2

Toiry us af The @ﬂ!@i
"f: Ve This Cliispuas
:i} Christmas Dinner
) & Dance

oth, 7th, 13th

& 14th December A

3 Course Menu
& Resident D.J
£42 Per Person

Book Now: i
Email: events@theoaksgolf.couk —%-
Call Us: 0208 722 0238 «x

Woodmansterne Rd, Banstead,
Carshalton SM5 4AN
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with Red Onion Chutnn% Cornicons & Toasted Sourdough
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with a Rocket & Fan,l Salad
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with Crispy Roast Potatoes, Pigs In Blankets, Homemade
Yorkie, Braised Red Cabbage, Pork & Sage Stuffing, Sprouts
Roasted Parsnips & Buttered Greens
Succulent PBee /‘;'r;mtrim'uun
with Herby Mash Potatoes, Roasted Carot in a crispy Shallot
& Chive Crumb
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Roast Potatoes

Pigs In Blankets £4.50 Per Bowl

Cauliflower Cheese
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At The Oaks
‘Mains Cont.
Pan Fried SPork Slenderloin

In a Sage Butter with Garlic & Herb Potatoes with
Tenderste Br-::ucml!ﬁ( French Trim Peas
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with Braised Leeks, Crispy Garlic & Herb Potatoes with a
White Wine Cream Sauce
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with Brandy Sauce
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Merry Christmas from all
the staff at The Oaks!




