Christmas 2017

Canapés Menu

3 Course Set Menu

For a more informal setting with our canapés in the bar...

During December we have a number of options available for the Christmas set menu:

£18.95 per person

Starters
Creamy mushroom bruschetta With crispy bacon,
served with rocket and basil dressing.
Chicken Satay Skewered chicken marinated in
coconut milk and spices, grilled and served with
satay sauce.

Roasted sirloin served in mini Yorkshire puddings
topped with horseradish cream

Our Christmas Menu
You have an option to
celebrate Christmas with our
3-course menu in the
restaurant or for a more
informal celebration,
canapes menu in the bar.
Both options gives you a free
entry to the disco in our
private room on selected
nights. DJ and dancing
Wednesday through to
Saturdays. Please enquire for
more information.
For reservations we require
£10 per head deposit at time
of booking and the balance
of payment two weeks
before date of party.

Dance the night away...
Djs on selected Wednesdays
and every Thursday, Friday
and Saturday evenings.

Mini tartlets filled with roast lamb and mint dip

Moroccan Harira bean soup Served with croutons.

Selection of mini quiche
Fried calamari served with garlic mayo
Vegetable spring rolls served with sweet chilli dip (v)
Chicken satay marinated in coconut milk and spices,
served with satay sauce.

Halloumi cheese and sage leaf wrapped in Parma

Lunch on Friday and
selected weekdays

£24.95 per person

Breaded mushrooms served with garlic mayo (v)

Sunday - Wednesday
evenings

Mini burgers served with cheddar cheese, lettuce,
tomato and a slice of red onion.

£24.95 per person

ham and drizzled in balsamic sauce.

Smoked mackerel pate served in a mini tartlet
topped with cracked pepper

Antipasti Skewers Parma ham, mozzarella cheese,
sun-dried tomato and olive

Samosas filled with vegetables, chilli and coriander. (v)
Mini falafels served with tzatziki (v)

Desserts
Platters of mini cakes and desserts

Slow roast pork belly Served with apple chilli
chutney, Dijon mustard and watercress.
Smoked mackerel pate Served with crostini.

Mains
Roast turkey Served with bacon wrapped sausage
meat, sage and onion stuffing, crispy roast potatoes
and vegetables in garlic butter, drizzled with gravy.
Succulent lamb shank Slow cooked in rosemary
and cranberry sauce, served with crushed potatoes
and green beans.

Thursday, Friday &
Saturday evenings

Roast salmon Topped with caramelised leeks and

£29.95 per person

Linguini with spinach and roasted hazelnuts

carrots served with soy sauce noodles.
Served with a creamy garlic and parmesan sauce,
topped with torn mozzarella.

Classic beef stroganoff With creamy mushrooms,
onions and a touch of brandy served with rice and
topped with soured cream.

Desserts
Platters of mini desserts including mini
cheesecakes, cupcakes, chocolate eclairs, mince
pies, lemon tarts and brownies.

A place where you can have something to drink,
certainly something to eat and most defnitely space to
relax, share and enjoy.
Begin your journey, by making Zingara your way through
what we have to offer, the choice is yours, but most
importantly... come and soak up the atmosphere.
Enjoy the experience.

