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Wednesday 13th December 2017. Time - 7:30 for 8:00 pm.

We have managed to make a provisional booking at this popular restaurant in Potters Bar that has a good reputation locally. We will have our own area allocated to GBMC on the ground floor. There is a good range of draught beer available from the bar and an extensive wine list.

Venue - The Old Manor, Wyllyotts Place, Darkes Lane, Potters Bar, Herts. EN6 2JD
We will be sharing the restaurant with other diners, it will not be exclusive to GBMC.

Price - Two courses £18.95. Three courses £23.95. Those prices do not include gratuities which will be for you to decide and pay on the day.

Menu and payment - please note that your menu choices and payment in full will be required by the end of October to secure your booking. Please forward these and/or any queries to our social secretary, Melanie Camp (contact details are inside the back cover).

There is limited parking in front of the restaurant. There is further parking below the Wyllyotts Theatre opposite the restaurant (entrance immediately before the theatre) and behind the theatre, pass up the front side and turn left behind the theatre. There is further parking on Darkes Lane in front of the shops just round the corner.
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THE

OLD MANOR
CHRISTMAS MENU

TWO COURSES - £18.95 THREE COURSES - £23.95

All our food is cooked from fresh to create an outstanding festive meal.
Most of the dishes below can be adapted to be gluten free.

STARTERS

CREAMY TOMATO & BASIL SOUP
Served with herb croutons, rustic bread & butter.

DUCK LIVER & PORT PARFAIT
With caramelised onion chutney, salad gamish, toasted brown bread & butter.

GOATS CHEESE PEAR & WALNUT SALAD
Served with mixed leaf, vinaigrette dressing & balsamic glaze.

CREAMY DEVONSHIRE CRAB & SMOKED SALMON
Fresh crab & smoked salmon with avocado, capers, lemon and ciabatta.

MAINS :V

THE OLD MANOR CHRISTMAS TURKEY ‘
Fresh free range turkey, pigs in blankets, stuffing balls, yorkshire pudding, golden brown ‘
potatoes roasted in garlic and rosemary, seasonal vegetables and a jug of rich homemade gravy.

GRILLED HAKE FILLET
Served with sauteed potatoes, cherry tomatoes and fennel garnish. ‘
Topped with parsley & lemon oil. H

SLOW COOKED FEATHER BLADE OF BEEF
Served with crushed new potatoes, braised shallots and tenderstem broccoli
with a red wine & onion gravy.

PINE NUT & MUSHROOM STUFFED AUBERGINES
Filled with mushroom, spinach and soft cheese. Topped with pine nut and cranberry
crumb. Served with sweet potato crisps and rocket garnish.

1 TOMATO & ROSEMARY LAMB SHANK
Slow cooked and served with minted mashed potato, seasonal vegetables
and a rich jug of gravy.

DESSERTS

. CHRISTMAS PUDDING
Traditional Christmas pudding with brandy & vanilla custard.

WHITE CHOCOLATE PROFITEROLS
Cream filled profiterols with white chocolate sauce.

BLACK CHEERY & DARK CHOCOLATE CHEESECAKE
Served with chocolate ice cream.

POACHED PEAR
Served with spiced red wine sauce.





