
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 Nicklaus Suite hosts  

Christmas Eve Dinner & Dance 
24th December  

�‘twas the night before Christmas �…�… 
 

Live Music & Mulled Wine & A Candle Lit Dinner 
Arrivals 7:00pm,  Dinner is served 8:00pm prompt,  Carriages: 1:00am 

 
 
 

Cream of Leek & Asparagus Soup, Fresh Baked Bread 
Parisienne of Melon & Crayfish Tail Salad, Dill Mustard & Sweet Mango dressing 

 
~oOo~ 

 
Lemon Scented Slow Roast Poussin, Garlic Back Bacon, White Wine & Rosemary Jus 

Smoked Sea Salt & Blackpepper Entrecote of Beef, Maple Roast Parsnip, Café de Paris Beurre 
Sweet Potato & Globe Artichoke Croquettes, Glazed Apricots & Cranberry Chutney 

 
~oOo~ 

 
Christmas Plum Pudding, Cornish Butter & Brandy Cream 
Mulled Wine Poached Pear, Lime & Mint Crème Fraiche 
Continental & English Cheese, Biscuits & Olive Bread 

White Chocolate Bavarois, Raspberry & Cherry Compôte 
 

~oOo~ 
 

Coffee & Chocolate Delicacies 
 
 
 

Friday 24th  -  £29.95 per person 
 



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 

 Christmas Eve 
Dinner Dance 
Friday 24th December 2010 
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