BOOKING FORM

Please complete and Present on Payment of Deposit

All reservations must be accompanied by this completed booking form plus correct deposit, either in  person
at the hotel reception, or be posted to the Washington Central Hotel, Washington Street, Workington, Cumbria
CA14 3AY, including a non- refundable deposit of £10.00 per person (£15.00 per person for New Years Eve).
The balance must be fully paid 14 days prior to the date of your function.

In the event of a reduction of numbers of any deposit paid bookings, the deposit is non-refundable, furthermore
cancellations for whatever reason recieved after the full payment is recieved are also 100% non-refundable.

Tel. No. Home.... .. Tel. No. Work..

Please make cheques payable to Washington Central Hotel. If you wish the account to be charged to
your credit card please give details below. (Visa, Access, Diners, American Express).

Washington Central Hotel
Washington Street, Workington, Cumbria CA14 3AY
Tel: 01900 65772  Fax: 01900 68770
E-mail: kawildwchotel@aol.com
Website: www.washingtoncentralhotelworkington.com

Registered Office: Washington Central Hotel Limited,
Dobies Business Park, Lillyhall West, Workington, Cumbria CA14 4UX. Company No. 5283593.

WASHINGTON CENTRAL HOTEL
CHRISTMAS FESTIVITY MENU 2010
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Carlton Restaurant & Party Nights

Christmas Festivities, party Nights and New Years Eve Entertainment
provided by Masquerade and our resident DJ Ashy.



To be completed by office staff upon receipt of deposit

Welcome to the 2010 Christmas Brochure for the Washington Central Hotel's
Carlton Restaurant and Function Suites.

No of i
Whether you are planning an informal dinner, work party or just a Xmas night out SRS DAl Peglf(’Jle Deggrsslgnper Jotal
with friends, we are confident that we can provide you with a superb Xmas party. Carlton Restaurant Lunch £10.00
The following menus are available from Wednesday 1st December 2010 until Carlton Restaurant Dinner £10.00
the N_ew Year, with our ever popular p_arty nights in the Function Suites at the Party Night or Function £10.00
Washington Central Hotel on the following dates:-
Bank Holiday Casino Night 28th Dec £10.00
Friday 3rd December (Masquerade & Disco)  £29.00 per person
Saturday 4th December (Masquerade & Disco) ~ £31.00 per person New years Eve Banquet 31st Dec £15.00
Friday 10th December (Masquerade & Disco) £31.00 per person
Saturday 11th December (Masquerade & Disco) £31.00 per person
Friday 17th December (Masquerade & DiSCO) £31.00 per person Date DEPOSIt .....ccovvciiciiiiice e Received DY ...
Saturday 18th December (Masquerade & Disco) £31.00 per person Received (signature)
WedneSday 22nd December (Masquerade & DiSCO) £29.00 per person RECEIPL/. . Method of Payment...........ccoeoiiiiiiiiie e
Tuesday 28th December (Disco with DJ Ashy) £23.00 per person Invoice No
(Casino Night - with fabulous prizes - Buffet & Disco)
Friday 31st December £41.00 per person

To be completed by Office Staff after each Payment

(New Years Eve Banquet in our Function Suites
with Disco and the brilliant Masquerade)
Payment History

All party nights will include a dinner of traditional fayre, coffee, chocolates and
party novelties. With entertainment provided by the award winning and fabulous
“Masquerade” complemented by our own resident DJ and Disco.

Remaining Balance DUE BEfOIE ...

Payment Method of Receipt Balance  Received By

Date Al Payment Invoice No Outstanding (initials)

Arriving at 7.00pm for a prompt 7.30pm start and ending at 1.00am. (New Years
Eve 2.00am)

All reservations to be made by completing the booking form on the back of this
brochure and enclosing the correct deposit.

A non returnable deposit of £10.00 per person is required upon booking all
Christmas parties, with a £15.00 non-returnable deposit required for New Years
Eve Banquet. The remainder of all monies to be paid in full fourteen days before
the actual event.

Any party with vegetarian guests must give notice of
their respective choices upon payment of the deposit.

Final BalanCe SETHIEA ON ...ttt

P L L L L L L L ll____.




This year why not really let your hair down at one of our
Christmas events, and forget about the taxi home.

We can offer overnight accommodation in the Washington
Central Hotel with full English breakfast, as well as use of
Caesars Pool and Leisure Club.

OR Rooms are also available in The Sleepwell Inn located
across the road.

PARTY NIGHTS & COMPANY FUNCTIONS
£150.00 per couple in a double or twin room
(£185.00) with house Champagne in room on arrival
£97.50 per person in a single room

CASINO NIGHT - Tuesday 28th December 2010
£140.00 per couple in a double or twin room
(£175.00) with house Champagne in room on arrival
£90.00 per person in a single room

NEW YEARS EVE BANQUET - Friday 31st December 2010
£180.00 per couple in a double or twin room,

including Champagne Brunch 10.00am-noon on New Years Day
(£215.00) with house Champagne in room on arrival

£110.00 per person in a single room

The above prices include the meal for 2, accommodation,
use of Caesars Pool and Leisure Club, full English
Breakfast and VAT.

