
CHRISTMAS 2010



Dishes which are suitable for vegetarians are 
marked with    .  Our buffet menu includes service, 
Christmas crackers, party boxes and streamers.  
Room hire prices available on request.

CHRISTMAS                             
FORK BUFFET

MAIN BUFFET
Cider Glazed Ham

Sliced Turkey with Cranberries
Pieces of Poached Salmon

Roasted Peppers & Mozzarella Bruschettas
Potato Salad
Mixed Salad

Crunchy Coleslaw
Selection of Breads

BUFFET DESSERTS
Profiteroles with Chocolate Sauce

Fresh Fruit Platter
Cheese Board

£20.00 per head

CHRISTMAS                           
FINGER BUFFET

Baby Potatoes filled with Cream Cheese & Chives 
Chipolata Sausages Baked in Honey & Mustard

Tomato, Leek & Mozzarella Lattice
Prawns in Filo with Sweet Chili Sauce
Chicken Goujons with Garlic Mayo Dip

Cocktail Vegetable Samosas

BUFFET DESSERTS
Fresh Fruit Platter

Assorted Mini Cream Desserts

£15.00 per head

CHRISTMAS PARTIES 2010

WANT TO HIRE A PRIVATE ROOM FOR YOUR 
CHRISTMAS PARTY WITH JUST A CASH BAR?

(30-120 Guests) 

call us on 0208 3939571 
We also have a superb selection of menus, from finger buffets to sit-

down 3-course options. Dates are subject to availability.

ALL RATES QUOTED ARE EXLUSIVE OF ROOM HIRE
PLEASE CALL 0208 3939571 FOR RATES AND AVAILABILITY
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Start by choosing one of our menu options to create the 
same set meal for all your guests.  Dishes which are suitable 
for vegetarians are marked with    .  Our sit-down menu 
options includes room hire, service, Christmas crackers, 
party boxes and streamers.

STARTER
Filo Crown of Prawns topped with a Lemon & Dill Crème 

Fraîche served on a bed of Mixed Leaves
OR

Goats Cheese Salad with Slow Roasted Tomatoes & 
Olives served with a Basil Oil & Balsamic Dressing

MAIN COURSE
Traditional Roast Turkey with Pigs in Blankets,           
Sage & Onion Stuffing and Cranberry Sauce

VEGETABLES
Roast Potatoes, Roast Parsnips

Brussels Sprouts, Carrots and Green Beans

VEGETARIAN ALTERNATIVE
Filo Parcel of Feta Cheese, Peppers & Olives with a 

Tomato and Basil Coulis

DESSERT SELECTION
Traditional Plum Pudding with Brandy Sauce

OR
Belgian Chocolate Rum Truffle Terrine

COFFEE
with Luxury Deep Filled Mince Pies

£45.00 per head

STARTER
Chicken Liver Pate with Cognac served with a Salad 

Garnish, Onion Marmalade & Toast
OR

Slices of Galia & Cantaloupe Melon with Exotic Fruits 
served with a Fruit Coulis

MAIN COURSE
Traditional Roast Turkey with Pigs in Blankets, Sage & 

Onion Stuffing and Cranberry Sauce

VEGETABLES
Roast Potatoes, Roast Parsnips

Brussels Sprouts, Carrots and Green Beans

VEGETARIAN ALTERNATIVE
Mushroom and Brie Wellington with a Sun-dried

Tomato and Garlic Sauce

DESSERT SELECTION
Traditional Plum Pudding with Brandy Sauce

OR
Fresh Raspberry Cheesecake

COFFEE
with Mince Pies

£35.00 per head

A glass of sparkly on arrival (incl. orange juice) £5.00 per person
A glass of bubbly on arrival (incl. orange juice) £6.50 per person
½ bottle wine per person (iced water on all tables) £6.50 per person
Festive table centre piece £30.00 per table
DJ Disco Entertainment £325.00 7-11.30pm

SIT DOWN MENU MENUS
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Add some sparkle to your evening and select 
some of the following:

MENU 2MENU 1                                               
(includes a glass of sparkly on arrival!)



Booking Form

7-11.30pm���£325.00DJ ENTERTAINMENT:

���£6.50 pp
WINE WITH THE MEAL:

(Castelbello Dry White/Castelbello Red, Merlot)

PLEASE CIRCLE WHERE APPROPRIATE

MAX 10 PEOPLE TO A TABLE

����

����

£30.00            
PER TABLE

TABLE CENTRE PIECE:

���
BUBBLY    

& O.J.                      
£6.50 pp

���
SPARKLING 
WINE & O.J.             

£5.00 pp
ARRIVAL DRINKS:

CHEESE-
CAKE

CHRISTMAS 
PUDDING

MENU 2 – NUMBER OF DESSERTS:

VEGGIETURKEYMENU 2 – NUMBER OF MAINS:

MELONPÂTÉMENU 2 – NUMBER OF STARTERS:

CHOC 
RUM 

TERRINE

CHRISTMAS 
PUDDING

MENU 1 – NUMBER OF DESSERTS:

VEGGIETURKEYMENU 1 – NUMBER OF MAINS:

GOAT’S 
CHEESE

PRAWNSMENU 1 – NUMBER OF STARTERS:

FORK 
BUFFET  

£20.00 pp

FINGER 
BUFFET 

£15.00 pp

MENU 2 
£35.00 pp

MENU 1           
£45.00 pp

PLEASE INDICATE MENU:

NUMBER IN PARTY:

DATE OF EVENT:

EMAIL:

POSTCODE:TELEPHONE:

ADDRESS:

ORGANISATION:

NAME OF PARTY:

Please complete this form and return to: Eligo Catering, Bourne Hall, Spring Street, Ewell, Surrey KT17 1UF
The Data Protection Act: Your details will be held on computer and we may wish to write to you from time to time with details of events or offers.  Please tick this 
box if you do not wish to be included in such mailings. �

(e.g. Treasurer/Secretary/Organiser etc…)

DATE:DESIGNATION:

NAME: 
(in block capitals)

SIGNATURE:

£Cheque amount (£10.00 x Number of guests)

(please make cheques payable to: OCS Group UK Limited )

£10.00 per person deposit required
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BOOKING PROCEDURE

DIRECTIONS

Call us on 0208 3939572 to check availability


