
A LITTLE MORE 
SPARKLE,

A LITTLE MORE  
HO! HO! HO!

Glowing with the twinkling of candles and  
a warm festive welcome, Bill’s comes into 

its own at Christmas time.

This year, we have two Christmas menus to choose 
from: our Merry Christmas menu has a delicious 

selection of traditional and modern seasonal 
dishes. Our Winter Wonderland menu has a 

similarly festive mix, with some added sparkle for 
those who are looking for a little extra cheer!

AVAILABLE 26 NOVEMBER – 24 DECEMBER

Both menus are for groups of four or more. 
Please call or email the restaurant with your 

booking, or complete this form and return it to 
the restaurant’s manager. Also, check with the 

restaurant’s manager for booking times.

RESERVATIONS
Once we’ve received your completed booking form and  
a £5 deposit per person, your booking will be complete.

CANCELLATIONS
Sometimes, for whatever reason, guests need to cancel their 
table. So long as you email or call us at least 72 hours before 
your booking, you’ll get a full refund of your deposit.

NOTICE
Want to invite more people to your party? Somebody  
can’t come? Let us know a good 24 hours ahead and we’ll  
change your booking details. If you want to add to your party, 
we’ll do our best to fit you all in. If you don’t let us know that 
fewer people are coming, we’ll have to charge you for their food.

EXCLUSIONS AND RESTRICTIONS
You’ve probably worked this out, but all guests need to order 
food as we don’t cater for drinks only in our restaurants. Also, 
you can only consume food and drink bought from Bill’s while 
you’re in our restaurant.

PAYMENT TERMS
You can pay with all major credit cards and cash.  
We don’t accept cheques and don’t offer account facilities. 

SERVICE CHARGE 
An optional 10% service charge will be added to your bill.

DAMAGES
As the signatory on the booking, you’re responsible for making 
sure all members of your party behave responsibly. If anyone 
does break or damage anything, they’ll be asked to pay for it.

Finally, formalities out of the way, we will do our very best 
to make sure you and your party have a lovely meal and 
memorable evening.

In signing this form  
I agree to the terms  
and conditions

To make a booking, please 
complete this form and 
hand it to the manager. bills-website.co.uk

@BILLS RESTAURANT

ORDER FORM

  TERMS AND  
 CONDITIONS

Signed

print name

date



PAYING YOUR DEPOSIT
We require a £5 deposit per person at  
the time of booking. If you would like to  
pay your deposit by credit or debit card, 
please either visit the restaurant and speak 
to the manager or call the restaurant 
manager directly. 

WINE
If you would like to pre-book any wines,
please let us know when you book your
table. But don’t worry, we won’t run out!

£21.95 £26.95

On Arrival
Glass of Hedgerow fizz 
potato and rosemary bread, olives

Starters
 �chicken liver parfait with bill’s orange 
marmalade and a campagne bread

 �Roast pumpkin, red lentil and coconut  
soup with toasted campagne bread (v)

 �Crispy lemon squid with garlic and  
lemon mayo

Mains
 �roast turkey stuffed with apricot and sage,  
brussels sprouts with pancetta and chestnuts (n) 

 �Pan fried sea bass, with spaghetti tossed  
through savoy cabbage and bacon 

 �Braised feather blade of beef, with creamed  
parsnips and parsnip crisps 

 ���Mushroom, spinach and truffle suet pudding, 
with truffle hollandaise sauce (v)

 �Chargrilled rib eye steak with dauphinoise  
potatoes and honey roasted roots  
(£5 supplement)

All main courses are served with seasonal vegetables,  
duck fat roast potatoes and steamed new potatoes.
 

Puddings
 ��sticky toffee pudding with malted  
banana ice cream (v)

 �Traditional Christmas pudding with  
brandy ice cream (v) (n)

 �Bill’s cheese plate, served with chutney,  
celery and crackers

STARTERS
 �Roast pumpkin, red lentil and coconut  
soup with toasted campagne bread (v) 

 �Baby prawn and avocado salad, with tomato 
salsa, baby gem and cocktail sauce

 �Chicken liver parfait with Bill’s orange 
marmalade and a campagne bread

MAINS
 �roast turkey stuffed with apricot and sage, 
brussels sprouts with pancetta and chestnuts (n) 

 �Crispy skin cod with savoy cabbage, roasted 
butternut squash and provençale sauce 

 �Braised feather blade of beef, with creamed 
parsnips and parsnip crisps 

 ��Mushroom, spinach and truffle suet pudding, 
with truffle hollandaise sauce (v)

 �Chargrilled rib-eye steak with dauphinoise  
potatoes and honey roasted roots  
(£5 supplement)

All main courses are served with seasonal vegetables,  
duck fat roast potatoes and steamed new potatoes.

PUDDINGS
 ��sticky toffee pudding with malted  
banana ice cream (v)

 �Hot molten chocolate pudding with cherry  
sauce and crème fraîche ice cream (v) (n)

 �traditional christmas pudding  
with brandy ice cream (v) (n)

(n) contains nuts

(v) suitable for vegetarians

Please ask a member of staff for 
allergen information on these dishes.

Booking  
Form

No.No.

name

phone no

email

booking date

No of guests

special dietary requirements

booking time


