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Terms and Conditions
£10 per person non refundable deposit is due within two weeks of
booking. Pre orders are then due 3 weeks prior to your party via

email.

info@roseandcrowncarmarthen.co.uk

 We ask you to provide names and meal choices for each individual
person. Full Payment must be provided two weeks prior to the party. 

Any changes to numbers after this point are non refundable. 

E N T E R T A I N M E N T  F R I D A Y  &  S A T U R D A Y  N I G H T S



S T A R T E R

M A I N  C O U R S E

Leek and Potato Soup
crispy leeks, stilton crumble & warm ciabatta

Traditional Turkey
pigs in blankets and sage and cranberry stuffing

D E S S E R T
Traditional Christmas Pudding

brandy sauce

Pulled Pork  & Apple Bon Bon
curried apple puree

Garlic Mushroom & Pearl Onion Parcel
red wine jus

Seared Scallops & Textures Cauliflower
warm apple and black pudding 

Slow Cooked Beef Wellington
Mushroom and horseradish 

Oven Baked Salmon Fillet
smoked cream cheese and potato pave scales.

Roasted Vegetable, Quinoa Filo Pastry Papillote
with creamed spinach and nutmeg

All served with roast potato’s and vegetables, mashed potato,
braised red cabbage, and a brussels sprout and leek gratin 

Raspberry & Mango Eton Mess Trifle

White Chocolate and Strawberry Creme Brulee
orange and cranberry shortbread

Warm Chocolate Brownie
caramelised bananas and salted caramel ice cream

All dishes are homemade and the majority can be
adapted to any dietary requirements 


