
Starters

Christmas Menu

Lunchtime  £30 - Evening £35

Starters

Soup of the Day

Chicken Tempura

Chicken Liver Parfait

Mushrooms

Pork Belly

Mains

Roast Turkey and Ham

Topside of Beef

Sirloin

Chicken

Hake

Carbonara

Thai Curry

Sweets

Christmas Pudding

Apple Crumble

Cheescake

Toffee Pudding

Ice Cream

Sittings:

Lunch

Christmas Lunch £30 Qty ...........

Evening

Christmas Evening £35 Qty ..........

Date:.............................. Sitting Time:...................... Party Size:..................

Name: ..................................................... Tel:..............................................

Thank you for your enquiries regarding our Christmas Lunch and Dinner Parties

Please tick which dishes and how many of each dish you require

Sweets

Mains

 Traditional stuffed turkey and ham, chipolata sausages and rich onion jus.

Traditional Christmas pudding with Brandy and vanilla sauce anglaise.

Apple Crumble

Cheesecake of the day.

Sticky toffee pudding with hot butterscotch sauce.

Selection of ice-creams.

Starters

Soup of the Day

Chicken Tempura

Chicken Liver Parfait

Mushrooms

Pork Belly

Mains

Roast Turkey and Ham

Topside of Beef

Sirloin

Chicken

Hake

Carbonara

Thai Curry

Sweets

Christmas Pudding

Apple Crumble

Cheesecake

Toffee Pudding

Ice Cream

£10 per person non-refundable deposit required at time of booking

& payment in full 7 days prior of booking.

Please complete form and return to: Yum Restaurant, 162 Andersonstown Road, Belfast BT11 9BZ

Homemade vegetable broth soup served with crispy bread roll.

Honey and chilli tempura of chicken,

served with crisp dressed leaves and nutmeg drizzle.

Chicken liver parfait,

served with caramelized onion chutney with fresh breads.

Panko  breaded mushrooms, truffle oil mayo and fresh parmesan

Bourbon glazed pork belly chunks, lemon and herb mayo

Slow roasted topside of beef, Yorkshire pudding and red wine onion jus.

12oz sirloin steak cooked to your liking, with creamy cracked pepper sauce.

(Supplement £8.00)

Pan fried hake with buttery champ and seafood chowder.

Supreme of chicken, colcannon croquettes, whiskey and mushroom sauce.

Vegetable carbonara, topped with fresh parmesan

and served with crispy ciabatta garlic bread. (v)

Vegetarian Thai green curry with coconut rice and house nan bread (v)


