
THE RED LION

AT THE RED LION

CHRISTMAS PARTY     CHRISTMAS DAY     

STARTERS ADULT CHILD

MAIN COURSES ADULT CHILD

DESSERTS ADULT CHILD

Christmas Booking Form
Please check availability as soon as possible to avoid disappointment. 

In order to confirm your booking, just fill in the form below and bring it to the bar 
along with your deposit.

DATE: ___________________________ TIME: ____________________

CONTACT NAME: _____________________________________________

NUMBER IN PARTY: ___________________________ CHILDREN: ________

ADDRESS: __________________________________________________

________________________________________________________

_______________________________ POSTCODE: _______________

TEL: ____________________________________________________

EMAIL: __________________________________________________

Terms & Conditions
*A non refundable deposit of £5.00 per person is required to confirm the Christmas Fayre and Buffet 
Menu bookings. A non refundable deposit of £10.00 per person is required to confirm the Christmas 
Day Booking. Christmas Fayre Menu available from 26th November to 22nd December 2021. No 
confirmation of booking will be made until a deposit is paid. Menu prices are per person. The Christmas 
set menu may not be used in conjunction with any other promotion or discount. Food Allergies and 
Intolerances: Before you order your food and drinks please speak to our staff if you want to know 
about our ingredients. *All weights quoted are approximate, prior to cooking. Some fish dishes may 
contain bones. All dishes are subject to availability. All prices include VAT. Wholetail may contain one 
or more tails. All photography is for guidance only. Whilst we take every care to preserve the integrity 
of our vegetarian products, we must advise that these products are handled in a multi-use kitchen 
environment. (v) Items suitable for vegetarians.

C H R I S T M A S  M E N U S

Merry
Christmas

We wish 
you a

52 High Street | Egham | Surrey | TW20 9EW 
Tel: 01784 473 276 

Email: Info@Redlionegham.com 
Web: www.redlionegham.com

B66257

CHRISTMAS BUFFET 1   CHRISTMAS BUFFET 2     QTY______



Christmas  
Party Menu
Available from Friday 26th November to  

Wednesday 22nd December

To Start
BROCCOLI & STILTON SOUP 

with warm rolls

SMOKED SALMON ROULADE
with irish soda bread

MELON & SMOKED HAM 

To Follow
VENISON ROSEMARY & RED WINE PIE 

with colcannon & honey roasted vegetables

ROAST TURKEY CROWN  
pigs in blankets, seasonal vegetables,  
roast potatoes and yorkshire pudding

POACHED COD LOIN 
dauphinoise potatoes, green beans and a cheese & chive sauce

FILO PARCELS FILLED WITH MUSHROOMS,  
GOATS CHEESE AND SPINACH 

with roasted winter vegetables 

To Finish
CHRISTMAS PUDDING  

with brandy sauce

RASPBERRY PANACOTTA

LOCAL SURREY CHEESEBOARD 

3 COURSES  £21.95
£5.00 per person deposit required to confirm booking,  

full payment 7 days prior to the date of the party.

Buffet Menus
Available from Friday 26th November to  

Wednesday 22nd December

Christmas Buffet 1
CHICKEN SKEWERS WITH SATAY SAUCE

CHORIZO BALLS WITH A SPICY TOMATO DIP

SELECTION OF VEGETARIAN MINI QUICHES

MOZZARELLA CHEESE STICKS

GARLIC CIABATTA BREAD

PIGS IN BLANKETS

LEMON SOLE GOUJONS WITH LIME MAYONNAISE

CHOCOLATE PROFITEROLES 

£11.95 PER PERSON  

Christmas Buffet 2
SAUSAGE MEAT & CRANBERRY  

STUFFED TURKEY WELLINGTON

SPICY POPCORN SHRIMP WITH LIME MAYONNAISE

CHORIZO MEATBALLS WITH A SPICY TOMATO DIP

 GARLIC CIABATTA BREAD

PIGS IN BLANKETS

CHICKEN SKEWERS WITH SATAY & YAKITORI SAUCES

MOZZARELLA CHEESE STICKS

MINI SAUSAGE ROLLS

PORK PIE

CHOCOLATE PROFITEROLES

NEW YORK STYLE CHEESECAKE 

£17.95 PER PERSON  
MINIMUM 10 PERSONS 

£5.00 per person deposit required to confirm booking,  
full payment 7 days prior to the date of the party.

Christmas Day Menu
Starters

PRAWN & CRAYFISH COCKTAIL 
in a bloody mary dressing

SPICED BUTTERNUT SQUASHED SOUP
with crispy chorizo and warm bread roll

SMOKED SALMON
with irish soda bread, lemon & capers

DUCK LIVER PARFAIT
with onion marmalade and melba toast

Main Courses
BAKED SALMON FILLET   

with new potatoes, fresh vegetables, champagne,  
prawn & dill cream sauce

ROAST SIRLOIN OF BEEF 
roast potatoes, seasonal vegetables, yorkshire pudding  

and homemade gravy

ROAST TURKEY CROWN 
brussels sprouts, carrots, parsnips, pigs in blankets,  

roast potatoes, yorkshire pudding and home made gravy

MUSHROOM & CHESTNUT RISOTTO 
with parmesan crisps and fresh garden salad

Desserts
CHRISTMAS PUDDING  

with brandy sauce

HOMEMADE CHOCOLATE POTS 
with oranges in grand marnier

CHRISTMAS CHEESE BOARD 
with dried fruits and nuts

To Finish
COFFEE & MINCE PIES

£69.95 PER PERSON 
£39.95 CHILDREN UNDER THE AGE OF 10

£10.00 per person deposit required to confirm booking.  
Full payment by December 11th


