CHRISTMAS AT THE ENGINEER
Here at the Engineer we provide a perfect setting and service for
your Christmas celebrations. Whether you are having a Christmas
meal with your work colleagues, or a gathering of friends and
family, we have the perfect choice of menu for you to enjoy.
Whether you want a full 3 course Christmas dinner, or a party with
a buffet, we can cater for your seasonal celebrations.
With any Christmas bookings we provide crackers, table decorations
and novelties, and service from our friendly, experienced staff.

Book by 31st October and receive a free bottle of
Prosecco!
CONTACT US

12 St. Johns Road, Harpenden, Herts, AL5 1DJ
Tel: 01582 460 478
Email: manager@theengineerharpenden.co.uk
www.theengineerharpenden.co.uk
Follow us on Twitter @engineharpenden
Find us on Facebook @theengineerpub

Christmas Menu 2018
Available from Saturday 1st December 2018

2 course meal £19.95, 3 course meal £24.95
STARTERS
Winter Vegetable Soup
With a hint of maple syrup, served with bread and butter.

Chorizo Bubble & Squeak
Savoy cabbage & potato cake, served on wilted spinach, topped with pan-fried Chorizo and hollandaise sauce.

Crayfish Cocktail
Crayfish tails with a Bloody Mary & Marie Rose sauce on baby gem, served with bread and butter.

Pork & Chicken Liver Pâté
With a hint of cider and mustard, served with toasted ciabatta and ale chutney.

MAIN COURSES
Hand-Carved Roast Turkey
Rosemary roasted potatoes, honey glazed carrots, Brussels sprouts, braised red cabbage, stuffing, pigs in
blankets, and gravy.

Slow Cooked Rib of Beef
Served on the bone, with rosemary roasted potatoes, honey glazed carrots, Brussels sprouts, braised red
cabbage and a rich red wine sauce.

Festive Nut Roast
Butternut squash, sweet potato and cashew nuts, served with rosemary roasted potatoes, honey glazed
carrots, Brussels sprouts, braised red cabbage, and vegetarian gravy.

Smoked Salmon, Gruyère & Prosecco Tart
In a chive & red onion pastry case, served with fine beans, poached salmon, Savoy cabbage and potato cake
topped with hollandaise sauce.

Festive Burger
Our Beef burger doubled up with a British pork and cracked black pepper burger, streaky bacon
and melted Brie in a bun with fries, cranberry & barbecue ketchup and house coleslaw.

DESSERTS
Christmas Pudding
Served with brandy sauce.

Prosecco Royale Sorbet
Three scoops of prosecco sorbet, with strawberries, black cherry compote and cassis.

Gingerbread Cheesecake
With golden chocolate pieces, whipped double cream and toffee sauce.

Chocolate Brownie
Served warm with salted caramel ice cream and chocolate sauce.

TO FINISH
Cheese & Biscuits £5.99
Mature Cheddar, Brie and Stilton with grapes, caramelised red onion chutney, butter and a selection of
biscuits.

Coffee & Mince Pie £2.49
Please speak to a member of staff regarding gluten free options or if you have any other allergies.

Children’s Christmas Menu 2018
Available from Saturday 1st December 2018

2 course meal £7.95, 3 course meal £10.95

STARTERS
Tomato Soup
Served with bread and butter.

Garlic Ciabatta
MAIN COURSES
Hand-Carved Roast Turkey
Rosemary roasted potatoes, honey glazed carrots, Brussels
sprouts, braised red cabbage, stuffing, pigs in blankets
and gravy.

Penne Bolognese
Penne pasta in a tomato and basil Bolognese sauce served with garlic ciabatta.

DESSERTS
Chocolate Brownie
Served warm with vanilla ice cream
and chocolate sauce.

Wafer Boat
A scoop of vanilla and chocolate ice cream, topped with chocolate sauce and sprinkles.

Please speak to a member of staff regarding gluten free options or if you have any other allergies.

Christmas Buffet Menu 2018
Available from Saturday 1st December 2018

Our buffet menu is designed for parties of 10 people or more.

