New Year’s Eve Menu
A welcome drink upon arrival and 3 courses
£35.00 per person

Starters

Cream Of Mushroom Soup

Topped with croutons and served with a roll and butter

Crispy Camembert & Apple Fritter Parcels

Ripened camembert, sandwiched with apple and a crispy coated crumb
resting on a bed of mixed leaves

Beer Battered Cod Goujons

Cod goujons in a light better, served on mixed leaves with tartar sauce

Antipasti Platter

For sharing... Prosciutto de Parma, chorizo, salami and mortadella
with chutneys, mixed leaves and artisan bread

Seafood Trio

Sliced smoked salmon, a mini king prawn cocktail and a slither of salmon pate.
Served with brown bread, mixed leaves and a lemon mayonnaise

Main Courses

We very much look forward to welcoming
you to The Oak during the festive period
and wish you a very...

Merry
Christmas
from all at

Spicy Caribbean Pork

Pork medallions topped with a spicy sauce of tomato, onion, aubergines,
courgettes and pineapple, with authentic rice and peas and salad

Seabass

Oven-baked seabass on a bed of noodles with stir-fried vegetables

Roasted Fillet Of Beef

With a pepper crust and served with a pepper sauce, diced potatoes
and seasonal vegetables

Rack Of Lamb

Served with diced potatoes, mixed vegetables and a rosemary and redcurrant jus

Mediterranean Vegetable Wellington

A selection of Mediterranean vegetables in a pastry case, with new potatoes
and salad garnish and served with a tomato and salsa sauce

Chicken Chasseur

An oven-roasted chicken fillet finished with a chasseur sauce. Served with
roast and new potatoes and seasonal vegetables

Desserts

Rum & Black Cherry Roulade

The Oak, Coventry Road, Baginton,
Coventry CV8 3AU

Farmhouse Apple Tart

Tel: 024 7651 8855
Email: thebagintonoak@aol.com

Chocolate sponge moistened with dark rum, layered with jam
and filled with fresh cream and marbled with cherries
Sweet pastry case filled with custard then baked with apples,
butter and brown sugar. Served with a jug of custard

Chocolate Fondant

A rich chocolate sponge with a soft runny centre served with double choc chip ice cream

Strawberry Champagne Basket

Decorative sponge filled with a fresh cream and Champagne mousse
decorated with small strawberries and glazed

Sparkle Mess Cheesecake

A digestive biscuit base topped with rippled white chocolate and raspberry cheesecake
Finished with a creamy vanilla mousse and a scattering of mini meringue shells

Cheese & Biscuits

Stilton, brie and cheddar with grapes, celery and biscuits

Ice Cream

www.thebagintonoak.co.uk

Christmas
& New Year
2018

Tinsel & Turkey Menu
Available Monday to Saturday
12.00 pm - 5.00 pm
(Monday 26th November - Friday 21st December)
2 Courses - £10.00 per person
3 Courses - £12.00 per person

Starters

Christmas Fayre Menu
Available daily from 12.00 pm
Sunday 25th November - Saturday 29th December
(excluding Christmas Day)
£17.00 per person

Starters

Served with bloomer bread and butter

Breaded Brie Wedges

Wedges of brie in a light crumb resting on a bed of mixed leaves
with a cranberry dip

4 courses followed by Coffee & Mince Pies
£50.00 per person. £25 per child (under 12)
Children under 5 eat free from our Children’s menu

Starters

Cream of Mushroom Soup

Topped with croutons and served with a warm roll and butter

Festive Seafood Trio

Leek & Potato Soup

Sliced smoked salmon, a mini king prawn cocktail and a slither of salmon pate.
Served with brown bread, mixed leaves and a lemon mayonnaise

Creamy Garlic Mushrooms

Button mushrooms in a light garlic and cream sauce resting on garlic bread

Ripened camembert, sandwiched with apple and a crispy coated crumb
resting on a bed of mixed leaves

Lamb Kebabs

Cod goujons in a light beer batter, served on mixed leaves with tartar sauce

Served with bloomer bread and butter

Leek & Potato Soup

Christmas Day Menu

A duo of lamb kebabs served with naan bread,
a mint yoghurt dip and salad garnish

Crispy Camembert & Apple Fritter Parcels
Beer Battered Cod Goujons
Tomato & Mozzarella

Tempura King Prawns

Layers of beef tomato and buffalo mozzarella drizzled with balsamic vinegar

Chicken Liver Pate

Sorbet

Interim

Pate

King prawns marinated in a light tempura batter,
served with salad garnish and a sweet chilli dip

Main Courses

Served with warm toast and a fruit chutney

In a rich gravy, with bacon and chipolata roll, seasonal stuffing
and cranberry sauce

