two people sharing,
on bed & breakfast basis. Subject to availability

Function room

We have great function room available for parties and events over Christmas. Please ask
to see John or Pauline for details. We can accommodate up to 35 people with private bar.
Music can also be provided.
Both the Christmas and Buffet menus can be served.

How to Book

Please call us to check dates, availability and to make a provisional reservation.
Christmas menus must be pre-booked and pre-ordered. A £5 per guest deposit
(non refundable, non transferable, £10 for Christmas Day) is required to secure the
booking, payable within 10 days of the provisional booking. Please note we sadly no
longer accept cheques. On receipt of the deposit, a pre-order sheet
will be given to complete.
Please indicate in block capitals on the sheet the names of all guests, their choices
and any dietary/allergy issues, then return your choices to us no later than 10 days
before the party date (1st December 2016 for Christmas Day bookings)
Please note that deposits for individual guests who cancel from a party will forfeit their
deposit. It may not be used against the final bill. Payment in full is required from any guest
who cancels their meal with less than 4 hours notice on the party date.
In the event of extreme weather conditions on the party day, i.e:- impassable snow,
we will carry forward deposit monies paid to a pre-ordered rebooking for January 2017.

The Meadow Inn | Buildwas Road | Ironbridge
Telford | TF8 7BJ | t: 01952 433193
e: info@meadowinn.net
www.meadowinn.net
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Christmas Party Menu
2 courses £11.95 3 courses £15.95

Starters

Christmas Day Lunch Menu
Adults £60 and Children £30

Starters

Luxury Prawn Cocktail

Luxury Prawn Cocktail

Greenland prawns with marie rose sauce, served with salad
leaves and granary bread

Soup of the Day

Duck and orange pate
Luxury pate served with caramelised onion chutney and toast

Potato Boats

Home made tasty soup served with freshly baked bread

Luxury Smoked Salmon

Fresh mango ,parma ham served with locally grown salad leaves
Delicious light starter

Greenland prawns with marie rose sauce, served with salad
leaves and granary bread
Piping hot soup served with freshly baked bread
2 potato shells filled with bacon, mushrooms and oven baked with
mozzarella cheese
Fine Scottish salmon served on salad with lemon and dill dip
and granary bread

Chef’s Pate

Leek and Potato Soup

Mango and Parma Ham Salad

Main Courses

Main Courses

with sage and onion stuffing, pigs ‘n’ blankets, roast potatoes,
honey glazed parsnips and seasonal vegetables

with sage and onion stuffing, honey glazed parsnips,
and season vegetables

seasonal vegetables, light mint gravy

Roast Turkey

Fresh Salmon

with hollandaise sauce

Duck Breast

Roast Turkey

Roast Leg of Lamb

Roast Topside of Beef,

Yorkshire pudding, roast potatoes, seasonal vegetables and fresh horseradish

Salmon Hollandaise

with Black cherry sauce with seasonal vegetables

with seasonal vegetables

Butternut Squash, Feta Aubergine Moussaka

Parsnip and Sweet Chestnut Bake (v)

Sauted potato,aubergine,tomato and mint ragu topped with creamy feta
cheese and pumpkin seeds (V)

Served with seasonal Vegetables

Desserts

Desserts

served with a glass of vintage port!

served with brandy sauce or custard

served with brandy sauce or custard

Apple Cumble

Raspberry and White Chocolate Cheesecake

Traditional Christmas Pudding
with Brandy cream

Raspberry Cheesecake
with cream

Cheese and Biscuits
Christmas Pudding
with cream

Bread and Butter Pudding with Drambuie

Followed by Coffee and Mince Pies

