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Victorian Christmas Feast

£13.50 A HEAD

STARTERS

Hand made fish cakes served with tartare sauce

Homemade seasonal festive soup served with wholemeal bread and butter @
Homemade pork pie served with red onion marmalade

A warming glass of homemade mulled wine

MAINS

Traditional roast turkey roasted in a maple syrup and orange marinade
served with ‘pigs in blankets, roast gravy and stu_ﬂgng

Homemade fig, caramelized red onion and Brie pie @

Tender marinated roast Beeﬁ served with homemade Yorkshire pudcﬁng

SIDE DISHES SERVED WITH MAIN MEAL INCLUDE ROASTED POTATODES IN ROSEMARY,
NEW POTATOES, FRESH MARKET VEGETABLES, BRUSSELS SPOUTS AND WALNUTS

PUDDINGS
Traditional Christmas pudding served with homemade brandy cream @

Assiette afcheeses, served with biscuits andfrm't garnisb m

Homemade Christmas chocolate log, served with cream

TO BODK YOUR PARTY, PLEASE USE THE ATTACHED BOOKING FORM AND RETURN IN PERSON OR BY EMAIL AS SO00ON AS POSSIBLE
FREE AND EXCLUSIVE USE OF THE SNUEG 15 AVAILABLE FOR PARTIES OF 12 OR MORE [MAX CAPACITY: 14)
LARGER BOOKINGS [UP TD 30) ALSO AVAILABLE OM ENQUIRY
BOOKIMGS MUST BE PLACED AT LEAST FIVE DAYS BEFORE

THE LASS O'GOWRIE, 36 CHARLES STREET, MANCHESTER M1 7DB
email: in fu@thcfass.cu.ufz web: www.thelass.co.uk tel: 0161 2736932

‘BEST PUB’ in the Manchester Food & Drink Awards 2009

B




Company/organisation

Date of booking

Number in party

Preferred sitting (please tick) 12pm [ 3pm [ 7pm [

Nominated contact

Contact number and email

Deposit paid

Please fill in your order details below. Any amendments MUST be received 24 hours before your booking.
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To secure your table, a non-refundable deposit of 50% will be required at least 7 days before the date of booking,
with the remainder payable on the day.

Lass O’ Gowrie, 36 Charles Street, Manchester M1 7DB, T/F: 0161 273 6932, E: info@thelass.co.uk, W: www.thelass.co.uk



