Borelli’s is the perfect place for your
Christmas party, being an ideal location
in the town, starting in our vibrant wine
bar, then enjoying a fine Christmas lunch
or dinner in our restaurant.

We help plan and assist with all your party

requirements, be it certain catering needs,

wine orders and the set up of our restaurant
and bar, etc.

Borelli’s offers a choice of two Christmas
menus, both are 3 courses - only £22.95 and
a luxury menu at £27.95.

We also offer a 2 course lunch special for
only £17.95 and £22.95. You may opt for a
starter and main, or a main and dessert.

A chilled glass of white or rose prosecco is
an ideal way to start your festive meal for
only £3.95.

Our restaurant is ideal for private bookings
of 40 to 50 people which also features a
fully stocked private bar and a superb sound
system. Please speak to our manager to
discuss your requirements.

Party organisers of 20 or more will receive
a £25 gift voucher to spend at Borelli’s in
January or February.

Meal choices must be from ONLY ONE
chosen menu and advised one week before
your booking. A service charge of 10% will
be added to parties of 6 or more.

A £5 DEPOSIT PER HEAD IS REQUIRED TO
SECURE YOUR BOOKING (NON-REFUNDABLE)

Menu 1 - £22.95

Tomato and Fresh Basil Soup
Served with crusty bread.

Ardennes Paté
Served with crusty bread.

Fishcake
Smoked haddock and spring onion fishcake, served
on a bed of rocket with a creamy spring onion sauce.

Breaded Brie Wedges
Served with mango and strawberry coulis and toasted
ciabatta. (v)

Traditional Roast Turkey

Served with sage and cranberry stuffing balls and
bacon wrapped chipolatas, with a red wine and
cranberry jus.

Chargrilled Rump Steak
Served with a green peppercorn sauce.

Herb Crusted Roasted Cod
Served with garlic new potatoes and a cream parsiey
sauce.

Goats Cheese, Caramelised Onion & Spinach Tart
Served with garlic new potatoes. (v)

Christmas Pudding
Served with warm custard.

Warm Chocolate Fudge Cake
Served with vanilla ice cream.

Apple Pie
Served with warm custard.

Cheese Board
Cheddar, Camembert and Stilton with apple, pickle
and biscuits.

Luxury Menu 2 - £27.95

Stilton and Broccoli Soup
Served with crusty bread.

Confit of Duck
Served with pancakes, cucumber, spring onion and
hoi sin sauce.

Baked Camembert
Studded with garlic and rosemary, served with garlic
bread. (v)

Smoked Salmon Parcel
Stuffed with prawns, spring onion and ginger, with
lemon mayonnaise, served on a bed of rocket.

Traditional Roast Turkey

Served with sage and cranberry stuffing balls and
bacon wrapped chipolatas, with a red wine and
cranberry jus.

Chargrilled Sirloin Steak
Served with a brandy and mushroom sauce.

Pan Fried Sea Bass with Fennel
Cooked in lime butter and fennel with garlic new
potatoes.

Thai Red Vegetable Curry
Served with herbed rice (v)

Christmas Pudding
Served with warm custard.

Baileys Cheesecake
Served with cream.

Black Forest Gateau
Served with vanilla ice cream.

Cheese Board
Cheddar, Camembert and Stilton with apple, pickle
and biscuits.



Company Information

Booking Requirements

Name Date ] [Time ] ) o
Company Number of Covers ] B : r E I I I S
: b wine bar = grill
Address Private Hire
Menu 1 E] Menu 2 :
www.borellis.co.uk
\ / Advance Wine Order
Tel Sm—
. J Pay Bar E] Tab Bar
Fax A
N / £ ] Deposit Paid
Email

4 N\ ( \
Number Number
Required Required
Prosecco (£3.95) Prosecco (£3.95)
Tomato Soup Stilton & Broccoli Soup
Ardennes Paté Confit of Duck
Fish Cake Baked Camembert
Breaded Brie Wedges Smoked Salmon Parcel
Roast Turkey Roast Turkey : nq :
Rump Steak Sirloin Steak C h rl SII. q S Pq r‘l.l es
Roasted Cod Sea Bass 20 'I 5
Goats Cheese, Onion, Spinach Tart Thai Red Vegetable Curry
Christmas Pudding Christmas Pudding Borelli Yard, Farnham, Surrey GU9 7NU
Chocolate Fudge Cake Baileys Cheesecake
- Tel: 01252 735254 Fax: 01252 715173
Apple Pie Black Forest Gateau
\Cheese Board ) \Cheese Board ) Email: info@borellis.co.uk




