Hestive
ADULT CHILD

2 course £35 2 course £25
3 course £40 3 course £30

Festive menu — Pre orders & £10 non-refundable deposit p/p to be paid to confirm your booking.
l Deposits & pre orders to be returned no later than one week before your booking.
[ ] Festive menu available - 1st December to 30th December
Festive menu not available - After 3pm Christmas Eve, Christmas Day, Boxing Day or New Years Eve. n

CHRISTMAS DAY BOXING DAY

Adult £85 Adult £65
Child £75 Child £45

Christmas Menu will be available for Christmas Day & Boxing Day.
Pre orders & £20 non - refundable deposit p/p to be paid to confirm your booking.
To be paid in full by Friday 12th December.
Limited availability please book early to avoid disappointment.
Your table will be available for a maximum of two hours.
Christmas Day one sitting available — 1pm. Boxing Day one sitting available — Tpm.

December Endeortainment

Friday 19" December  Michael Bublé Tribute with Festive Meal
(booking & festive pre orders required).

Tuesday 23" December Christmas Carol Service with Rev Kim & Singers.
Meet Father Christmas.

New Years Eve New Years Eve Party & Disco.
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RESTAURANT OPENING TIMES BAR OPENING TIMES

Christmas Eve 12pm to 5pm 12pm to late
Christmas Day Bookings & pre orders only 12pm to 5pm
Boxing Day Bookings & pre orders only 12pm to 6pm
Monday 29t Closed Closed

Tuesday 30t Closed Closed

New Years Eve 12pm to 5pm 12pm to 1am

New Years Day 12pm to 5pm 12pm to 6pm

The Castle Inn, 181 Little Wakering Road, Little Wakering, Essex, SS3 0JW.
01702216521 | thecastleinnpub@hotmail.com




Hastive Wm

STARTERS

Leek & Potato Soup
Served with crusty bread (V)

Breaded Brie
Served with warm cranberry sauce (V)

Breaded Spicy Crab Cakes

Served with salad garnish

Prawns & Crayfish Cocktail
On a bed of crisp lettuce & topped with seafood sauce
served with buttered bread

MAINS

Traditional Roast Turkey, Beef or Nut Roast
Served with roast potatoes, pigs in blankets, vegetables, stuffing,
Yorkshire pudding & cranberry sauce

NUT ROAST - not served with stuffing or pigs in blankets (V)

Scottish Salmon Steak
Served in a dill creamy sauce, new potatoes & broccoli

Spiced Carrot Wellington

Spiced carrot, orange & ginger marmalade with carrots, mushroom:s,

spinach & sunflower seeds wrapped in a golden puff pastry
served with new potatoes, broccoli & fine beans (V, VG)

Festive Burger
Chicken burger topped with pigs in blankets, stuffing & brie
served in a brioche bun with hand cut chips

28 day Matured 100z Sirloin Steak
Served with chips, fine beans, mushrooms with a peppercorn sauce

DESSERTS

Traditional Christmas Pudding
Served with brandy sauce

Winter Berry Sundae
Ice cream & cream topped with selection of winter berries

Black forest Gateaux
Served with cream

’%i.;%

STARTERS

Leek & Potato Soup
Served with crusty bread (V)

Breaded Brie
Served with warm cranberry sauce (V)

Breaded Spicy Crab Cakes

Served with salad garnish

Prawns & Crayfish Cocktail
On a bed of crisp lettuce & topped with seafood sauce
served with buttered bread

MAINS

Traditional Roast Turkey, Beef or Nut Roast
Served with roast potatoes, pigs in blankets, vegetables, stuffing,
Yorkshire pudding & cranberry sauce

NUT ROAST - not served with stuffing or pigs in blankets (V)

Scottish Salmon Steak
Served in a dill creamy sauce, new potatoes & broccoli

Spiced Carrot Wellington
Spiced carrot, orange & ginger marmalade with carrots, mushrooms,
spinach & sunflower seeds wrapped in a golden puff pastry
served with new potatoes, broccoli & fine beans (V, VG)

Festive Burger
Chicken burger topped with pigs in blankets, stuffing & brie
served in a brioche bun with hand cut chips

28 day Matured 100z Sirloin Steak
Served with chips, fine beans, mushrooms with a peppercorn sauce

Gressingham Duck Breast & Orange Sauce
Served with mixed vegetable rice of peppers, onion, peas &
sweetcorn with grilled asparagus

DESSERTS

Traditional Christmas Pudding
Served with brandy sauce

Winter Berry Sundae
Ice cream & cream topped with selection of winter berries

Black forest Gateaux
Served with cream




