C h ri St m aS four courses for £18.95

at the
K- W I I 0 IV chef’s own lightly-spiced parsnip soup
I n g I Iam served with crusty baguette (v)

classic king prawn cocktail
with crisp lettuce, lemon & granary bread

oven baked field mushroom filled
with creamy garlic stilton crumb (v)

smooth duck & caramelised orange paté
with toasted french bread

traditional roast turkey, chipolatas wrapped in bacon,
sage & onion stuffing & cranberry gravy

conisbee’s topside of beef with homemade
yorkshire pudding & a port & red wine jus

hoki fillet topped with a herb crust
in a cream, white wine & samphire sauce

honey-roasted butternut squash
& chestnut risotto topped with fresh rocket (v)

traditional christmas pudding & brandy sauce
sticky double chocolate fudge cake with vanilla ice cream
tangy lemon tart with fresh raspberry coulis & clotted cream
a plate of british cheeses, homemade relish & biscuits

mince pies, coffee & chocolate mints

reasons £o choose the Kinge willium V..
* all our food is locally sourced and cooked to order
o |ate licenses are easy to arrange, so you can party into the early hours - please
advise us when you book
e you will be dining in our festively decorated restaurant with crackers & party
poppers provided
e the restaurant can be hired out for your exclusive use (except christmas day)
we can seat a maximum of 40 people
* we are flexible with all the booking arrangements & will cater the party to suit you

* A 10% service charge will be added to parties of 6 or more - this goes directly to the
staff serving you.




ChriSEmAS M% mn

six courses for £67.00

champagne cocktail on arrival
christmas canapés

wild mushroom & tarragon soup with stilton croutons & crusty french bread
oak smoked salmon & cream cheese terrine with toasted brioche
spinach & ricotta ravioli in a cream, white wine & mushroom sauce (v)
pan-fried duck breast salad with a red wine jus

traditional roast turkey, chipolatas wrapped in bacon,

sage & onion stuffing & cranberry gravy

scottish rib eye of beef, with homemade creamed horseradish,
homemade yorkshire pudding & a port & thyme jus

monkfish wrapped in prosciutto steamed in saffron

with a champagne, lemon, caper & fresh dill sauce

root vegetable nut roast with a goats cheese & cranberry sauce (v)

traditional christmas pudding & brandy sauce
fruits of the forest cheesecake with raspberry coulis
warm chocolate fondant with champagne truffle ice cream
créme caramel with vanilla pod ice cream
a plate of british cheeses, homemade relish & biscuits

mince pies, coffee & petite fours

how 40 book....

call us on 01483 282318 or email : kingbilly4th@aol.com
we will need to know the date and time of your visit, how
many in your party (max. 40), their names and what they

want to order. we will then confirm all the details in writing.

call us now! 01483 282318

small print...

KI n g WI | I | am IV we will require a 20% deposit to guarantee your booking and

your menu choices pre-ordered 7 days before your visit. we
83 The Stre et, West Horsl ey KT24 6BG accept all major credit cards except amex & diners. christmas
ki iliam4th.com party menus are available from dec 1st - dec 23rd. a 10%
BRI Wi P service charge will be added to parties of 6 or more.

Flourish at printing.com 01483 401 818




