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Celebrate this Christmas &
New Year at the Queens Head

Inn, Nassington.

Whether it’s a Christmas Party with
colleagues and friends or a get together
with the family you are assured a warm
welcome, generous hospitality and lashings

of great food & drink.

We are open every day in December so
drop in and enjoy a drink by the log fire
followed by a light snack or take advantage
of our £12.00 for 2 courses lunchtime
special. The restaurant will be open as
usual with the full a la carte menu

& seasonal specials always available.

Private functions are always welcome at
the Queens Head and we can comfortably
sit up to 70 people in the Garden Room so
if you have any birthdays, anniversaries,
weddings, christening’s or other special
occasions coming up in 2012 please ask a
member of staff for more details and to
view the Garden Room.

Wishing all our customers a Merry
Christmas and a wonderful New Year!



Christmas Gl%rty g\ﬁgﬁts

Choose one of the following dates for your
Christmas Party Night celebrations
with family, friends and office colleagues.

Friday Saturday
25% Nov 26" Nov
£28.50 £28.50

Friday Saturday Friday

27 Dec 3rd Dec 9th Dec
£32.50 £32.50 £32.50

Saturday Friday
10* Dec 16™ Dec
£32.50 £32.50

Saturday

17% Dec
£3250

Stay Overnight after your Party!

The Queens Head Inn has 9 excellent bedrooms and
guests attending a party night are being offered the
exceptional Bed & Breakfast rate of just £29.50 per
person sharing a double room. A single occupancy

supplement of £29.50 per night will apply.

So don’t book a taxi — book a room
call now on 01780 784 006

Visiting Friends & Family?

The Queens Head Inn is offering an excellent rate
for people visiting friends and family in the area.
So if you don’t have the room call us!

Bed & Breakfast £35.00 pp sharing a double room.

Single occupancy £70.00
Available 23rd to 30th December 2011

Call now on 01780 784 006



Christmas Gl%rtg/ 5'\[29;41}5

Celebrate this Christmas with a festive meal followed by a
disco & dancing with friends or colleagues at one of our
popular party nights. See other page for dates and prices.

Menu

Chestnut and Wild Mushroom Mille Feuille,
garlic and tarragon cream

Blue Swimmer Crab and prawn Tian, Herb Salad,
Brown bread and butter

Chicken Liver Pate, apple and vanilla chutney,
warm foccacia toast
French onion and cider soup, melted gruyere croute
S

Ballottine of Turkey wrapped in Pancetta,
Country Sausage, Stuffing, Fresh Cranberries

Roast Sirloin of Beef, aged on the bone for 28 days,
Yorkshire pudding, Pan Gravy
Served with a selection of duck fat roast potatoes and seasonal vegetables

Roast Fillet of Salmon, herb roasted new potatoes,
confit onions, chive sauce

Roasted squash and pumpkin tagine with spiced currant cous cous
S
Christmas Pudding with Brandy Sauce

Chocolate and amaretto mousse cake
with poached berries and fresh cream

Brandy Snap Basket, Fresh Tropical Fruit,
Passion Fruit Syrup

Créme Fraiche Cheesecake,

Coffee or Teas with chocolate mints

Nut allergy - Menu items may contain nuts or traces of nuts

Private Company Parties & Functions
The Garden Room at the Queens Head Inn can comfortably sit 70 people

for private parties and functions and currently has availability in November,

December and January. We would be delighted to discuss your requirements
and provide you with a quotation. Call us on 01780 784 006




Christmas Eve

Join us at the Queens Head Inn on
Christmas Eve, enjoy a traditional pub meal
& get into the Christmas spirit.

We will be serving some great British pub food
from 12 noon until 9pm.

All Main Courses £10.95

Choose from:
Steak & Chips
Beer Battered Fish, Chips, Mushy Peas
Bangers, Mash, Onion Gravy
Fish Pie with Mash, Peas

More starters, main courses and puddings will
be featured on our specials boards

December 20110pening Hours
Ist to the 23rd December
Normal hours with the restaurant open every day.
Christmas Eve
12 noon until 10.00 pm

Christmas Day
Bar 12 noon until 2 pm
Restaurant - Bookings Only
Boxing Day
Restaurant & Bar 12 noon until 4pm
30th December
Normal opening hours

New Years Eve
Bar & Snacks 12 to 2.30pm
From 6pm - Bookings Only
New Years Day
Restaurant & Bar 12 noon until 4pm



Christmas 6Dag Lunch

Relinquish the responsibilities of slaving over a hot
stove and allows us to make this a Christmas Day
lunch to remember. Join us for canapés & a glass of fizz
from 12.30 and then sit down to a scrumptious
traditional Christmas lunch in the Restaurant at 1pm

To check availability please call us and then complete the booking
form and return it with the appropriate deposit.

