‘\ Booking Arrangements
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Provisional bookings may be made by telephone but
must be confirmed within one week by payment of £5
per person for Lunch or £10 per person for Dinner.

Immediate deposits are required for Friday and

Saturday night bookings

Deposits are for places only, are non-refundable and
cannot be transferred against food or drink

Payment may be made by post or by calling at the
Hotel.

Accounts are charged on final numbers given one
week prior to the function and are paid 7 days before
the event. Menu pre orders are also required one
week in advance of the date.

All tickets, deposits and final balances once paid are
non-refundable nor non-returnable and cannot be
transferred against food or drink

Please indicate preferred dining time when making
final payment

The hotel reserves the right to move parties to
alternative rooms depending on numbers booked and
suitable table arrangements

Party nite entertainment will be a Disco. For
Thursday to Saturday nights the entertainment will
finish at lam.

There is no entertainment guaranteed at lunchtimes,
unless by prior request when making your booking,
and numbers can be guaranteed
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Lunch 12.30~4pm
£45 per person
£40 Senior Citizen
£22.50 Children under 12
£10 Kiddies Menu under 5

(//))/r,a*/'/(y (Jﬂy (/‘///’/'0'/

Lunch 12.30~5pm
£19.95 Adults
£10.95 Children under 12
£4.95 Kiddies Menu under 5
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Dinner £27.50 per person
(4 Courses & Entertainment)

657 Antrim Road, Belfast, BT15 4EF
Tel: 028 9077 3317 Fax: 028 9078 1588
Email: info@the-lansdowne.co.uk
www.welcome-group.co.uk

ansdowne
hotel
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(oristinas
£29.50 per person (4 Courses & Entertainment)

Cream of Potato & Leck Soup
served with a mini Bread Roll

Homemade Pate of Chicken Liver & Smoked Bacon on a
Garlic & Herb Crouton topped with Crispy Parma Ham
& dressed with Cumberland Sauce

Parcel of Scottish Smoked Salmon & Prawns
wrapped in Cucumber served on a fresh Wheaten Slice &
Sauce Vierge

Duo of Galia & Honeydew Melon fantailed with fresh
Wainter Berries & Passion Fruit Coulis
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Traditional Stuffed Turkey & Ham
served with Chipolatas & rich Gravy

Oven Baked Fillet of Salmon with a Viennese Herb Crust
& Balsamic Hollandaise Sauce

Loin of Pork Rondelle filled with Thyme & Spinach

wrapped in Smoked Bacon, soaked in a Chasseur Sauce

80z Char grilled Rib eye Steak accompanied with Onion
Rings & Creamy Peppercorn Sauce (cooked Medium)

Puff Pastry bake of Asparagus & Field Mushrooms
with White Wine & Parmesan Sauce

Christmas Pudding with Cinnamon & Brandy sauce
Cream filled Profiteroles with Chocolate Sauce .
Mixed Berries Pavlova with Raspberry Coulis
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Dates available:

Fri 27th Nov  Sat 28th Dec Fir4th Dec  Sat Sth Dec
Thurs 10th Dec  Fri 11thDec  Sat 12th Dec  Sun 13th Dec
Thurs 17th Dec  Fri 18thDec  Sat 19th Dec  Sun 20th Dec

Thursday & Sunday Night Specials Only £20 per person

Name of Organiser:

Name of Company:
Address:
Post Code:
Telephone (day): cecceeeeeeeeeeceecccvececcecccccecccee (EVENing) woveeeeesscccccvmnvvvneeessssssssnsnnens
S ——
Email:

Which event are you attending? (please tick)

Christmas Fayre Lunch [ | Christmas Fayre Dinner [ |

What is your preferred seating time?

Christmas Party Night ] Date?
Christmas Day Carvery D Boxing Day Carvery \:l

INewavears EvelGala) |
Number Attending? ....cooooeeevsvccenee. Number of Vegetarians? ...

Special Requirements?

Total Deposit Enclosed: £ .....covvueverercreernnnee

Which equals £10 per person for Dinner, £5 per person for lunch. Final balance must be
paid one week before function date. All tickets, deposits and final balances once paid are
neither non-refundable nor non-returnable and cannot be transferred against food or

drink. Lost deposits for places may not be deducted from final balance.

Signed:




