
New Year’s Eve 
Fancy Dress Optional 

After Dinner Party 
(Free Camping with or without 

Electric Hook-up) 

 

4 Courses for £35-95 
 

( Bookings Only ) 
 

Roasted Cherry Tomato Soup with Basil Oil Dressing 
 

Crayfish Tail Thermidor with Rustic Bread 
 

Chicken Liver & Brandy Pâté with Melba Toast 
 

Smoked Duck Breast on Waldorf Salad 
  

000 
 

Spicy  Stuffed Leg  of Cornish Lamb  
With  Boulangère Potatoes, Redcurrant & Port Jus 

& Fresh Steamed Vegetables 
 

Pot Roasted Guinea Fowl  
With Shallots, Fresh Herbs and Pumpkin 

Served with Boulangère Potatoes & Fresh Steamed Vegetables 
 

Trio of Cornish Sea Bream, Scallops and Megrim 
Baked in a Filo Pastry Parcel 

 Served with New Potatoes and Fresh Steamed Vegetables 
 

Lentil, Chestnut and Roasted Vegetable Wellington  
With a Port Sauce, New Potatoes, & Fresh Steamed Vegetables 

 

000 
 

Spiced Ginger Sponge 
With a White Chocolate & Amaretto Sauce 

 

  Raspberry Crème Brulée With Homemade Shortbread 
 

Wendy’s Famous Fresh Fruit Pavlova 
 

Vintage Stilton with Bath Oliver Biscuits 
(Or as an additional course for £5-95 Extra) 

 

000  
 

Freshly Ground Lavazza Coffee with Mints 

 

Celebrate the Festive Season with 

friends, work colleagues, or family 

and book a Pre-Christmas Party at 

The Golden Lion Inn & 

Lakeside Restaurant 

*** 
Our Special Party Menu is available 

to book between 20th November and 

23rd December excluding Sundays 
Please Note: Saturday Evening bookings 

will attract a £2 per head surcharge 

*** 

We are pleased to welcome parties 
from six to fifty persons 

 
 

 P.S. Why not book an After Christmas 

Party with us in January 2010  

 

 

 

Pre-Christmas 
Parties 

Two Courses - £12.95 
Three Courses  - £15.95 

 

Minestrone Soup with Parmesan Croutons 
 

Filo Pastry Parcels of Goats Cheese & Cranberry 
With Salad Garnish 

 

Smoked Mackerel Pâté   
With Horseradish Dressing & Melba Toast 

 
 

Potted Cornish Crab with Crostini 
  

000 

Free Range Roast Turkey with Chestnut Stuffing 
Served with Chipolatas wrapped in Bacon, Cranberry Sauce,  

Roast Potatoes and Fresh Steamed Vegetables 
 

Medallions of Cornish Pork Loin  
Served on a Potato and Apple Rösti, with Prune & Cider Chutney 

Roast Potatoes and Fresh Steamed Vegetables 
 

10oz Cornish Venison Haunch Steak (£4.00 Extra) 
With a Port and Cranberry Sauce, Roast Potatoes  

and Fresh Steamed Vegetables 
 

Goujons of Fresh Cornish Fish in a Coriander Crumb  
On a bed of Salad Leaves with Citrus Mayonnaise and New Potatoes 

 

 Gâteau of Chargrilled Polenta and Aubergine 
With Provençale Sauce, Roast Potatoes  

and Fresh Steamed Vegetables 
 

000 

Homemade Christmas Pudding  
Served with  Brandy Sauce or Rodda’s Clotted Cream 

 

Warm Chocolate Fudge Cake  
Served with Rodda’s Clotted Cream 

 

Winter Berry Crème Brulée  
Served with Homemade Shortbread 

 

Rum & Raisin Cheesecake 
 

Pre-Christmas 
Party Menu 



  

 

