Middle & Over Wallop Order Form 14 July — 29 August

Host Name STARTERS
D English asparagus and hollandaise sauce (V)
D White onion soup with saffron shallots (V)

Company Name

Add
ress D Duck foie gras and pink peppercorn terrine with Armagnac prunes
(supplement £4.95)
Postcode D Sauté of quail, braised celery and mushrooms
: D Smoked trout and endive salad
Daytime tel

|| Potted pork and rabbit with piccalil
Email address

MAIN COURSES

Please reserve a table
D Saddle of lamb with sweet apricots, black olive and hazelnut stuffing

for persons on / (date/month) 2010

D Fillet of English beef, beetroot purée and flat parsley jus

D If you are eating alone and would like to be seated with other single diners, D Red mullet, char grilled asparagus, sweet potato and orange butter sauce
please tick this box. D Roast duck with balsamic and cherry sauce

D Cold lobster salad (supplement £10.00)

PAYMENT METHOD 1 enclose a cheque for £ D Broccoli, blue cheese and caramelised pear frittata, green beans and apple

Please charge my credit card (Visa / MasterCard / Switch / Maestro card) chutney (V)
l:l:l:‘ Switch / Maestro only
£55.00 per head for three courses and coffee Frices include VAT at 17.5%

i D:‘jL t 3 digits printed ionature stri £ card See overleaf for
Security code ast 3 digits printed on signature strip on reverse of car PUDDINGS OR CHEESE
and DRINKS ORDERS

D | wish to pay on the night D | wish to pay in advance



Middle & Over Wallop Order Form 14 July — 29 August continued

PUDDINGS OR CHEESE

D Raspberries and blueberries with cream (V)

D English summer pudding with red berries and double cream

D Bitter chocolate mousse, homemade marshmallow

D Star Anise and lemon grass infused rice pudding, with mango coulis
D Sussex cheese platter

D “Straw Wine” de Trafford £79.35 per glass

Coffee and chocolates

D | will require wheelchair assistance to the disabled entrance in Over Wallop.

DRINKS ORDERS
MIDDLE & OVER WALLLOP, 14 JULY — 29 AUGUST
MINERAL WATERS

Sparkling D large Dsmall Silver Well D sparkling

stil | llarge | Jsmal  siverwen | st

APERITIFS (served at your table in the restaurant)

WINES required from the wine list

Bin No. D D No. of bottles D No. of Carafes
Bin No. D D No. of bottles D No. of Carafes
Bin No. D D No. of bottles D No. of Carafes

DESSERT WINE
Bin No. D D No. of glasses D No. of bottles