Traditional Roast Turkey

In a rich gravy, with bacon and chipolata roll, seasonal stuffing and cranberry sauce,
with roast and new potatoes and seasonal vegetables

In a rich gravy, with bacon and chipolata roll, seasonal stuffing and cranberry sauce

Grilled White Fish

Crispy Belly Pork

Salmon fillet with a herb butter encased in puff pastry,
served with diced new potatoes and mixed vegetables

Seafood Basket

Accompanied by a red wine gravy and topped with a Yorkshire pudding,
with roast and new potatoes and seasonal vegetables

Roast Beef

Served with pan fried diced new potatoes, mixed vegetables
and a rosemary and redcurrant jus

Served with warm toast and a fruit chutney

Traditional Roast Turkey

Main Courses

A fillet of white fish, oven baked and topped with a
white wine and dill sauce

Slow roasted belly pork with an apple and cider gravy

In a rich gravy and topped with a Yorkshire pudding

Roast Beef

Pieces of white fish, salmon and king prawns in a white wine sauce
in puff pastry basket

Nut Loaf

Coated with a red wine gravy and topped with a Yorkshire pudding

Made with a selection of nuts and a blend of vegetables and herbs

Main courses are served with roast and new potatoes
and a selection of seasonal vegetables

Desserts

Traditional Christmas Pudding
An individual pudding served with brandy sauce

Homemade Fruit Crumble

Our homemade fruit crumble with custard

Nut Loaf

Made with a selection of nuts and a blend of vegetables and herbs

Main courses are served with roast and new potatoes
and a selection of seasonal vegetables

Desserts

Mushroom, Brie, Hazelnut & Cranberry Wellington

Sautéed mushrooms, cranberries, hazelnuts and seasoned spinach topped with
brie encased in puff pastry with roast and new potatoes and seasonal vegetables

Pesto Chicken

A chicken fillet filled with mozzarella, wrapped in bacon and finished with a
creamy pesto sauce. Served on a bed of tagliatelle with mixed vegetables

Desserts

Sparkle Festive Mess Cheesecake

Ice Cream

Our homemade fruit crumble served with custard

Gluten Adaptable

Rack of Lamb

Burnt Orange & Gran Marnier Cheesecake

An individual pudding served with brandy sauce

Yule Log

Gluten Free

Roast Sirloin of Beef

Traditional Christmas Pudding

An individual pudding served with brandy sauce

A rich orange cheesecake with a brûlée, finish topped with an orange liqueur glaze.
Served with Chantilly cream

Farmhouse Apple Tart

Homemade Fruit Crumble

Sweet pastry case filled with custard then baked with apples,
butter and brown sugar. Served with a jug of custard

Rum & Black Cherry Roulade

A rich chocolate sponge with a soft runny centre served with double choc chip ice cream

Chocolate sponge moistened with dark rum, layered with jam
and filled with fresh cream and marbled with cherries
Vegetarian

Salmon En-Croute

Traditional Christmas Pudding

A digestive biscuit base topped with rippled white chocolate and
raspberry cheesecake. Finished with a creamy vanilla mousse
and a scattering of mini meringue shells

Served with cream or ice-cream

Main Courses

Roast Turkey & Homecooked Ham

Cheese & Biscuits

Stilton, brie and cheddar with grapes, celery and biscuits

Ice Cream

Chocolate Fondant
Cheese & Biscuits

Stilton, brie and cheddar with grapes, celery and biscuits

Ice Cream

Coffee & Mince Pies

New Year’s
Eve Menu

Enjoy Christmas
at The Oak
If you’re looking for the ideal place to
enjoy a fantastic Christmas meal with
friends, family or business colleagues,
then look no further.
We have our Tinsel & Turkey and Christmas Fayre
Menus available from Sunday 25th November to
Saturday 29th December and if you’re looking for
somewhere special to celebrate Christmas Day, then
take a look at our mouth-watering 4 course menu however, please book early to avoid disappointment.
For New Year’s Eve, we have a special 3 course
menu for those wishing to see in 2019 with us.
Why not make a night of it and stay over in one of
our comfortable en-suite rooms.
A non-refundable deposit of £5.00 per person is
required for the Tinsel & Turkey, Christmas Fayre and
New Year’s Eve Menus and £20.00 per person for the
Christmas Day lunch. A receipt for your deposit will be
issued and deducted from your bill.
Please complete the appropriate booking form and
return to us with your deposit.
If you have any food allergies or intolerances, or
require any further information, please speak to a
member of our staff before placing your order,
or call us on 024 7651 8855.

