Please £ind below details of
our current planned events

for Christmas, New Year and
Spring 2012

We look forward to seeing you
at the Bistro very soon!

01803 858936 www.bistro46.com




1 ¥ 2courses £1695 OR 3courses £2195
g‘ < f\F 0 4 (6o include tea, coffee & Christmas Crackers)

Stavters

Homemade soup of the moment served with pesto toasted crusty bread
Warm smoked mackerel and fresh horseradish tart served with balsamic tossed leaves
Homemade Christmas style toad in the hole with turkey, chipolatas
and £resh sage finished with red wine and bacon dus
Warm creamy stilton, spinach and pine nut polenta cake with Bistro 46 tomato dam
Creole spiced crayfish, chorizo and red pepper paella finished with smoked paprika oil
Slow roasted Tuscan vegetable and rocket terrine served with green olive tapenade bruschettas

Mains

Venison, winter root vegetable & Bays Devon Dumpling stew
served with mature cheddar & horseradish dumplings
Woodland mushroom, chestnut & sweet potato lasagne served with red pepper, garlic & tomato soup
Pan eried pork filet wrapped in streaky bacon served on champ mash with
roasted courgettes and local cider reduction
Tikka spice rubbed fillet o€ saimon served on chick pea masala with
smoked cardamom rice and lime dressing
Slow roasted breast of chicken stuffed with sun blushed tomato mousse served on
parmesan potato and leek gratin, wilted spinach and cream Jsus
Vine tomato, confit garlic and broccoli risotto finished with mozzarella cheese

Tosserts

This menu is available between 30th Nov - 30th December

www.bistro46.com 01803 858936




Saturday 31st December 2011
£52.50 per ticket

Tickets must be purchased prior to the evening

Monu

A selection o€ homemade canapés on arrival

Homemade confit duck and quince terrine with local organic
Ashridge Cider Jelly and Bistro 46 date loaf

Individual warm clam, leek and sweet potato pie with lime and
pine nut tossed leaves

Cepe mushroom and shdllot cappuccino with stilton and thyme dumplings

Warm Moroccan spiced crusted fillet of plaice served with
aromatic cous cous and smoked paprika dressing
Slow roasted breast of corn fed chicken stuffed with black truffle
and spinach mousse, served on a celeriac potato rosti,
baby ratatouille and tarragon cream Jdus
Assiette of Desserts
Individual blackberry & white chocolate créme brulee, warm caramelised
plum tarte tatin with homemade Drambuie liquor ice cream, warm dark
chocolate & walnut brownie with a Madagascan vanilla & rhubarb syrup

Chef’s Surprise Course

Selection of homemade petit fours served with tea or coffee

A glass of sparkling wine to welcome 2012 at midnight




A Taste ok \Ulentines

Tuesday 14th February 2012
g‘ SfrO L{.é Booking eiggaﬁgzgde gscajppointment

Menu

On arrival a glass of Bistro 46 Sparkling Wine
& Passion Fruit Cockbail served with Canapés

Warm individual scallop, smoked saimon and rocket savoury crumble
served with homemade Sharpham Cheddar and pine nut bread

A Line selection of hot and cold world inspired tapas to share
with Bistro 46 homemade dips

Warm North African style chicken, chick pea and spinach consomme

Pan £ried rump of lamb served on fondant potatoes, slow roasted
beetroot and butternut pumpkin with a garlic and thyme dus

OR

Bistro 46 smoked fillet of salmon served on baby ratatouille,
roydle potatoes and chenin blanc & garden herb broth

A warm dark indulgent Belgium chocolate fondue to share
with €resh strawberries, pineapple and marshmallows to dip

Selection of homemade petit fours

Tea or Coffee

www.bistro46.com 01803 858936




A Taste of Vadlentines
Gourmet Night

Tuesday 14th February 2012

£35 per head

A Taste of India Gourmet Night

Thursday 23rd February 2012

A Taste of Mexico Gourmet Night

Thursday 22nd March 2012

A Taste of the Ocean Gourmet Night

Thursday 26th April 2012

A Taste of Portugal Gourmet Night

Thursday 24th May 2012

£28 per head

Booking essential to avoid disappointment
(Menus will be available in early 2012)




