
Starters 
1. Spicy Winter Vegetable & Lentil Minestrone Soup – Veggie - topped 
with chives and served with white bloomer bread & butter.  Vegan option 
available. 

2. Festive Halloumi Fries – Veggie - Halloumi strips in a crispy rosemary & 
Cinnamon coating with spiced fig & pear chutney. 

3. Chicken, Pancetta & Cranberry Terrine – With a spiced fig & pear 
chutney served with Toasted white sourdough and butter. 

 

Mains 
4. Hand-carved Roast Turkey – with duck fat roast potatoes, sausage-
meat stuffing, pig-in-blanket and Yorkshire pudding, seasonal vegetables and 
gravy. 

5. Grilled Sea Bass – Two grilled sea bass fillets served with roasted baby 
potatoes, roasted sprouts, broccoli and a lightly smoked Hollandaise sauce. 

6. Cranberry Glazed Nut Roast –  Vegan – A walnut and almond nut 
roast with shredded root vegetables, cranberries, apricot and sweet potatoes, 
topped with a sticky cranberry glaze. Served with roasted baby potatoes, 
maple roasted carrots and parsnips, seasonal vegetables and a jug of gravy.  

7. Beef Rib Bourguignon – Slow cooked beef rib braised with a red wine, 
baby onion and smoked bacon jus. Served on horseradish mash with seasonal 
vegetables.  

 

Desserts 
8. Gold Chocolate Cheesecake – A chocolate biscuit base with a decadent 
gold chocolate cheesecake and salted caramel sauce. Served with a scoop of 
clotted cream ice cream, chocolate sauce and a chocolate pencil. 

9. Christmas Pudding – Sliced Christmas pudding with brandy sauce.  

10. Limoncello Tart – Served with fresh raspberries, raspberry coulis and 
clotted cream ice cream.  Vegan option available. 

  



Contact tel: ___________________________ 

 

Full name / starter / main /dessert 

 

1. _____________________________________________________________________ 
 
 

2. _____________________________________________________________________ 
 
 

3. _____________________________________________________________________ 
 
 

4. _____________________________________________________________________ 
 
 

5. _____________________________________________________________________ 
 
 

6. _____________________________________________________________________ 
 
 

Who would you like to sit with? We will try! 
 
_____________________________________________________________________ 
 
 
_____________________________________________________________________ 
 

Music to dance to? Genre / Decade / Song 
 
_____________________________________________________________________ 
 
 
_____________________________________________________________________ 



 

  
To Book Bedrooms: Tel: 01452 862506 

 
https://www.greenekinginns.co.uk/ 

hotels/gloucestershire/royal-george-hotel 
 
 
 
 
 
 
 
Cheques payable to: Stroud & District Motor Club 
Ltd. 
BACS: Bank: Lloyds Bank  
Ref: Dinner SURNAME-FIRSTNAME 
Sort code: 30-98-29 
Account Number: 00272425 
 
 
RSVP by 1st December to: 
Nicola Butcher Gladwyn – SDMC Dinner 
Reevey Cottage, Reevey, Kempsford, Fairford,  
Glos, GL7 4HD 
Tel: 07890 856501 

 

https://www.greenekinginns.co.uk/hotels/gloucestershire/royal-george-hotel
https://www.greenekinginns.co.uk/hotels/gloucestershire/royal-george-hotel


 
 
 

Stroud & District  
Motor Club 

Dinner Dance &  
Awards Presentation 

 
 

Saturday 9th December 
 

Tickets £40 per person 
 

Arrival from 6pm. 
Sit down at 6.30pm 

 
Royal George Hotel 
Birdlip, Glos GL4 8JH 

 