Fork Buffet - £14.95 per person
Selection of cold meats
Sage and onion stuffing balls
Pigs in blankets
Turkey and cranberry pie
Vegetable and cheese wellingtons
Rosemary Roasted Potatoes
Braised red cabbage
Brussels and chestnuts
Homemade Dipping Gravy
Finger Buffet - £11.95 per person
Selection of filled Ciabatta
Selection of pates with chutney and ciabatta
Mediterranean Bruschetta Selection
Pigs in blankets
Chicken and chorizo skewers
Beer battered cod goujons with tartare sauce
Buttered new potatoes
Brussels and chestnuts

Canapés - £1.30 per item or £150 for a mix of 125 items
Mini cottage pies
Mini fish and chips
Mini smoked salmon bagel
Steak, stilton and whiskey rosti
Grilled halloumi and avocado bites
Roasted vegetable and goats cheese crostini
Mini sausage and mash
Mini chicken and bacon pies

Desserts - £3.75 per person
Profiteroles with chocolate sauce or chocolate brownies (GF) or scones with jam and clotted cream

Tea and Coffee
Unlimited tea and coffee can be added to your buffet for a fixed price of £30

Please speak to a member of staff regarding gluten free options or if you have any other allergies.

Drinks Package Order Form
All recommended wines and prosecco at £15 a bottle when pre-ordered and paid for in
advance.
Da Luca Prosecco
Parini Pinot Grigio Rose
Casta Vista Cabernet Sauvignon Red
Parini Pinot Grigio White

If you’re in a group our Spirit Buckets are perfect to share. Choose a bottle of spirit and your mixers and we’ll
give you glasses and a drinks-bucket full of ice to keep your drinks cool.

Smirnoff Vodka

£80

Grey Goose Vodka

£95

Bombay Sapphire Gin

£85

Morgan’s Spiced Rum

£85

Havana Especial Rum

£90

Option A – Red Bull, Coca-Cola, Diet Coca-Cola ( 6 bottles )
Option B – Tonic, Slimline tonic, orange, cranberry, ginger beer, ginger ale ( 12 bottles )

Craft Beer Six Pack

£20

Choose from; Leffe Blond, Dead Pony Club, Punk IPA, Lagunita Daytime, Blue Moon, Sierra Nevada, Dura
Damn gluten free
Please state which bottle choices……………………………………………………………………………………………………………………………….

Beer Bucket

£15

A bucket of ice and a bottle opener with 5 bottles of Sol or Miller for your table
Please state which option………………………………………………………………………………………………………………………………

Christmas Party Booking Form
Please check the availability of your chosen event date with a member of staff, then complete the
sections below and hand this form to a duty manager. Buffets are for a minimum of 10 people.
All bookings require a non-refundable deposit of £5 per person.
Name: ………………………………………………………………………………………………………………………………………………………………..
Address: ………………………………………………………………………………………………………………………………………………………………
E-mail: ………………………………………………………………………………………………………………………………………………………………..
Tel: ..............................................................................................
Total Number of people in party: ………………………………………...
Date: ……………………………………………
Arrival Time: ………………………………………
Food service time: ……………………………………..
Please enter the number of people in the box against your chosen food choice:

Adults

Kids

2 Course Christmas Menu £19.95

2 Course Christmas Menu £7.95

3 Course Christmas Menu £24.95

3 Course Christmas Menu £10.95

Canapés £1.30 each or £150 for a mix of 125 items
Please select which canapés and how many of each item:
Assortment: …………………

Mini Cottage Pies: ………………… Mini Fish and Chips: …………………

Mini Salmon Bagels: ………………… Steak, stilton and whiskey rosti: ……………………
Grilled halloumi and avocado bites: …………….. Roasted veg and goats cheese crostini: ………………
Mini sausage and mash: ...................

Mini chicken and bacon pies: ................

Finger Buffet £11.95 per person
Fork Buffet £14.95 per person
Add Desserts £3.75 per person. Please state chosen dessert...................................................................
Tea and Coffee £30

Please speak to a member of staff regarding gluten free options or if you have any other allergies.

All our Christmas parties will take place in our festively decorated conservatory and restaurant, unless
otherwise pre-arranged.
As part of our package, we provide complimentary Christmas crackers and table decorations.

THE SENSIBLE STUFF
Deposits and Payment Terms:







Your booking is provisional for 5 days, and confirmed once we have received your signed booking
form and deposit.
The deposit is non-refundable - £5 per head will be charged
For all bookings you are requested to confirm final numbers and menu choices at least 7 days before
the event.
The remaining balance is required to be paid on the day of your event, and will be based on your
confirmed numbers.
Private conservatory bookings for parties with buffets will be charged a 10% service charge.
For bookings hiring the whole conservatory, there may be a minimum spend on food depending on
your day and time of hire. This will be discussed at the time of booking.

CONTACT US

12 St. Johns Road, Harpenden, Herts, AL5 1DJ
Tel: 01582 460 478
Email: parties@theengineerharpenden.co.uk
www.theengineerharpenden.co.uk
Follow us on Twitter @engineharpenden
Find us on Facebook @theengineerpub