CHRISTMAS 
2010 

FESTIVE SEASON 

The Golden Lion Inn &  
Lakeside Restaurant 

 
TEL:  01209  860332 

www.golden-lion-inn.co.uk 

Christmas Eve (Friday 24th December) 
Lunchtime: Open for Food 12pm to 2.30pm (Booking Advisable)  
Evening:  Closed 
 

Christmas Day 
Our Special Christmas Day Lunch (Bookings Only) 
Evening :  Closed 
 

Boxing Day (Sunday 26th December) 
Open All Day for Food 12pm to 9.30pm (Booking Advisable) 
 

Bank Holiday Monday 27th December 
Open for Food Lunchtime 12pm to 2.30pm (Booking Advisable) 
                          Evening 6pm to 9.00pm (Booking Advisable) 
 

Bank Holiday Tuesday 28th December 
Open for Food Lunchtime 12pm to 2.30pm (Booking Advisable) 
                          Evening 6pm to 9.00pm (Booking Advisable) 
 

Wednesday 29th & Thursday 30th December 
Open for Food Lunchtime & Evening  (Booking Advisable) 
                                             

New  Years  Eve (Friday 31st Dec) 
Lunch : Open for food (Booking Advisable)                                                 
Evening : New Year’s Eve Dinner & Party  
To  12:30 A.M.  (Bookings Only)  Fancy Dress Optional                
 

New  Years  Day (Saturday 1st Jan) 
Open for Food Lunchtime 12pm to 2.30pm (Booking Advisable) 
                          Evening 6pm to 9.30pm (Booking Advisable) 
 

Sunday 2nd January 
Open All Day for Food 12pm to 9.00pm (Booking Advisable) 
 
Bank Holiday Monday 3rd January 
Open for Food Lunchtime 12pm to 2.30pm (Booking Advisable) 
                          Evening 6pm to 9.00pm (Booking Advisable) 

We Wish You  
A Very Merry Christmas  

& 
 A Happy New Year                          

Cream of Asparagus Soup with Cheese Straws 
 

Cornish Game Pâté with Cumberland Sauce 
Served with Melba Toast 

 

Trio of Melon With Homemade Winter Berry Sorbet 
 

Smoked Salmon and Dill Terrine 
 On a crisp green salad with Lime & Coriander Dressing 

 

Warm St.Anthony’s Goats Cheese Salad 
 With toasted Pine Nuts, Honey & Basil 

 

000 
 

Free Range Roast Turkey with Chestnut Stuffing 
Chipolata Sausages wrapped in Bacon, Fresh Cranberry Sauce, 

Roast Potatoes and Steamed Vegetables 
 

Confit of Goose Breast (£4-00  Extra) 
With Prune and Apple Stuffing, Cider Jus, Roast Potatoes  

and Fresh Steamed Vegetables 
 

10oz Cornish Venison Haunch Steak 
With a Port and Cranberry Sauce, Roast Potatoes  

and Fresh Steamed Vegetables 
 

Gâteau of Monkfish & King Prawns 
With a Saffron Cream Sauce, New Potatoes 

and Fresh Steamed Vegetables 
 

 Lentil, Chestnut and Roasted Vegetable Wellington  
With a Stilton Sauce, New Potatoes, & Fresh Steamed Vegetables 

 

000 
 

Homemade Christmas Pudding  
Served with  Brandy Sauce or Clotted Cream 

 

Handmade White Chocolate Ice Cream 
With Belgian Chocolate Biscuits 

 

Paris Brest 
 Choux Pastry filled with whipped double cream  

and seasonal berries   

Raspberry Crème Brulée with Homemade Shortbread 
 

Vintage Stilton with Bath Oliver Biscuits 
(Or as an additional course for £5-95 Extra) 

 

000 

Freshly Ground Lavazza Coffee with Mints 

Christmas Day 
 

One  Sitting  Only  Arrive 12 - 2.00 pm. 
 

4 Courses  £54-95 

Bookings Only 

 

Wine House 
Of The Year 

Winner 2009 

GOLD 


