TUNBRIDGE WELLS TN1 INU
Tel/Fax 01892 510424
www.barn-pub-rest.co.uk
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“SPECIAL OFFERS”

1. Have your Christmas party with us before Ist December
and enjoy a saving of £5 per person or if you are
too busy to “party” before Christmas do not worry,
you can enjoy “a late Christmas party” any day from the
4th January until 14th January again with a saving of
£5 per person. This saving is based on choosing the
Deluxe Party Menu.

2. A Special “thank you” gift to Party Organisers (at least
14 people in party). A complimentary lunch or dinner
for two people any time during January or February
2012 up to the value of £40 (excluding St. Valentine’s Day).
We will present you with your invitation letter on
the day of your party.

3. Preorder the wine for your party and enjoy a significant
discount - a half bottle of wine per person for only
£6. Choose from a selection of 6 excellent wines
priced at up to £17 per bottle on our wine list
which represents a saving of around 30% (please note
that all members of your party must pre-order the half
bottle per person for this 30% discount offer to apply).

For Christmas parties numbering no less than 60
persons we are happy to give you exclusive use of the
restaurant for lunch or dinner and to design a menu

and entertainment to suit your requirements.

+
MUSICAL ENTERTAINMENT

On the following days our DJ is providing music for

restaurant diners:

Thurs. Ist Dec. pm Thurs. 15th Dec. pm
Weds. 7th Dec. pm Mon. 19th Dec. pm
Thurs. 8th Dec. pm Weds. 2Ist Dec. pm
Wed. 14th Dec. pm Thurs. 22nd Dec. pm

On these dates there will be a small extra charge to our
Christmas Party Menu prices of only £3 per person.




FESTIVE FARE

A Four Course Lunch or Dinner Party

Melon cooler (v)
or
Prawn Caesar salad
or
Chicken liver and brandy paté
with French bread
or
Tomato and basil soup (v)

freshly made daily

o
Freshly roasted turkey

served with chipolata sausage, stuffing, cranberry sauce,
roasted potatoes and seasonal vegetables

or

Grilled tuna

with cherry tomatoes, prawn and chive butter,
served with new potatoes and seasonal vegetables
or
Grilled British rump steak with a creamy pepper sauce
served with French fried potatoes and seasonal vegetables
or
Wild mushroom, spinach and sun dried tomato lasagne (v)

served with salad

e
Christmas pudding

with brandy custard
or
Lemon sorbet
with vodka per person
or
Fruits of the forest cheesecake
with cream

£24.00

or
Pear with vanilla ice-cream
with hot chocolate sauce topped with flaked almonds
or

Chocolate fudge gateau
served with fresh cream

fodpde
Coffee

with mints

Crackers, Hats and Streamers




CHRISTMAS DELUXE

A Four Course Lunch or Dinner Party
with even more choice

Smoked Scottish salmon
Rocket, shaved Parmesanozheese and pear salad (v)

or
Savoury mushrooms (v)

with garlic mayonnaise
or

Tomato and basil soup (v)

or
Crispy duck leg

with hoi sin sauce, pancakes, cucumber and spring onions

e

Freshly roasted turkey

served with chipolata sausage, stuffing, cranberry sauce,

roasted potatoes and seasonal vegetables
or

Roasted fillet of beef

sliced with a mushroom and Madeira sauce,
served with roast potatoes and seasonal vegetables

or
Grilled chicken

with a creamy white wine sauce, sundried tomatoes,
bacon and a touch of garlic, served on a bed of asparagus with new potatoes

Grilled swordfish

served with a prawn salsa, new potatoes and vegetables

or
Savoury pancakes filled with wild mushroom and spinach (v)
covered in a creamy cheese sauce, served with new potatoes
or

Goats cheese and roasted vegetable tart (v)
served with new potatoes and a mixed salad

Teapde
Christmas pudding

with brandy custard

or
Sticky toffee pudding
with vanilla ice cream

or

Lemon tart with cream
or

Bailey’s liqueur ice-cream
or

Cheese plate with mini port

fodpde
Coffee

with mints

Crackers, Hats and Streamers




CHRISTMAS PARTY

[.UNCH
INCLUSIVE OF WINE

A half bottle of French ‘Fleur De Lys’

(red or white) wine per person

THREE COURSES FOR £17.00

(available from 15th November to 9th December
and 4th January to 14th January 2012)

Savoury mushrooms (v)
or

Tomato and basil soup (v)

dpdedy

Traditional roast turkey
served with chipolata sausage, stuffing, cranberry sauce, roast
potatoes and seasonal vegetables

or
Wild mushroom, spinach and
sun dried tomato lasagne (v)

served with salad

gpaedy

Christmas pudding

with brandy custard

or

Vanilla ice-cream




CHRISTMAS PARTY
ADVANCE MENU CHOICE

To help us ensure that your party is even more successful please
select your menu in advance by placing a tick (/) under the
dishes selected by each member of your party, alongside
each name. Thank You.

STVLOL
SHANVN]

Melon Cooler

Caesar Salad

Chicken Liver Paté

Tomato & Basil Soup

Roast Turkey

Tuna

W= oo

Rump steak

Lasagne

Christmas Pudding

Lemon sorbet

Cheesecake

H® > o

Pear, ice cream ...