Note: Caesars Pool will close at 5.30pm on New Years Eve.

CHRISTMAS LUNCH MENU
APPETISERS

GARLIC BUTTON MUSHROOMS
Presented on toasted garlic and herb croute

CREAM OF WINTER VEGETABLE SOUP
Topped with herb croutons

NORWEGIAN PRAWN AND SMOKED TROUT COCKTAIL
Served with roast cherry tomatoes and Marie Rose sauce

FAN OF GALIA MELON
With strawberry and clementine slices and home-made fruit sorbet

SMOKED CHICKEN SALAD
Bound with a light Caesar dressing topped with crisp pancetta

MAIN COURSES

TRADITIONAL EDEN VALLEY TURKEY
With Cumberland sausage and bacon rolls, stuffing rosette,
home-made cranberry sauce and seasoned pan juices

SLOW BRAISED LAKELAND FELLBRED LAMB SHANK
Resting on parsnip puree with rosemary pan juices

BAKED COD FILLET
Topped with tomato and herb crust, sauté potatoes and balsamic syrup

PAN FRIED CHICKEN SUPREME
Served with a classical chasseur sauce

ROASTED AUBERGINE

Filled with a ratatouille of vegetables and buffalo mozzarella presented on dressed leaves

*kkkk

All main courses are accompanied by seasonal vegetables and potatoes

DESSERTS
A choice of fresh cream desserts, puddings, dairy ices and cheeses
will be offered from the desserts menu

COFFEE
Fresh coffee, double cream and Kendal mint cake




CHRISTMAS DINNER MENU

APPETISERS
ROSETTE OF SEASONAL MELON
Served with a selection of mixed fruits and a plum sorbet

GRILLED FILLET OF PLAICE
Presented on stir fried vegetables and a chive butter sauce

ROASTED CAPSICUMS FILLED WITHWILD MUSHROOM AND STILTON RISOTTO
On buttered spinach topped with parmesan shavings

A ROULADE OF FRESH CHICKEN AND RED PEPPER MOUSSE
With salad leaves and homemade fruit chutney

PRAWN AND SMOKED TROUT SALAD
With roasted cherry tomatoes and Marie Rose sauce

INTERMEDIATE COURSE
PUREE OF WINTER VEGETABLE SOUP Finished with chopped herbs
Or
A FROSTED GLASS OF FRUITS OF THE FOREST SORBET

MAIN COURSES
TRADITIONAL EDEN VALLEY TURKEY
Xjui Dvncfshboe thvtbhf hoe cbdpo spit- tuvglioh sptfuuf- ipnf nbef dsbocfssz thvdf boe tfbtpofe gho kvjdft

SLOW BRAISED LAKELAND FELLBRED LAMB SHANK
Resting on parsnip puree with rosemary pan juices

CRISPY PAN FRIED SOLWAY SEABASS
On home-made saffron tagliatelle with scallops and king prawns, accompanied by a spinach cream

SEARED BARBARY DUCK BREAST
With cocotte potatoes and black cherry compote

CHARGRILLED SIRLION STEAK
Qsftfoufe xjui sphtufe chcz cihdl qveejoh hoe thshf (fie nvtisppnt upggfe Xjui b csboez hoe
peppercorn sauce (Supplement charge of £3.50)

ROASTED MEDITERRANEAN VEGETABLE TART TATIN
On mixed leaves and sauce vierge

*kkk

All main courses are accompanied by seasonal vegetables and potatoes

DESSERTS
A choice of fresh cream desserts, puddings, dairy ices and cheeses will be offered from the desserts menu

COFFEE
Fresh coffee, double cream and Kendal mint cake

NEW YEARS EVE BANQUET & CELEBRATION PARTY

Entertainment provided by the brilliant Masquerade supported
by Ashy's disco.

Please inform us of your Starter and Main Course choices
Upon payment of the final balance, which is required by Friday 18th December 2010

ON ARRIVAL
A warming glass of mulled wine will be offered

APPETISERS
PRESSED CONFIT TERRINE WITH HAM HOCK
Chicken and savoy cabbage choucroute, air dried tomatoes and fruit chutney
Or
CROWN OF OGEN MELON
Filled with a selection of winter berries and home made sorbet

INTERMEDIATE COURSE
CREAM OF CARROT AND CORIANDER SOUP
Topped with toasted herb croutons

MAIN COURSES
PAUPIETTE OF PLAICE
Filled with a prawn and salmon mousse served with a chive cream sauce
Or
PRIME CUMBRIAN BEEF FILLET
With wild mushrooms and smoked back bacon fricassée, brandy and peppercorn sauce

A selection of seasonal vegetables and potatoes will accompany the main course

DESSERTS
HOME MADE STICKY TOFFEE PUDDING
Topped with rich butterscotch sauce
Or
CHOCOLATE AND PASSION FRUIT CHEESECAKE
With raspberry coulis

COFFEE
COFFEE, PETIT FOURS,AFTER DINNER CHOCOLATES AND FRESH CREAM

Pre-order and pay for your Champagne with final balance and save 10%
and also benefit from your selection being perfectly chilled and served at 11.45pm.

