New Years Eve Dinner Dance Accommodation
Join us for a sumptuous Six Course Dinper foIIQwed
oy Dl L L i o Fdent Special Party Rate ARLINGTON

Dinner 7.30 for 8.00pm £25 per person HOTEL GROUP
MENU

Chefs Homemade including Full English Breakfast

Cream of Chicken & Leek Soup ‘

Cromer Crab Cakes
with Thai Spices & Sweet Chilli Dressing

GEORGE HOTEL
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Smoked Duck B & P H Station Street, Swaffham,
moke uck Breast, Salami arma Ham
with Potato Salad & Balsamic Leaves Norfolk PE37 7LJ
Mango Sorbet Tel: 01760 721238

Fax: 01760 725333
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Price £49.95 per person
Including a glass of bubbly at midnight!



Festive Menu
in the Green Room

Chefs Homemade Soup of the Day

Crispy Breaded King Prawns
on fried Spinach & Beanshoots, with contrasting dips

Sweet Melon & Avocado
with Raspberry Dressing & Black Pepper

Chicken Caesar Salad
with Parmesan Shavings, Croutons & Baby Gem
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Parsley Butter Crusted Salmon Fillet
on a pool of ‘Veronique’ Sauce

Traditional Roast Norfolk Turkey
with Chipolata, Homemade Stuffing & Pan Gravy

Delicious Collection of Winter Game Pie
encased in shortcrust pastry

Medallions of Pork Fillet
roasted with Vine Tomatoes with an English Mustard
& Madeira Jus

Leek, Sweet Pepper & Binham Blue Crumble

All served with Chefs Selection of
Fresh, Seasonal Vegetables
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Choice of Deliciously Tempting Desserts

Including Traditional Christmas Pudding
and Brandy Sauce
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Coffee & Mints
£22.95 per person

Yuletide Party Nights

Delicious Three Course Meal plus Coffee followed by
Music & Dancing to our Resident Disco
December Dates available
Thursday 10th, Friday 11th, Saturday 12th,
Thursday 17th, Friday 18th and Saturday 19th
December 2009

7.00pm for 7.30pm Dinner with Dancing till midnight

Boxing Day Lunch

Leave the chores behind!

Join us instead for our
Special Three Course Carvery Lunch

Served from 12.00noon till 3.00pm

MENU MENU

Chefs Homemade Cream of Vegetable Soup
Tian of Smoked Salmon & Prawn, ‘marie-rose’

Sweet Melon & Avocado
with Raspberry Dressing & Black Pepper

Warm Chilli Chicken Salad

with Cashew Nuts on Dressed Leaves

Chefs Homemade Soup of the Day
with fresh, Crusty Roll

Creamy Garlic Mushrooms,
with Chives on a Crispy Crouton

Cocktail of Melon, Kiwi Fruit & Strawberries
splashed with a White Wine Syrup
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£25.d er person
including party hats & crackers
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