
Desserts
Christmas Pudding with brandy sauce

Apple Crumble with custard
Hazelnut Chocolate Torte with vanilla ice cream

Sticky Toffee Pudding with custard
Cookies & Cream Cheesecake with vanilla ice cream

Hot Gulab Jamun with vanilla ice cream

CHRISTMAS FAYRECHRISTMAS FAYREmenumenu
2 COURSES £24.95 3 COURSES £29.95

Includes a Complimentary Drink
(Soft Drink, Medium Glass of House Wine, or a Pint of Lager)

Starters
traditional starters

Minestrone Soup served with warm bread roll
Poached Salmon Terrine with onion chutney and toasted bread

Classic Prawn Cocktail juicy prawns in Marie-rose sauce, on a bed of crunchy lettuce
Pulled Turkey & Salmon Salad served with rice noodles, coriander, carrot, cabbage and lemon dressing

Breaded Mini Camembert served with cranberry sauce
indian starters

Tandoori Chicken Drumsticks (on the bone)
Chilli Mushrooms with salad

Onion Bhaji with mint and tamarind chutney
Chicken 65 south Indian style aromatic fried chicken cubes

Paneer Tikka with mint chutney

Mains
traditional mains

Roast Turkey Roulade stuffed with apricot, pork, sage and onion, with all the festive trimmings and
cranberry sauce

Red Wine Beef Ragu served with all the festive trimmings
Oven Baked Fillet of Salmon with saffron sauce and crispy prawns with vegetables rice (GF option)

German Pork Schnitzel served with sauté potatoes
Spinach & Ricotta Ravioli with garlic bread

indian mains

All curries are served with choice of boiled rice or pilau rice, garlic naan or plain naan and a poppadom.

Railway Chicken Curry
Rara Gosht

Chicken Rogan Josh

Small Mixed Grill
Sahi Paneer (V)

Railway Lamb Curry
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CHRISTMAS FAYRE 2024 ORDER FORM
PLEASE FILL IN THE FORM BELOW FOR OUR CHRISTMAS FAYRE MENU

Please note: A deposit of £10 is required at the time of the booking.
Disclaimer: Indian food will only be served after 4pm during the week and after 2pm on Saturdays. Festive menu is only available
from Monday to Saturday. Pre order is required at least 48 hours before the booking dates.

Booking Name: _________________ Booking Date: ___________ Booking Time: ________ Total in Party: ______

Phone Number: ______________________ Email:______________________________ Deposit Paid / Paid in Full

The Lancaster
vikspubs@outlook.com | 01902 864852

The Malt House at Kingsbury
malthouseb78@outlook.com | 01827 875111

FOOD ALLERGY NOTICE: Food prepared in our restaurant may contain the following ingredients: celery, cereals containing gluten, milk, eggs,
wheat, peanuts, soybeans, sesame, molluscs, crustaceans, peanuts, mustard, sulphur dioxide and tree nuts. If you have a food allergy please notify
your server.

The New Ivy House: 
vikspubs@outlook.com | 01922 407139