LANSON Black Label £35.00
MOET et CHANDON Rose £44.00

MOET et CHANDON £40
House Champagne £31.00




CHRISTMAS CASINO NIGHT

Great Fun = Great Prizes » Great Night Out

Casino run by Maryport Lions
with all the proceeds being donated to local charities

© © 0 0 0000000000000 0000000000000000000000 0 00

MAIN COURSE BUFFET

PLATTERS OF PRIME SIRLOIN OF SCOTTISH BEEF
with pickles and homemade chutney

HONEY AND MUSTARD GLAZED HAM
dressed with fruits and fresh pineapple

MIRRORS OF SEAFOOD AND SHELLFISH
including dressed salmon fillets, Norwegian prawns,

tuna crowns, smoked salmon, trout and mackerel fillets

A SELECTION OF HOT CHICKEN
barbeque & Cajun spiced chicken pieces

BOWLS OF DRESSED SALADS which include,
potato and chive, coleslaw, savoury rice,
pasta with tomato and curried mushrooms

platters of crips salad leaves and salads

Freshly baked rolls and butter

SWEETS

Double chocolate torte with fresh cream
and strawberries

or

Tropical fruit salad

FESTIVE DINNER MENU

TO START
Whilst considering your menu choices our staff will offer home-made canapes

APPETISERS
CONFIT OF HAM HOCK TERRINE
Accompanied by red onion and tomato chutney

HOME CURED SCOTTISH SALMON
Served with dill potato salad, lemon and chive créme fraiche and air dried tomatoes

GRILLED FILLET OF PLAICE
On buttered spinach with a prawn cream sauce

ROAST MEDITERRANEAN VEGETABLES AND GOATS CHEESE
With saffron tagliatelle and balsamic syrup

PAN FRIED QUAIL BREAST
With parsnip puree and juniper jus

PUFF PASTRY FEUILLETTE
Filled with wild mushrooms and stilton cheese bound with cream

INTERMEDIATE COURSE
Red pepper and chorizo soup
or
Home-made green apple sorbet

MAIN COURSES
TENDERLOIN OF WILD BOAR ROLLED IN FRESH HERBS
Served with sweet potato puree, red onion confiture and calvados jus

OVEN BAKED SUPREME OF CHICKEN
On mushroom and bacon risotto with baby leeks and a thyme reduction

CRISPY SOLWAY SEABASS
Presented with creamed garlic salsifies and braised red cabbage

CHARGRILLED FILLET OF CUMBRIAN BEEF
On fondant potato, large flat mushrooms, roast black pudding and peppercorn sauce
(A supplement of five pounds and fifty pence)

PAN SEARED BARBARY DUCK BREAST
With baby carrots, soft parmesan polenta and cassis jus

TOMATO AND FETA CHEESE SHORT CRUST PASTRY TARTLET
With balsamic syrup

All' main courses are served with a selection of fresh market vegetables and potatoes

DESSERTS
A selection of todays desserts will be offered from the dessert menu
COFFEE
Cafetiere of ground coffee, fresh cream and Kendal mint cake




PARTY NIGHTS

£29.00 per person
Friday 3«, Wednesday 22~ December 2010
With Masquerade and Disco

£31.00 per person
Saturday 4+, Friday 10w, Saturday 11+, Friday 17w,
Saturday 18+ December 2010
With Masquerade and Disco

All party nights are 7.00pm for a prompt 7.30pm start until 1.00am

oooooooooooooooooooooooooooooooooooooooooooooo

STARTER

CHEF'S CREAMY WINTER VEGETABLE SOUP
Topped by toasted croutons and chopped herbs, served with a warm bread roll and butter

MAIN COURSE
ATRADITIONAL ROAST OF EDEN VALLEY TURKEY
With Cumberland sausage and bacon rolls, herb and onion
stuffing rosette, home made cranberry sauce and

seasoned pan Juices

Glazed carrots - buttered green beans and sprouts
Whirls of duchess potato — roasted potatoes

DESSERT

LOCALLY MADE CHRISTMAS PUDDING
With a rather alcoholic rum sauce

Or

HOME-MADE STRAWBERRY CHEESECAKE
with fruit coulis

COFFEE

Fresh Coffee and Cream with after dinner Chocolates

VEGETARIAN MENU OPTIONS

Carlton Restaurant
Lunch & Dinner options

BAKED BEEF TOMATO FILLED WITH AVEGETABLE RISOTTO
On dressed salad leaves with basil pesto

or
HOME MADE SPINACH AND RICOTTA CANNELLONI
Party Night & New Years Eve options

TOMATO AND BASIL PENNE PASTA
Topped with parmesan shavings

or

WILD MUSHROOM AND CAPSICUM STROGANOFF
Served on a bed of saffron rice