£62.50 per person
CHILDREN 12 AND UNDER £31.25

Oak smoked salmon, prawn and crab salad, fresh wheaten bread
Spiced potted duck, port & cranberry compot, crisp toast
Wild mushroom & Colston basset stilton tart, pickled walnut salad

Roasted squash soup, toasted pumpkin seeds,
parmesan & chive chantilly

S

Roast Breast of Norfolk Turkey,
duck fat roast potatoes, honeyed parsnips, stuffing,
pigs in blankets and bread sauce

Roast Sirloin of Beef aged on the bone for 28 days,
Yorkshire pudding, roast potatoes, honeyed parsnips and pan juices

Lemon Roast Salmon
minted pea puree, crushed new potatoes and confit leeks

Ragout of sweet potato and squash, spiced cous cous

Christmas pudding and brandy sauce
Mulled wine poached fruit, clotted cream ice cream
Amaretto and chocolate delice, chocolate sorbet

Champagne trifle, bourbon vanilla custard
and roasted almond chantilly

Freshly Filtered Coffee and Mince Pies

Nut allergy - Menu items may contain nuts or traces of nuts



6[30;( mg; GDCllj C@ 5\%10 years U/DCly

Meet up with friends and family for a relaxing meal on

Boxing Day or New Years Day at the Queens Head Inn,

Nassington. We will be open and serving our excellent
food from 12 noon until 4pm.

A Children’s menu will be available

Adults £26.50, Children 12 & under £13.25

Chestnut mushroom bruschetta,
garlic & tarragon cream, black truffle oil

Queens head prawn and crab salad, brown bread and butter

Chicken liver and cognac pate,
apple and vanilla chutney, warm toast

Colston basset stilton,
walnut and apple salad, grain mustard dressing

Roasted parsnip soup with parmesan chantilly

Roast sirloin of shire beef aged on the bone for 28 days, pan gravy
Rolled belly of pork, sage and sausage meat stuffing

Roast leg of lamb studded with rosemary and garlic, rosemary jus

Served with duck fat roast potatoes, herb yorkshire & seasonal vegetables

Pan-fried fillet of Seabass,

roasted new potatoes, leek confit and lobster veloute

Tian of roasted vegetables,
charcoal grilled haloumi and pine nut salad

Classic glazed lemon tart, apple and lime sorbet
Chocolate and amaretto delice, bitter chocolate sorbet
Honey and rosemary panacotta with mulled berries

Spiced apple crumble with brandy créme anglais

Freshly filtered coffee and chocolate mints

Nut allergy - Menu items may contain nuts or traces of nuts



Jﬂ'\few E%arjs gve @inner @ance

Celebrate this New Years Eve and see in 2012 with friends and
family at our New Years Eve Dinner Dance. Arrive any time
after 7pm for a pre dinner drink in the bar and with dinner being
served at 7.45pm. Enjoy a fabulous 6 course meal and then
dance to music from Bob Greens Disco and see in the New
Year with a glass of champagne. Carriages will be at 1am.

£79.50 per person.
Canapes & Kir Royale

Assiette of Duck

Smoked Breast, Rillete and Pate de Foie Gras.
Qumce Jelly and Melba Toast

Seared Atlantic scallop, truffled caullﬂower puree, pan roast
almonds and pancetta

e

Green apple & lime sorbet

Peppered fillets of beef, wild mushrooms, baby vegetables,
potato dauphin and truffle jus

Citrus roasted halibut, caramalysed shallot puree, garlic kale,
lobster and crayﬁsh veloute

Layered verrine of chocolate and boozy berries

Medley of tropical fruits in a brandysnap basket
with pina colada sorbet
S
Colston basset stilton with apple and vanilla chutney, toasted
walnut and raisin bread

Coffee and tmfﬂes

Champagne at midnight

New Years Eve Dinner Dance with
accommodation and Champagne Breakfast
£129.50 per person sharing a double room.

Enjoy the evening celebrations and stay overnight in one of our
9 comfortable chalet style bedrooms and start the New Year with
a champagne breakfast.

Nut allergy - Menu items may contain nuts or traces of nuts




