
CHRISTMAS PRE ORDER 2010 
 
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. 

TRENT LOCK GOLF CENTRE 
Lock Lane, Sawley, Long Eaton, Nottingham, NG10 2FY 

Tel: 0115 9464398, Fax: 0115 9461183, Email: events@trentlockgolf.com 

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

The Christmas Festive Fayre Evening Menu 
Available from 6.30pm 

 
 

Starter Course 
Chef's Homemade Soup with Freshly Baked Roll  

Fresh Melon, Kiwi Lime Jelly, Raspberry Coulis & Brandy Peach  
Asparagus, Brie & Roquette Terrine, Oak leaf Salad, Chive Crème Fraiche 

Locks Prawn Duo, Baby & King Prawn, Marie Rose Dressing & Sesame Seed Roll  
 

Main Course 
*Traditional Roast Breast of Turkey, Sage Stuffing, Baby Sausage & Rich Pot Gravy 

*Thyme Roasted Topside of Beef, Yorkshire Pudding & Rich Pot Gravy  
Steamed Coriander infused Vegetable Bouche, White Wine & Red Cheddar Cream 

Poached Fillet of Cod, Shell on Mussel, Garlic & Lemon Sauce 
 

Dessert Course 
Traditional slow baked Christmas Pudding & Creamy Brandy Sauce 

Lemon & Lime Bavarois, Zest of Citrus Fruits & Cointreau 
Fresh Cream & Wild Berry Tartlet, Strawberry Coulis 

Cheese & Biscuits 
 

After Thoughts 
Freshly Brewed Filter Coffee & Mince Pies £1.55  

 
 

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

 
*Chefs Carvery on Saturday evenings  

 
 
 
 
 



CHRISTMAS PRE ORDER 

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] 
 

SIGNED �…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�…�….ORGANISER 
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Chef�’s Homemade Soup 

Melon, Kiwi Lime Jelly 

Asparagus, Brie & Roquette 

Locks Prawn Duo 

 

Roast Breast of Turkey 

Roasted Topside of Beef 

Vegetable Bouche 

Fillet of Cod, Shell on Mussels 
 

Christmas Pudding 

Lemon & Lime Bavarois 

Wild Berry Tartlet 

Cheese & Biscuits  
 

Coffee & M/Pie [£1.55 each] 
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