
Booking Form 2011
CHRISTMAS PARTY MENU Lunch or  D inner No of  Orders

STARTER a choice of :
FUNGHI  RIPIENI V
PRAWN COCKTAIL
MOZZARELLA IN CAROZZA V

MAIN COURSE a choice of :
TRADITIONAL CHRISTMAS DINNER
SPIGOLA
POLLO AL SPINACI
PENNE AI  VEGETALE V

DESSERT a choice of :
T IRAMISU
BAKED VANILLA CHEESECAKE WITH RASPBERRY COULIS
TOFFEE APPLE/PECAN PIE
+ Select ion of  cof fee & tea with  mints / b iscott i

NEW YEARS EVE MENU No of  Orders

STARTER a choice of :
GAMBERONI
ANTIPASTO MISTO 
MOZZARELLA IN CAROZZA V

MAIN COURSE a choice of :
MAIALE ALLA PIZZAIOLA
SPIGOLA
LASAGNE ALLA VERDURA V

DESSERT a choice of :
T IRAMISU
BAKED VANILLA CHEESECAKE WITH RASPBERRY COULIS
TOFFEE APPLE/PECAN PIE
+ Select ion of  cof fee & tea with  mints  / b iscott i

V Su itab le  for  vegetar ians .
NOTE: Please inform us of any food allergies.

PARTY Name: PARTY Date:   
CONTACT Name: CONTACT No:
Number in  PARTY: BOOKING Time:
TOTAL Cost ings :   Party  of            @£             per  head =  £                    Depos i t  = £
To confirm your reservation we will require a £10 per person non-refundable deposit. Balance must be paid 14 days before function date together with the party
pre-order. No cancellations on the night permitted. 14 days prior notice will be required for all Party and New Years Eve cancellations. Please return a copy of
the food choices for each person so we can remind you on the night. NOTE: Please inform us of any food allergies. All rights reserved. @2011 Bellini’s.

A l s o  a v a i l a b l e  f o r
L u n c h e s /  P a r t i e s /  C h r i s t e n i n g s
S p e c i a l  O c c a s i o n s /  E v e n t  N i g h t s

We d d i n g s /  P r i v a t e  P a r t i e s
w w w. b e l l i n i s - r e s t a u r a n t . c o m
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4 4 - 4 6  H i g h  S t  C l a p h a m  B e d f o r d  M K 4 1  6 E G
Te l  :  01234 219888 F a x  :  0 1 2 3 4  2 6 9 9 4 4

C h r i s t m a s  M e n u  
f r o m 2 n d  D e c  2 0 1 1

E V E N I N G C o s t
F r i  2 n d D e c £ 2 5
S a t  3 r d  D e c £ 2 5
S u n  4 t h D e c £ 2 0
M o n  5 t h D e c £ 2 0
Tu e s  6 t h D e c £ 2 0
We d  7 t h D e c £ 2 0

T h u r s  8 t h D e c £ 2 0
F r i  9 t h D e c £ 2 8

S a t  1 0 t h D e c £ 2 8
S u n  1 1 t h D e c £ 2 0

M o n  1 2 t h  D e c £ 2 0
Tu e s  1 3 t h D e c £ 2 0
We d  1 4 t h D e c £ 2 0

T h u r s  1 5 t h D e c £ 2 0
F r i  1 6 t h D e c £ 2 8
S a t  1 7 t h D e c £ 2 8
S u n  1 8 t h D e c £ 2 0

M o n  1 9 t h D e c £ 2 0
Tu e s  2 0 t h D e c £ 2 8
We d  2 1 s t D e c £ 2 8

T h u r s  2 2 n d D e c £ 2 8
F r i  2 3 t h D e c £ 2 8

S a t  2 4 t h   Normal  Menu
New Years Eve Special £ 4 5
Christmas Menu applies unless stated

WEEKDAY LUNCHTIMES
O N LY £ 1 4 . 9 0 p p
WEEKEND LUNCHTIMES

O N LY £ 2 0 p p
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FUNGHI  RIPIENI V
Oven roasted mushrooms deep f i l led  with  gar l ic ,  tomato 
& topped with  mozzare l la  cheese

PRAWN COCKTAIL
Prawns served on a  bed of  lettuce with  a  Mar ie  Rosé sauce

MOZZARELLA IN CAROZZA V
Mozzare l la  covered in  breadcrumbs & topped with  a  tomato sauce

MAIN COURSE a choice of :
TRADITIONAL CHRISTMAS DINNER
Roast  turkey with  a l l  the tr immings

SPIGOLA
Fi l let  of  seabass cooked with  prawns,  cherry  tomatoes & white  wine
served with  roast  potatoes & vegetables

POLLO AI  SPINACI
Breast  of  ch icken with  sp inach,  mozzare l la  cheese and a  cream sauce
served with  roast  potatoes & vegetables

PENNE AL VEGETALE V
Pasta with  mushrooms,  courgettes  
& auberg ines in  a  tomato sauce

DESSERT a choice of :

T IRAMISU Pick me up cake,  cof fee f lavoured

BAKED VANILLA CHEESECAKE WITH RASPBERRY COULIS

TOFFEE APPLE/PECAN PIE served with  cream

Select ion of  cof fee & tea with  mints  /  b iscott i  

To confirm your reservation we will require a £10 per person non-refundable deposit. Balance must be paid 14 days before function
date together with the party pre-order. No cancellations on the night permitted. 14 days prior notice will be required for all Party and
New Years Eve cancellations. Please return a copy of the food choices for each person so we can remind you on the night. NOTE:
Please inform us of any food allergies.

V Suitab le  for  vegetar ians . NOTE: Please inform us of any food allergies.

P r i c e d  o n  B o o k i n g  F o r m
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GAMBERONI
King  prawns cooked in  a  white  wine,  gar l ic  & herb sauce

ANTIPASTO MISTO  
Spec ia l i ty  cured I ta l ian  meats  with  mozzare l la ,  o l ives  & p ick led vegetables

MOZZARELLA IN CAROZZA V
Mozzare l la  covered in  breadcrumbs & topped with  a  tomato sauce

MAIN COURSE a choice of :

MAIALE ALLA PIZZAIOLA
Pork cooked with  p izza io la  sauce & served with  roast  potatoes & vegetables

SPIGOLA
Seared f i l let  of  seabass cooked with  white  wine & a lmonds
served with  roast  potatoes & vegetables

LASAGNE ALLA VERDURA V
Layers  of  pasta,  f i l led  with  mushrooms,  courgettes ,  auberg ines
& tomato sauce topped with  mozzare l la  cheese

DESSERT a choice of :

T IRAMISU Pick me up cake,  cof fee f lavoured

BAKED VANILLA CHEESECAKE WITH RASPBERRY COULIS

TOFFEE APPLE/PECAN PIE served with  cream

Select ion of  cof fea & tea with  mints/  b iscott i

COMPLIMENTARY GLASS OF SPUMANTE AT MIDNIGHT

To confirm your reservation we will require a £10 per person non-refundable deposit. Balance must be paid 14 days before function
date together with the party pre-order. No cancellations on the night permitted. 14 days prior notice will be required for all Party 
& New Years Eve cancellations. Please return a copy of the food choices for each person so we can remind you on the night. 
NOTE: Please inform us of any food allergies.

V Suitab le  for  vegetar ians . NOTE: Please inform us of any food allergies.

E v e n i n g  -  £ 4 5 p pE v e n i n g  -  £ 4 5 p p


