
G e o r g e ’s
D I N I N G  R O O M  &  B A R

LIVE ENTERTAINMENT
Throughout

THE Festive period

Booking Form

Terms & Conditions/Offers

Name:

Co. Name (if applicable):

Address:

Email:

Mobile:

No. In Party:

Date:

Time:

Special Request/Dietry Requirements:

17 - 21 Barton Road, Worsley, Manchester M28 2PD.
T: 0161 794 5444    E: info@georgesworsley.co.uk

W: www.georgesworsley.co.uk

G e o r g e ’s
D I N I N G  R O O M  &  B A R

Christmas
2018

LUNCH
12-5.30PM

2 COURSE   £14.95
3 COURSE   £18.95

DINNER
5.30-10PM

2 COURSE   £17.95
3 COURSE   £24.95

*Bookings of ten or more made before the 10th November, for dates between 26th 
November and 13th December, will receive prosecco and 20% off their food bill. (offer 

does not apply on Saturday 1st December or 8th December)

*Offer only applicable if Pre Order is received before the 15th November

*Bookings of t en or more must pay a £10 per person Deposit and Pre Order 7 days prior 
to the reservation to secure the table or we have the right to cancel the booking**

STARTERS
Roast Parsnip Soup, Rye Bread Croute, Vinaigrette Dressing

Chicken Liver Parfait, Melba Toast, Cranberry Chutney

Smoked Salmon Roulade, Dill Mayo, Tobiko Caviar, Toasted Brioche

Oriental Duck Leg, Thai Salad  

Grilled Sardines, Tomato Chutney, Toasted Rye Bread 

MAINS
Roast Turkey Dinner with “All the Trimmings”

Stuffed Suckling Pig with “All the Trimmings”

Mushroom and Truffle Risotto, Baby Leek

Pan Fried Bream Fillet, Sautéed New Potatoes, Mussel Beurre Blanc

Salmon Wellington, Dill Cream, Winter Greens, New Potatoes 

DESSERTS
Traditional Christmas Pudding, Brandy Butter Sauce

Earl Grey Crème Brulee with Homemade Biscuits 

Chocolate and Orange Cheesecake

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream

A Selection of Farmhouse Cheeses, Chutney, Crackers, Fruit

1) Bookings of ten or more must pay a £10 per person Deposit and Pre Order 7 days prior to 
the reservation to secure the table or we have the right to cancel the booking** 

2) Bookings of ten or more, between 26th November – 13th December, will Receive Prosecco 
and 20% off Food Bill if the reservation has been made before 10th November and have 
Pre-ordered before 16th November (offer does not apply Saturday 1st December or 8th 
December)

3) Bookings of less than ten will not be entitled to Prosecco or 20% off Food Bill 

4) Requests for tables can be made but not promised, we reserved the right to move any 
requested tables to other areas of the restaurant without consultation 

5) An additional 10% service charge will be added to tables of 6 or more

**Christmas Day all bookings are required to pay a £25.00 per person deposit at the time of 
booking. **Christmas Eve & New Year’s Eve - bookings after 5:30pm will be required to pay 
£10 deposit per person
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Xmas Day
Menu
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ENTERTAINMENT

£90.00
per person

£45.00
for children under 12

**Christmas Day all bookings are required to pay a £25.00 per person deposit 
at the time of booking and pre-order returned no later than Monday 17th 

December 2018.

XMAS EVE
A La Carte and Set Menu
12pm - 10pm
 
XMAS DAY
Pre-bookings only –
call restaurant to
reserve your table
 
BOXING DAY
Set Menu 12pm - 10pm
DJ - 5pm - late
Happy Hour 5pm - late

30.11.18     DJ - 5pm-late
01.12.18     DJ - 5pm-late
02.12.18     DJ - 5pm-late

07.12.18     DJ - 5pm-late
08.12.18     DJ - 5pm-late
09.12.18     DJ - 5pm-late

14.12.18     DJ - 5pm-late
15.12.18     DJ - 5pm-late
16.12.18     DJ - 5pm-late

21.12.18     DJ - 5pm-late
22.12.18     DJ - 5pm-late
23.12.18     DJ - 5pm-late

NEW YEAR’S EVE
Exclusive NYE Set Menu, A La Carte
Menu and Midnight Celebration
DJ - 5pm - late

NEW YEAR’S DAY
Set Menu 12pm - 10pm
All Day Happy Hour
12pm - late
 
DECEMBER SUNDAY CLUB!!
Join us every Sunday in December
from 5pm for all night Happy Hour 
and DJ!

Glass of Prosecco 

AMUSE BOUCHE
Apple Mojito Foam, Elderflower Granita 

STARTERS
Roast Parsnip Soup, Honey, Soy

Guinea Fowl Pressing, Piccalilli  

Whiskey Cured Salmon, Beetroot, Lemon Purée

Tiger Prawn Cocktail, Avocado, Rye Bread

Chicken Liver Parfait, Fresh Truffle, Red Onion Jam,
Sourdough Croute 

MAINS
Roast Turkey Dinner with “All the Trimmings”

Nut Roast Dinner with “All the Trimmings”

Stuffed Suckling Pig with “All the Trimmings”

Bream Fillet, Mulled Salsify, Crushed Buttered New Potatoes, 
Saffron Cream

Pan Fried Hake, Wild Mushroom Fricassée, Cèpe Barigoule

DESSERTS
Traditional Christmas Pudding, Brandy Butter Sauce

Raspberry Iced Parfait, Meringue, Chocolate Soil

Cold Chocolate Fondant, Pistachio Ice Cream 

Sticky Toffee Pudding, Toffee Sauce, Toasted Pecans,
Vanilla Ice Cream

A Selection of Farmhouse Cheeses, Chutney, Crackers, Fruit
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