TRENT LOCK GOLF CENTRE

Lock Lane, Sawley, long Eaton, Nottingham, NG9 6GE
Tel: 0115 9464398, Fax: 0115 9461183, Email: trentlockgolf@aol.com

ORGANISER [ ] RESERVATION DATE [ ]
COMPANY NAME [ ] TELEPHONE No [ ]
ADDRESS [ NUMBER OF GUESTS [ ]

[
[
[

CHRISTMAS PRE ORDER 2009

Our Christmas Menus are freshly prepared for each occasion, so in order to avoid disappointing any of
your guests in respect of the menu choice available. Please fill in this pre-order and return with your
balance. Should you wish to pre-order any wine, a copy of our wine list will be available upon request.

LOCKS RESTAURANT

Locks Festive Evening Menu
Available from 6:30pm

Starter Course
Chef's Homemade Soup with Freshly Baked Roll
White Rum infused Melon Cocktail with Tropical Fruit & Coconut Milk Yoghurt
Prawn, Egg & Clam Cocktail with Lemon & Dill Sauce & Crevette
Garlic Poached Mussels with White Wine & Parsley Velouté
Black Pudding, Pear & Walnut Stack with Creamy Stilton Sauce
Fresh Herb Pork Rillet served with Mixed Leaves & Melba Toast

~000~

Main Course

(227g) 8oz Sirloin Steak with Grilled Tomato, Chunky Chips & Peas

(227g) 8oz Gammon Steak with Grilled Tomato, Chunky Chips & Peas

Mint Marinated Lamb Cutlets with Grilled Tomato, Chunky Chips & Peas

Asparagus & Brie Parcel with Chervil, White Wine & Garlic Velouté

Mini Beef Wellington with Red Wine & Thyme Jus with Bacon Lardons

Pan Fried Lambs Liver, Sausage & Caramelised Onions with Basil Mash & Redcurrant Jus
Ginger & Lime Salmon Fishcake with Tuna, Spinach, Blackpepper Noodles & Sweet Chilli Sauce
Blue Cheese Chicken with Field Mushroom & Broccoli Cream
Oriental Duck Breast with Spiced Soy, Spring Onion & Oyster Sauce Reduction
Pan Fried Monkfish Tail, Red Onion & Beetroot Rice & Fresh Herb Apricot Chutney

~000~

Dessert Course
Traditional slow baked Christmas Pudding & Brandy Sauce
Winter Berry Trifle enhanced with Sherry, Creamy Custard & Chantilly Cream
Mocha Chocolate Torte with Pecan Nuts & Rich Chocolate Coulis
The Dessert of the Day

Cheese & Biscuits (£1.25 supplement)

After Thoughts
Freshly Brewed Filter Coffee & Mince Pies £1.95

2-Course Evening Menu—£16.95
3- Course Evening Menu—%£19.95



CHRISTMAS PRE ORDER

Coffee & M/Pie [£1.95 each]

Cheese & Biscuits [£1.25 extra]

Chef’s Dessert of the Day

Chocolate Torte with Pecan Nuts

Winter Berry Trifle

Christmas Pudding

Monkfish Tail

Oriental Duck Breast

Blue Cheese Chicken

Salmon Fishcake with Tuna

Lambs Liver, Sausage & Onion

Mini Beef Wellington

Asparagus & Brie Parcel

Lamb Cutlets

80z Gammon Steak

80z Sirloin Steak

Herb Pork Rillet & Melba Toast

Black Pudding, Pear & Walnut

Garlic Mussels

Prawn, Egg & Clam Cocktail

Melon Cocktail

Chef’s Homemade Soup
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Pre-orders must be returned with balance 14 days prior to reservation
[NOTE:- Regretfully £10.00 deposits are NOT transferable against
balance should numbers decrease]




