New Years Eve Gala Menu
20.00 until 21.45 last orders

Christmas Day Booking Form New Years Eve

Name of Party Whether you are dining with us before you go out or you want to
celebrate midnight with us the errwm Ishta is the perfect place for Enterfainment unfil Tam
Contact Address your celebration.
Family and friends have the choice of an early evening three
course meal or join us later to arrive to a Champagne cocktail and
Email. be entertained with live background music whilst enjoying a fine S'u ﬂ'ers
meal that the Fwmwm has become renowned for.
Contact Tel No After dinner entertainment will follow to lead you up to midnight, BREAST of PIGEON
) | with rosemary and apples
Siting: 12.45 ] 1330 [] fhen porty unl Tam.
\ vad I.t ’ Oy ’ i [ SEARED KING SCALLOPS and CHORIZO
- B 7 New Years Eve Early Evening Menu A
INDIVIDUAL GOATS CHEESE
STARTERS 17.30- 19.00 last orders baked in filo served on a rocket and pesto salad with pimento chutney
o - MO - POACHED WILD MUSHROOM & SPINACH RAVIOLI
Duck ] MUSRHOOMS ] Si(l ﬂe IS with a roasted pine nut and basil pesto
MAIN COURSES VEGETABLE SOUP
Turkey .......................................... Venison D SMooTH cHIcKEN LIVER PARFA"'
60 BOSS v Vegefable Gallffe...........c...... [] with Cumberland sauce and foast Mu i n co urses
Family Platter .. KING PRAWNS RUMP of WELSH LAMB
DESSERTS roasted with peppers in gorlic buter with boulangere potaotes, baby carrots and port & rosemary reduction
Christmas Pudding Chocolate Cheesecake........ [ ] DEEP-FRIED VEGETABLES WONTONS
rsimas ruading ocolare Lheesecake in sweet and sour sauce ' ROASTED VENISON
Cheeseboard..............ovvvvveeecererree. Pavlova [] on Winter vegetable mash and Bavarian braised red cabbage
: FILLETS of SEA BASS
New Years Eve Gala Meal Booking Form Maln cou Ises pan roasted with roasted parsnip puree and caramelised garlic
ROASTED RUMP of LAMB

Name of Party on sweet potato mash with confit garlic and shallot reduction ' 4 TRAUN(;H .o‘f HALIBUT
—— CORN FED BREAST OF CHICKEN with crab hollandaise, served with julienne vegetables, saffron potatoes

stuffed with cream cheese, bacon and leeks served with Provencal tomato sauce HOMEMADE GNOCCHI

PARMESAN & PARSLEY CRUSTED SUPREME OF SALMON with fomato and pepper fondue
Email. with garlic sautéed spinach and hollandaise sauce

BROCCOLI & BRIE haked in a PUFF PASTRY CASE

Confct Tl No O ‘ O with a rousfed fomato jus Desse ris
No. of Adults s No. of Children ....oocoococcccccrrrrr Other Vegetuian opfions e avalabl, lecse ingfo detil CARAMELISED APPLE TARTE TATIN
Total Number in the Party [] with blackberry compote and Chantilly cream

Time of Booking .
’ Desserts WARM CHOCOLATE FONDANT

STARTERS . - WINTERBERRY PANNACOTTA with rich dark chocolate sauce
PAMAGE .....ooovvvvveeeeeeeeens Scallops with mulled wine syrup

BAILEYS CHEESECAKE
Goat's Ceese...................... __| Soup L] H?hT (IjIIIQCOLATE rung;z CAKE with Toffee ice cream

WITh vanilia ice cream on raspoerry sauce
MAIN COURSES SELECTION of WELSH & CONTINENTAL CHEESE
Lamh ] Veni ] BAILEYS CHEESECAKE it b de ch ’ '
am enison with foffee ice cream with homemacde ¢ UTney T: '
HAlDUE e D Seabass D CHEESE & BISCUITS . ) ) ) L ?— < _'i___l'..b'. JJ__:*-
Gochi [] Late sitting 3 course menu including drink - L) b
DESSERTS Two Courses - £16.95 * Three Courses - £19.95 on arrival and entertainment £44.95 8 Commerccl foud o hRGSt?:“raT:”& B?Fr83 -
o L. ommercial koad ® Machen ® Laerpnilly ®
Tarte Tafi oo [] CheeseCke ..o [] Farly sitfing starts from 17.30 finishing at 19.30 Late sitting reservations are required fo pay a £20 deposit per person Tel: 01633 440227 » www. fwrfwntishtu co.uk
i iction applies with table being vacated by 20.30 within 14 days of bookin ’ . .. . o

Chocolote Fondant..................... ] CNESEDOUT....ccrrverrrrercrnd [] fime fosfiction app 4 g email: enquiries@fwrrmishta.co.uk



Christmas Day Lunch Menu

Starters
CONFIT of DUCK WONTON

with a tempura of scallops drizzled with an oriental dressing

HAM HOCK TERRINE

with o date and apple chumey served with warm walnut bread

CREAM of LEEK SOUP
topped with Welsh rarebif croutons

SAUTEED WILD MUSHROOM & SPINACH TARTLET

topped with a poached eqg and hollandaise sauce

Main Courses
ROAST TURKEY

with chipolata sausage, homemade stuffing and cranbeny sauce

FAMILY PLATTER - minimum of 4 people
a platter of traditional Christmas Meats, roast beef, ham hock and turkey,
accompanied with Yorkshire puddings, stuffing and a mixture of vegetables

