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TOMATO & PEPPER SOUP

GOAT CHEESE FIG PARCEL

PRAWN COCKTAIL

BRIXWORTH PATE

TURKEY PARCEL

FALAFELS

SALMON & PANCETTA

CHICKEN & BRIE PIE

CHRISTMAS PUDDING

CHEESECAKE OF THE DAY

CHEESE & BISCUITS

LUMPY BUMPY GATEAUX
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BOXING DAY MENU

S%mply coélete the BOXING
booking form below DAY
MENU

and return it with the

appropriate deposit
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VEGETABLE SOUP

BREADED BRIE WEDGES

DUCK SPRING ROLL

WHITEBAIT

TURKEY PARCEL

LAMB SHANK

KING PRAWN RISOTTO

VEGAN CURRY

CHRISTMAS PUDDING

CHEESECAKE OF THE DAY

CHEESE & BISCUITS

RASPBERRY SHERRY TRIFLE
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BEDFORD ROAD, MOGGERHANGER,
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Our premises will be festively decorated and will
be taking Christmas Party bookings from now
onwards until the last week in January 2021.
Larger corporate parties are welcome, please
email for larger pre-order template sheet.

A non-refundable deposit of £10.00 for
Christmas Parties and for Boxing Day per person
secures your Booking. Boxing Day sittings will
be between 12pm and 4pm. Payment in full
for Boxing Day is required by the 20th of
December. Your deposit will be acknowledged
and deducted from your final bill.

To secure your reservation please complete the
appropriate booking form and return with your
deposit/payment making any cheques payable to
The Guinea.

We look forward to seeing you during the festive
period and will do our best to make sure that you
enjoy your visit.

A great selection of beers, wines and spirits are
available to compliment your meal. Hot beverages
to be ordered on the day i.e. Teas and Coffees.

If you require a Gluten Free option please notify
us at the time of booking.
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Homemade Tomato and Red Pepper Soup (V) (GF)
Served with Crusty Bread

Goat’s Cheese and Fig Parcels (V)
Topped with Roasted Walnuts. Served with a Rocket Salad

A Luxury Prawn Cocktail

Served with Fresh Brown Bread

Famous Brixworth Pate (GF)
Accompanied by a Sweet Chilli Jam and Brown Toast
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Traditional Guinea Turkey Parcel
Served with Roast Potato’s, Roasted Parsnips, Pig in Blanket
and a Seasonal Vegetable Selection

Vegan Sweet Potato Falafels (V)

Served on a bed of Rice with a Jomato and Basil Sauce

Baked Salmon wrapped in Panchetta
Served with a Lemon mayonnaise, New Potatoes and
Vegetable Selection

Chicken Brie and Cranberry Pie
Served with Chips and Vegetables
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Christmas Pudding (GF)
Served with Brandy Sauce

Cheesecake of The Day

Served with Cream

Cheese & Biscuits with Chutney (GF)

Lumpy Bumpy Chocolate Gateaux
Served with Baileys fresh cream

ADULTS: £35 PER HEAD
CHILDREN UNDER 12: £15.95
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Homemade vegetable Soup (V)
Served with Crusty Bread

Breaded Brie Wedges (V)
Served with Cranberry Sauce and Salad Garnish

Whitebait

Served with homemade tartar sauce and a salad garnish

Duck Spring Roll

Served with Spring Onion, Cucumber and a Hoisin sauce
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Traditional Guinea Turkey Parcel
Served with Roast Potato’s, Roasted Parsnips, Pig in Blanket
and a Seasonal Vegetable Selection

Slow Cooked Lamb Shank
Served with Creamy Mash, Roasted Parsnips and a Seasonal
Vegetable Selection

King Prawn Mediterranean Vegetable Risotto
Served with Rustic Garlic Bread

Vegan Penang Curry (V)

Served with Steamed Rice and Balsamic Tomato’s
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Christmas Pudding (GF)
Served with Brandy Sauce

Cheesecake of The Day
Served with Cream

Cheese & Biscuits with Chutney (GF)

Raspberry Sherry Trifle




