CHRISTMAS




Season's Greetings!

We look forward to welcoming you to The Ingram Arms this
festive period. Whether you are catching up with friends and
family or joining us for a get-together with colleagues, we are
here to make this season truly memorable.

When planning an event or gathering with a large group,
it's important to book early to ensure you have access to
the best spaces available. For more intimate gatherings,
the snug, which can accommodate up to 12 people,
provides a cozy and private atmosphere. For larger
events, the restaurant can host up to 36 guests, offering
ample space and a comfortable setting. Early booking
not only secures your desired spot but also allows for
better planning and coordination, ensuring a seamless
and enjoyable experience for everyone involved.

May we take this opportunity to wish you and your families a
wonderful Christmas and the happiest of New Years. Thank you
for your custom and support throughout the year.
Warm regards,

The Ingram Arms Team



Christmas

MENU

Starters
Spiced Parsnip Soup

finished with rocket oil, chestnut cream and crusty bread

Rillette of smoked Mackerel
pressed pickled cucumber with melba toast
Mini festive filo pastry tarts
filled with Somerset brie, cranberry, plum and port chutney

Thyme roasted breast of Partridge
with sticky red onion marmalade and a Madeira jus

(Main Course
Fully encased Shakesby’s Christmas Pie

tender pieces of Lincolnshire turkey with smoked bacon,
white wine and cranberry sauce

Portobello mushroom, beetroot, puy lentil wellington
confit red onions, mulled wine sauce

English feather blade of Beef

creamed horseradish mash, rich red wine roast gravy

Butter basted Scottish Salmon Supreme
Topped with a Christmas salsa
(tomatoes, basil, lime, chestnuts and cranberries)




Christmas

MENU

@esserf

Sticky toffee pudding

toffee sauce, vanilla ice-cream
Mulled berry meringue roulade
raspberry pavlova ice-cream
Christmas pudding cheesecake

brandy pouring cream

Christmas double chocolate brownie
mixed berry coulis,pouring cream, Biscoff crumb

Hestive Dining

Thursday November 30th - Thursday December 26th

2 Course £24.95
3 Course £29.95

To Book
Visit www.theingram-arms.co.uk
tel. 01427 628465

On Booking a £10 non refundable deposit
is required
and your pre-order
3 weeks prior to your date

e not available Christmas Day.
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Bookings

(]
‘All event dates are subject to availability -
‘A deposit of £10 per person is required from you when
reserving a table for four people or more for any dinner
booking throughout December
-Deposit payments for a group booking must be received in
one payment from the party representative. Individual
payments from party members will not be accepted
-For all events where a deposit is required bookings will be
treated as provisional until deposit payments are
received. The provisional booking will be cancelled after 14
days if no deposit payment has been received

Cancellation

‘All monies paid in advance will be strictly non refundable
or transferable if cancellation is 3 weeks or closer to the
event. It is the responsibility of the party organiser to inform
all members of their party of this policy
-The Ingram Arms reserves the right to cancel any event for
any reason at its discretion, where a full refund will be given
on any monies already paid

Food & Drinks Pre-orders

- All pre-orders must be received in writing 3 weeks prior to
your arrival. Whilst we take every measure to cater for
special dietary needs, we cannot be held responsible for
people with nut or other allergies
- Allergen information is available upon request

Additional Information

. Payment Methods include cash, and all major credit/debit
cards except AMEX
- All prices are inclusive of VAT at the current rate