CANNON of VENISON
on peppered swede and honey roast parsnip with a rich venison sauce
FILO PASTRY CROUSTADE baked with
SEA BASS & KING PRAWNS

served with buerre blanc

TRIO of VEGETABLE GALETTE

on a piquant sun-dried fomato jus, served with a sweet potato fondant

all Main Courses are served with roast potatoes, new potatoes, panache of vegetables,
sprouts and carrot & swede mash

Desserts
A SELECTION of WELSH & CONTINENTAL CHEESE

CHRISTMAS PUDDING

served with brandy sauce or champagne cream

WINTERBERRY and PAVLOVA ROULADE

with @ mascarpone mousse

CHOCOLATE ORANGE CHEESECAKE

CHRISTMAS DAY LUNCH
£55.95 per person

Children under 15 (child sized portions) - £15.95
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Christmas Party Menu

Starters
CREAM of VEGETABLE SOUP
WARM SALAD of SMOKED CHICKEN,
MANGE TOUT & SMOKED BACON

dressed with balsamic reduction

SMOKED MACKERAL PATE

with toasted wholemeal and Cumberland sauce

TOASTED CRUMPET

topped with onion marmalade, glazed with goats cheese and balsamic reduction

Main Courses
ROAST GLAMORGANSHIRE TURKEY

with chipolata sausage, homemade stuffing and cranberry sauce

FILLET of HAKE

wrapped in parma ham with garlic butter and sautéed shrimp

RUMP of LAMB

on Winter puree served with rosemary & red wine jus

VEGETABLE CROQUETTE

on wild mushroom mash with Provencal tomato sauce

Desserts
TRADITIONAL CHRISTMAS PUDDING

with brandy soaked raisins and brandy sauce

WINTERBERRY PANNACOTTA

with mulled wine syrup

HOT CHOCOLATE FUDGE CAKE

with vanilla ice cream on raspberry sauce

BAILEYS CHEESECAKE

with toffee ice cream

SELECTION of CHEESE & BISCUITS
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Themed Christmas Parties

Whether it's a work party, a group of friends or a family gathering, whatever
the occasion a warm friendly atmosphere awaits you af the Fwrrwm Ishta.

In this leaflet you will find all of the themed evenings we host as well
as the Party Menus throughout December.
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Christmas Party Lunches

Themed Lunches start at 12.30 with entertainment starting at 14.15

A Swinging Christmas

Thursday 15th & Wednesday 21st December
A nostalgic trip down memory lane as we host a lunch with a Swing
theme. After your festive meal our live act will serenade the room with
sounds of old, from the Kings of Swing.
£16.95 per person- 3 course meal & entertainment

Lunch & Disco

Thursday 22nd December
Enjoy a meal in the restaurant either from the Fesfive Party menu or
Ala Carte, our D] will be playing parly tunes from old to new until 5 in
a completely separate room, so the choice is yours to dine quietly or
go and party!Bar remains open all day

Lunch - Two Courses - £14.50  Three Courses - £15.95
Dinner - Two Courses - £18.50 ® Three Courses - £19.95

A *nontrefundable booking fee of $10 for dinner, €5 for lunch per person is required with 14
days of booking. Full Pre-Order and full payment is required 2 wegks before the event. If you
make a reservation after this time full payment will be required.

Upon receiving payment you will be contacted acknowledging receipt of payment.
*Deposits will be refunded in the event of snow resuling in road closures or dangerous driving conditons
Please mention any allerges or intolerances with your Pre-Order, and call us on
01633 440227 for advise on items that are suitable.

Christmas Party Evenings

Meals are served at 19.45. Entertainment starts after the meal at 21.30

A Carolling Christmas
Wednesday 14th and Thursday 22nd December
Log fires, mistlefoe, mulled wine and carols. A traditional evening awaits as you
arrive to a warm glass of mulled wine before going through to the traditionally
decorated dining room to enjoy your three course festive meal.
Sit back and relax whilst the choir sing tradifional carols.
£29.95 per person including drink on arrival, 3 courses & entertainment

Elvis
Friday 16th and 23rd December
In @ blink of an eye you will be transported back to 1957 when Elvis first burst
onto the scene. Our tribute recreates his look, voice and mannerisms so well
you would be forgiven for thinking it's the King himself!
£29.95 per person including drink on arrival, 3 courses & entertainment

Dinner & Disco

Throughout December from 9th onwards
Enjoy a meal in the restaurant either from the Festive Party menu or
Ala Carte, our DJ will be playing parly tunes from old to new until mid-
night in a completely separate room, so the choice is yours to dine quietly
or go and party!Bar remains open until 12.30

A Swinging Christmas

Saturday 17th December
A nostalgic trip down memory lane as we host an evening with a Swing
theme. After your festive meal our live act will serenade the room with
sounds of old, from the Kings of Swing.
£29.95 per person- 3 course meal & entertainment

Christmas Party Booking Form

Name of Party/Company

Date of Party/Themed Evening

Arival Time

Contact Address

Email.

Contact Tel No.

No. of AQUMS .ovvooeoeeeeee No. of Children ...

Total Number in the Party D

Starters

Main Courses

LTI C— D Hake D Lamb,

Desserts

Ymes Pu......... D Pannacotta ............ D Fudge Cake........ D Cheesecake .......... D

Chesse...........




