
 

Available throughout December 
 

STARTERS 
 

Tomato & Olive Soup (v) 
with crusty bread 

 

Red Onion & Blue Cheese Tart (v) 
with roasted vine tomatoes 

 

Chicken Liver Terrine 
with buttered cranberries & crusty bread 

 

Grilled Salmon & Pepper Skewers 
with mixed leaf & herb oils 

 

MAIN COURSES 
 

Fresh Breast of Norfolk Turkey 
wrapped around a cranberry, sage & onion stuffing 

& individually roasted 
 

Breast of Barbary Duck 
crushed new potatoes & peppercorn sauce 

 

Medallions of Beef 
roasted fennel & red wine sauce 

 

Leek & Feta Cheese Parcels (v) 
with fruit chutney relish, mixed leaves 

& roasted vine tomatoes 
 

Baked Halibut Supreme 
on saffron mash with seafood broth 

 

DESSERTS 
 

Traditional Christmas Pudding 
with brandy sauce 

 

Baileys Profiteroles 
choux buns filled with fresh cream & baileys 

drizzled with chocolate sauce 
 

Blueberry Cheesecake 
 

Selection of British Cheeses (v) 
served with grapes & water biscuits 

 

TO FINISH 
 

Mince Pie & Coffee 
 

£24.50 THREE COURSES 

£19.95 TWO COURSES 

 
* CHILDRENS PRICES ARE BASED ON 12 YEARS  

 

(v) Suitable for vegetarians. 
Please note that some dishes may contain nuts  

or traces of nuts, lacto or gluten.  Fish dishes may contain small bones. 
 

A 10% discretionary service charge 
will be added for parties of 8 or more 

 
 
 
 
 
 
 
 

to book please call 
 

BREWERS INN 
147 East Hill, Wandsworth, 

London SW18 2QB 
Ph. 020 8874 4128 

Email. brewersinn@youngs.co.uk 
www.brewersinn.co.uk 

    Menu 
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BOOKING FORM 

 
Simply complete the booking form below, including your total numbers 
and nominated course options and indicating children’s selection where 
applicable. Then return with your credit card, or you can book over the 
phone. 

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

Address ………………………………………………..………….……….………. 

……………………………………………….…………..…………….……….….… 

……………………………………….…….Postcode…………….………….…… 

Telephone ………………………………………………………………………… 

E-mail address ……………………………………………………………………. 

 

Method of payment: Visa F   Mastercard F  Delta F  

Electron F   Switch F  Diners Card F American Express F 

Credit Card No ………...………..….…………….……….………..…… 

Switch Issue No …………..…………………………..………………… 
Card Expiry Date……………………………………………..…………. 

No in party ………….….  Adults ……………  Children ………….…. 

 

STARTERS 
Total Total 
Adults Children 

F F  Tomato & Olive Soup (v) 

F F  Red Onion & Blue Cheese Tart (v) 

F F  Chicken Liver Terrine 

F F  Grilled Salmon & Pepper Skewers  

 

MAIN COURSES  
F F  Fresh Breast of Norfolk Turkey 

F F  Breast of Barbary Duck 

F F  Medallions of Beef 

F F  Leek & Feta Cheese Parcels (v) 

F F  Baked Halibut Supreme 

 

DESSERTS 

F F Traditional Christmas Pudding 

F F Baileys Profiteroles 

F F Blueberry Cheesecake 

F F Selection of British Cheeses (v) 
 
 

I enclose a deposit of £10.00 per person. Total £  ……………………………. 

 
I understand that any deposit paid is non-returnable (please see Terms and 
Conditions). If posting your booking form please do not include cash. 

 
Terms and Conditions: Payment 1. A non-returnable deposit will be taken on completion of a booking 
form, or 7 days after a provisional booking has been made, of £10 per person for the Christmas 
Celebration, Christmas Fayre and Christmas Day Menus. 2. Upon receiving payment, you will be sent 
written confirmation of your booking together with a receipt. Please bring this receipt with you when 
you dine. Please note that one receipt/bill will be issued per party. 3. The balance should be made in full 
one week prior to the week of dining for Christmas Fayre / Celebration & by 12th December for 
Christmas Day. 4. All payments by company cheque must be received seven working days prior to the 
date of the event. 5. If you make a booking after these balance due dates, you will be required to pay the 
whole amount immediately. 6. Cancellations can be made at any time in writing to the Manager. Please 
note only monies over and above the deposit will be refunded, when your cancellation is received 
before the balance due date. We reserve the right to ask for full payment of the balance of the meal/
event if cancellations are made after the balance due date. 7. Please note that Christmas Day is subject 
to a minimum number of bookings being made. We reserve the right to cancel your booking should the 
minimum number not be achieved. In such circumstances, we will refund all monies you have paid. 8. If 
posting the booking form please do not include cash. Opening Times: Normal licensing hours apply for 
the December period. New Year’s Eve opening and licensing times will be set by the Manager - please 
ask for details. The Manager reserves the right to close the premises at any time for any reason. 
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