Fudge gateau

Smoked Salmon

Rocket,/Parmesan

Mushrooms

Tomato & Basil Soup
Duck Leg

Roast Turkey

Roasted Fillet
Chicken
Swordfish

BpzZRO~TIO

Savoury Pancakes

Vegetable Tart

Cheese, mini port

Christmas Pudding

Sticky Toffee Pudding

Lemon Tart

mXCEEg

Liqueur Ice Cream

Number in Party:
Date: Time:
Name of Party Organiser:

Address:

Tel:




NEW YEAR'S EVE CELEBRATIONS

AT THE BARN

We are offering 3 attractive options!

1. A 5 course dinner plus a glass of Champagne at
midnight to welcome in 2012. Dancing to a disco.

All for only £47 per person.

2. If you are planning to welcome in the New Year at
home or at another party, you can enjoy the same
menu (exclusive of champagne and coffee) for only
£27 providing you dine with us before 8.30 pm
when your table will need to be vacated. There is a
specially reduced price of £14.00 for children up to
13 years.

3. Barbecue and disco - enjoy the unique atmosphere of
The Barn pub and fun of a barbecue in our
illuminated (and heated!) garden, plus dancing to a

disco (indoors!) - all for only £12 per person.

NEW YEAR'S DAY - FAMILY DAY

AT THE BARN

Celebrate the arrival of 2012 with a family lunch or dinner
available from 1 p.m. to 8 p.m. We have created a special
menu for this occasion with 3 courses for only £14.95
and £7.95 for children under 12.

Please see the menu on our website.

You can reserve your table by telephoning or emailing us.

Alternatively, just pop in for a quiet drink and a bar snack.




CHRISTMAS DAY MENU

6 Courses plus Champagne

Glass of Champagne on arrival

e

Cocktail appetisers

fad

Duck and port paté
or
Smoked salmon with warm asparagus
topped with a poached egg and drizzled with hollandaise sauce
or
Breaded mushrooms stuffed with spinach and cream cheese
served with garlic mayonnaise

fodpde
Followed by
Limoncello sorbet

s

Followed by
Traditional roast turkey
served with chipolata sausage, stuffing, cranberry sauce,
roasted potatoes and seasonal vegetables

or
Rack of lamb
on a bed of butternut squash mash served with a red currant gravy
or

Fillets of sole “meuniere”
gently pan fried with butter and lemon and served with new potatoes and
seasonal vegetables

or
Fillet steak Diane
Y 2lb grilled to your liking and covered with a mushroom, brandy and cream sauce
served with French fried potatoes and seasonal vegetables
or
Wild mushroom and spinach pancake (v)
covered in a cheese sauce topped with toasted pine nuts, served with salad

e

Christmas pudding
with brandy custard

’ADULTS
£60.00

CHILDREN (5 - 13)

£29.00

HILDREN (UNDER 5),

10.00

or
Chocolate brownie
with chocolate ice cream

or
Raspberry pavlova

or
The cheese plate with a mini Port
Stilton, Cheddar, and Brie served with crunchy celery, crisp biscuits and butter

L-X -2
Coffee

with mints

Crackers, Hats and Streamers




NEW YEAR’S EVE

5 COURSE DINNER

Including a glass of Champagne at midnight

Grilled large prawns
wrapped in bacon and served with garlic butter

Black pudding and bacon stack

served with dijonnaise sauce and topped with a fried egg

or
“Drunken mussels”
mussels cooked in beer served with French bread and butter

Deep frié)(]i Brie (v)

served with a cranberry and port sauce

or
Curried parsnip soup (v)
served with French bread and butter

s

Champagne sorbet

L-L-d 3
Grilled lobster

served on a bed of rocket and mixed leaves, with a prawn and cherry tomato butter

or
Fillet steak turned with bacon
served on garlic croutons with seasonal vegetables and a dijonnaise sauce

or
Roasted boneless duck breast
with a fresh ginger and black cherry sauce, seasonal vegetables and buttered new potatoes

or
Rack of lamb
roasted with a herb and pistachio crumb, served with dauphinoise potatoes
buttered red cabbage and a red currant gravy
or
Fillets of sole
with a light champagne sauce served with seasonal vegetables and buttered new potatoes

or
Roasted vegetable tortilla (v)
vegetables roasted in a tomato sauce wrapped in a flour tortilla and baked with cheese,
served with a mixed salad

Alternative vegetarian dishes available on request

feaese
Poached pear

pear poached in mulled wine served with vanilla ice cream

or
White chocolate mousse
layered with raspberries

BEFORE 8.30PM
AND EXCLUDING
CHAMPAGNE AND
Corree £27

PER PERSON

or
Cheese and mini Port
Stilton, Cheddar and Brie served with
crisp biscuits and a mini port

or
Chocolate madness

rich chocolate sponge topped with chocolate
ice cream, whipped cream, chocolate sauce and a flake

L-X- 3
Coffee

with mints




Christmas Day / New Year's Eve
Advance Menu Choice

To help us ensure that your Christmas Day Lunch and New
Year’s Eve Dinner are even more successful please select your
menu choice in advance by placing a tick (/) under the dishes
selected by each member of your party, alongside each name.

Thank You.

STVLOL
STAVN

Duck Paté

Smoked Salmon

Mushrooms

Turkey

Lamb

Sole

Steak Diane

wEpZHO=TIO

Spinach Pancakes

Christmas Pudding

Chocolate brownie

Pavlova

Cheese Plate

Grilled Prawns

Black Pudding

£®Z|[<pg

Mussels

Brie

Soup

Fillet Steak

Lobster

Lamb

e g O

Duck

Tortilla

w

Sole

Poached Pear

Chocolate Mousse

Chocolate Madness

o <

Cheese, mini port

Number reserved:

Date: Time:

Name of reservation:

Address:

Tel:




