
B O O K I N G  E N Q U I RY  F O R M
Please complete the form below and give in to a member of staff

PARTY NAME

C ONTACT NAME

T EL

EMAIL

A DDRESS

POSTCODE

T IME

NO. OF PEOPLE

MOBILE

DATE BOOKING TAKEN

DATE DEPOSIT PAID

R ECEIPT NO.

STAFF I NITIALS

*  RESERVATIONS & BOOKINGS: 0161 819 1441  *

~ A deposit of £10 per person is required to secure and guarantee your booking and will be deducted from the final bill, please note all deposits are non-refundable. 
Pre-orders are required no less than 7 days prior to the event and must be completed using the pre-order form provided. Please inform us of any dietary requirements / allergies 

or intolerances at the time of booking.  We must have 24 hours’ notice of any cancellations in writing, or you will be charged for the full amount for each non-attendee.  

 Tables will only be guaranteed for 15 minutes beyond the time of booking and your table will be allocated a 2 hour time slot from your pre-agreed arrival time. Other time 
allocations are available and must be agreed in advance with the venue prior to booking confirmation if available. We regret that final bills cannot be split amongst individuals 

and one final bill will be presented to the party organiser. It is the party organisers responsibility to ensure that all party members are aware of the terms and conditions of 
booking. All pre-enquiries remain professional unless confirmed with a deposit. ~

Terms & Conditions

@abelheywoodnq       
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PA C K A G E S
Please indicate the quantity of each package within your party

The Abel Heywood, Turner St, Northern Quarter M4 1DZ



C H R I S T M A S  FA Y R E

S TA R T E R S

Book a table, party 
or event by going to  

www.abelheywood.co.uk 
or call 0161 819 1441

2  C O U R S E S 
– 

£21.95

3  C O U R S E S 
– 

£26.95

WINTER ROOT 

VEGETABLE SOUP  
Sourdough croutons (v)

GUINEA F OWL AND 

CHICKEN TERRINE  
Quince chuntney

S MOKED MACKERAL 

RILLETTE 
Horseradish and chive potatoes

WILD MUSHROOM 

T ORTELLONI 
Parmesan cream, truffle oil (v)

FOOD A LLERGIES &  
INTOLERANCES

If you want to know about ingredients 
for any of our dishes please ask our 
staff when ordering.

We also offer gluten free products, 
please ask for details at the point of 
ordering.

M A I N S

ROAST T URKEY 
Seasonal vegetables, sage, onion and 
cranberry stuffing, roast gravy

B RAISED SHIN OF BEEF 
Button onions and red wine,  
parsley mashed potato, roasted roots

PAN FRIED  

SALMON SUPREME 
Mushroom orzo, soy sauce, King oyster 
mushrooms & rock chives

BUTTERNUT SQUASH  

&  ONION F RITTER 

Curried parsnips & chestnuts (vv)

D E S S E R T S

CHRISTMAS PUDDING 
Rum sauce, brandy butter

DARK CHOCOLATE 

TART 
Salted caramel (v)

MULLED  WINE 

P OACHED PEAR 
Clementine cheesecake (vv)

E A R LY  W E E K  O F F E R

 Available 12pm – 5pm 
Monday – Wednesday

E A R LY  B I R D 
O F F E R ROOM

FOR THE
NIGHT?

Accommodation  
packages are also 

available*

*Subject to availability 
and date

F E S T I V E  P I E  S U P P E R

£14.95
per person

Choose one of our festive 
pies with mash, mushy peas 

and roast gravy
 

Followed by marshmallows 
and dark chocolate skewers

-  1  M A I N  C O U R S E  - 
C H R I S T M A S  L U N C H  &

A  G L A S S  O F  P R O S E C C O

*1 course must be a main course

Book and pay your 
deposit by the 31st 

October and receieve a 
free bottle of Prosecco 

for your party of
8 or more.*

* 1 bottle of Prosecco per party

B U F F E T  PA C K A G E S
-  A L S O  AVA I L A B L E  -

Festive menus are available from 20th November - 23th December. All day, every day.

For other dates please get in touch

D R I N KS 
PA C K A G E S

Please contact us to 
create your bespoke 

drinks package

*Sunday - Wednesday only at selected time slots

O N LY

Tag us in your
favourite photos 
@abelheywoodnq

(v) – Suitable for vegetarians  
(vv) – Also suitable for vegans

£14.95
per person