Why not stay the night?
We have 29 comfortable en-suite rooms located in a
separate annexe at the rear of The Oak and at our
sister business The Dakota Guest House. Our 3 star AA
rated rooms provide a high standard of accommodation
offering every modern convenience. Each room is fully
en-suite and equipped with television, tea and coffee
making facilities, hair-dryer, work desk and free WiFi
access. We welcome customers with dogs, so there’s
no need to leave them at home!
For further information, and to check availability,
please see www.thebagintonoak.co.uk
or call 024 7651 8855

December Entertainment
Saturday 1st December

Cream Cadillac

Playing soul, disco and funk
Saturday 8th December

General Wolfe Popular local band

playing music from the likes of
The Beatles, Amy Winehouse,
Tina Turner and many more

Simply complete the
booking form and return
with the appropriate
deposit per person.

NAME

Booking Form

STARTERS
CREAM OF MUSHROOM SOUP
CAMEMBERT & APPLE FRITTER PARCELS
BEER BATTERED COD GOUJONS
ANTIPASTI PLATTER
SEAFOOD TRIO
MAIN COURSES
SPICY CARIBBEAN PORK
SEABASS
ROASTED FILLET OF BEEF
RACK OF LAMB
MED VEGETABLE WELLINGTON
CHICKEN CHASSEUR
DESSERTS
RUM & BLACK CHERRY ROULADE
FARMHOUSE APPLE TART
CHOCOLATE FONDANT
STRAWBERRY CHAMPAGNE BASKET
SPARKLE MESS CHEESECAKE
CHEESE & BISCUITS
ICE CREAM

Organiser’s name

Friday 14th December

Andy Crosbie as Sir Elton John
Saturday 22nd December

Company name (if applicable)
Address

Dave Largie Back by popular demand
performing Soul and Motown hits
New Year’s Eve

Dinner, Disco and Dancing
All entertainment starts at 9.00pm

Postcode
Tel No

Number in party

Email

Date required

Preferred time

Deposit enclosed £

Special dietary requirements

Christmas
Fayre Menu

Tinsel &
Turkey Menu

Booking Form

Simply complete the
booking form and return
with the appropriate
deposit per person.

Simply complete the
booking form and return
with the appropriate
deposit per person.

NAME

Booking Form

Simply complete the
booking form and return
with the appropriate
deposit per person.

NAME

Booking Form

NAME

Christmas
Day Menu

STARTERS

STARTERS

STARTERS

CREAM OF MUSHROOM SOUP

LEEK & POTATO SOUP

LEEK & POTATO SOUP

FESTIVE SEAFOOD TRIO

CREAMY GARLIC MUSHROOMS

BREADED BRIE WEDGES

CRISPY CAMEMBERT & APPLE

LAMB KEBABS

PATE

FRITTER PARCELS

TEMPURA KING PRAWNS

MAIN COURSES

BEER BATTERED COD GOUJONS

CHICKEN LIVER PATE

TRADITIONAL ROAST TURKEY

TOMATO & MOZZARELLA

MAIN COURSES

GRILLED WHITE FISH

MAIN COURSES

TRADITIONAL ROAST TURKEY

ROAST BEEF

ROAST TURKEY & HAM

CRISPY BELLY PORK

NUT LOAF

SALMON EN-CROUTE

SEAFOOD BASKET

DESSERTS

ROAST SIRLOIN OF BEEF

ROAST BEEF

TRADITIONAL CHRISTMAS PUDDING

RACK OF LAMB

NUT LOAF

HOMEMADE FRUIT CRUMBLE

MUSH,BRIE,HAZEL&CRAN WELLINGTON

DESSERTS

YULE LOG

PESTO CHICKEN

TRADITIONAL CHRISTMAS PUDDING

ICE CREAM

DESSERTS

SPARKLE FESTIVE MESS CHEESECAKE

TRADITIONAL CHRISTMAS PUDDING

HOMEMADE FRUIT CRUMBLE

ORANGE & GRAN MARNIER CHEESECAKE

RUM & BLACK CHERRY ROULADE

FARMHOUSE APPLE TART

CHEESE & BISCUITS

CHOCOLATE FONDANT

ICE CREAM

CHEESE & BISCUITS
ICE CREAM

Organiser’s name

Organiser’s name

Company name (if applicable)

Company name (if applicable)

Address

Address

Organiser’s name
Company name (if applicable)
Address

Postcode

Postcode
Tel No

Number in party

Email

Date required

Preferred time

Deposit enclosed £

Special dietary requirements

Postcode

Tel No

Number in party

Tel No

Number in party

Email

Date required

Email

Date required

Preferred time

Deposit enclosed £

Preferred time

Deposit enclosed £

Special dietary requirements

Special dietary requirements

