
 
 

FESTIVE MENU 
PRE ORDER FORM 2025 

Lead Name  _________________ 
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TOTALS =               

 
Terms & Conditions: 
All bookings will be held provisionally for up to 7 days or until written confirmation is received. If confirmation has not been 
received, provisional bookings are then released after without prior notice. Full payment, final numbers and menu pre-
orders are required 15 days prior to your meal. Payment is non-refundable.  
 
 

This is to confirm that we have read and agree to the terms and conditions. Signed . . . . . . . . . . . . . . . …………. 

Name . . . . . . . . . . . . . . . …………. 

PAGE  of   Date . . . . . . . . . . . . . . . …………. 
 

For further details/bookings telephone 01597 828539 reservations@metropole.co.uk 
www.metropole.co.uk 

mailto:reservations@metropole.co.uk
http://www.metropole.co.uk/


 

 

Festive Menu 2025 

Spiced Carrot & Lentil Soup Herbed Croutons 

Smoked Salmon On mini blinis with cream cheese, dill & rocket salad 

Ham Hock Terrine Charred focaccia & piccalilli  

Trio of Melon Mango sorbet & a fruit coulis 

Welsh Cheese & Garlic Pate Toasted ciabatta & onion chutney 

~oOo~ 

Traditional Roast Turkey Sage and onion stuffing, pigs in blankets & a rich pan gravy 

Slow Braised Beef Steak Creamy mash potato & a red wine jus  

Baked Salmon Champagne cream sauce, asparagus spears & crushed new potatoes 

Butternut Squash, Cumin & Lentil Wellington Cranberry sauce 

Grilled Vegetable & Sundried Tomato Tart Pumpkin seed crumb & tomato sauce 

- 

All served with seasonal vegetables 

~oOo~ 

Traditional Christmas pudding Brandy Sauce 

Cream Filled Choux Buns Baileys chocolate sauce 

Frutti Di Bosco Layers of pastry, patisserie cream, sponge, fruits of the forest & powdered sugar  

Fresh Fruit Salad And cream 

Selection of Welsh Cheeses Chutney, crackers 

 

~oOo~ 

Tea or coffee with a mince pie 

Before ordering, please speak to our staff if you have a food allergy or intolerance. Please note our dishes are prepared in 
areas where allergenic ingredients are present, so we cannot guarantee that our dishes are 100% free of these ingredients. 


