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CHRISTMAS LUNCH

At Gladstone’s Library

WWW.GLADSTONESLIBRARY.ORG

HOW TO BOOK %

Book now for Christmas lunches served from Monday 25th November to Wednesday 18th December.
Lunches are served from noon to 2.30pm. Booking essential.

Please use fill in the info below and hand this in to Reception. Alternatively, give us a call on 01244 532 350
We ask for a £10 per person deposit to be paid at the time of booking.

The deposit is non-refundable.

Please add party member names (one per line) on the table overleaf and then tick their chosen options.

These must be sent to us 10 days prior to your booking

GLADSTONE’S LIBRARY CHURCH LANE, HAWARDEN, FLINTSHIRE CH5 3DF
www.gladstoneslibrary.org | enquiries@gladlib.org | +44 (0)1244 532350 |



v: vegetarian ve: vegan

STARTERS

Homemade Vegetable Soup and
Henllan Bread with Salted Butter

(v, gfa)

Parsnip Rosti with Harissa, Feta and
Caramelised Red Onions (v, gf)

Pan Fried Sprouts with Crispy
Onions & Almonds (gf, ve)

Smoked Salmon with a Roasted
Beetroot and Walnut Salad (gf)

Cranberry BBQ Chicken Wings (gf)

BEVERAGES

£25.99 for 2 courses and £28.99 for 3 courses

(£13 for 2 courses or £15 for 3 courses for young diners aged 14 years and under)

MAINS

Roast Turkey with Traditional
Seasonal Trimmings

Roast Topside of Beef and Yorkshire
Pudding with Seasonal Trimmings

Mushroom & Nut Savoury Strudel
with Seasonal Vegetables (ve)

Baked Salmon Fillet with a Lemon
Dill Sauce & Festive Tapenade
served with Seasonal Vegetables (gf)

Festive Jackfruit “Meatloaf” with
Seasonal Vegetables (ve)

Check our drinks menu for our red, white and sparkling wines,
spirits and mixers, beers and ciders, and non-alcoholic drinks

Date of meal:

Contact name & Tel No:

Please write the name
of each diner below
along with their choice
for each course

Please tick if you have a
dietary restriction and
add a note below
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Notes on allergies/dietary restrictions:

gf: gluten free gfa: gluten free available

Time of meal:
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Salmon Fillet

DESSERTS

Traditional Christmas Pudding with
Brandy Sauce (gfa)

Festive Mincemeat Lattice
with Ice Cream

Chocolate Walnut Sponge with
Chocolate Ganache (gf, ve)

Deep Filled Bramley Apple Pie with
Cream or Ice Cream (ve)

Cheeseboard - Selection of Welsh
Cheese, Crackers and Chutney
with Sticky Walnuts

Tea or Filter Coffee
with Mince Pie to finish
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