
Lunchtime Carvery

Starters No.

Soup

Mushroom Cocotte  

Bruschetta

Chicken Livers 

Mains

Turkey

Beef

Salmon

Vegetarian

Desserts

Christmas Pudding

Bara Brith Mousse

Cheesecake 

Apple Crumble 

Coffee & Mince Pie

Christmas Party

Starters No.

Soup

Bruschetta

Duck Terrine 

Melon & Sorbet

Mains

Turkey

Chicken

Lamb

Seabass

Cannelloni

Desserts

Christmas Pudding

Bara Brith Mousse 

Cheesecake

Apple Crumble

Trio of Cheese

Coffee & Mince Pie

Pre Concert Carvery

Starters No.

Soup

Goat’s Cheese

Duck Terrine 

Melon & Prawns

Mains

Turkey

Beef

Salmon

Vegetarian

Desserts

Christmas Pudding

Bara Brith Mousse 

Cheesecake 

Apple Crumble 

Trio of Cheese

Coffee & Mince Pie

For enquiries & reservations please contact 
Celebrity Restaurant: 

Phone:	029 2087 8463 

	 029 2087 8453

Email: st.davidscatering@cardiff.gov.uk

Cardiff Catering
Level 4
St David’s Hall
The Hayes
Cardiff  CF10 1AH

booking form
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christmas
 menusForthcoming Events 2010

Don’t forget to book for the magical  
season of Christmas ballets

The Nutcracker
18th - 24th Dec

Swan Lake
27th Dec - 2nd Jan

Please contact the box office  
for ballet bookings

029 2087 8444

Terms & Conditions:
Final Numbers & Pre-orders must be received by 1st December 2010 • Lunch/ Pre Concert Pre Payments must be received by 
the 1st December and are regrettably non refundable • Christmas Party Payments of £29.95 per person must be received by 
the 1st December and are regrettably non refundable • All Packages are subject to availability and table reservations should be 
made before sending payments • All prices quoted are inclusive of VAT • Guests must not bring food or drink into the Celebrity 
Restaurant and Corkage Charges will be applied at an enhanced rate • In the unlikely event that the Celebrity Restaurant cannot 
accommodate a booking, all monies will be refunded or a change of date offered where possible • To ensure the enjoyment of all 
our guests, we reserve the right to refuse service to anyone who behaves inappropriately, without refunding monies • Bar Service 
will close at Midnight on Party Nights without exception • Guests who are lucky enough to look younger than 21 years of age will 
be asked to supply a recognised form of I.D. to prove they are 18 yrs old or more • Special Dietary Requirements must be notified 
to us 3 working days before your event takes place.

£29.95 full payment 
required per person for 
Party Night bookings*

£8.25 deposit per person 
required for lunchtime 
bookings* (Party bookings  
of more than 10 from 1.15pm)

£9.95 deposit per person 
required for evening pre 
concert bookings* 

All Cheques should be made payable to Cardiff County Council

*	For lunch & evening reservations - 3 working days notice for final numbers & receipt of pre payments

	For Party Night bookings final numbers & full payment of £29.95 to be received by the 1st December 2010
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Homemade Welsh Leek & Potato Soup	 £4.25
served with rustic bread & Welsh butter

Mushroom & Spinach Cocotte	 £4.95
Topped with Pant Ys Gawn goat’s cheese

Prawn & Chilli Bruschetta	 £5.25
Served with wild rocket and beef tomato

Pan fried Chicken Livers in a Brandy Cream	 £5.75
Served with rustic bread

Main Course		

Traditional Roast Christmas Carvery	 £8.25

Roast Turkey with Cranberry Stuffing

Roast Welsh Top Rump of Beef
With Yorkshire pudding

Steamed Salmon Fillet 
served in a light herb & Welsh butter Sauce

Vegetarian Dish of the Day

*Selection of seasonal vegetables & potatoes from the carvery

Desserts	

Traditional Christmas Pudding with Brandy Sauce	 £4.25

Bara Brith Mousse	 £4.25

White Chocolate Cheesecake with Red Berries	 £4.25

Apple & Cinnamon Crumble	 £4.25
Served with Welsh Gold Ice Cream

Coffee & Mince Pie	 £1.85

* 	Available from the 1st December 2010  
Monday to Saturday 12 Noon to 2.30pm (last orders)

Starters 

Homemade Welsh Leek & Potato Soup	 £4.95
Topped with crispy julienne of leek & served with warm ciabatta

Beetroot and warm Pant Ys Gawn Goat’s Cheese	 £5.25
Served with pine nuts & a watercress salad

Smoked Duck Terrine	 £5.95
Served with welsh apple & plum chutney and toasted ciabatta

Melon Pearls & Prawns in Marie Rose	 £4.95
Served with rustic bread & Welsh butter

Main Course		

Traditional Roast Christmas Carvery:	 £9.95

Roast Turkey with Cranberry Stuffing

Roast Welsh Top Rump of Beef
Served with Yorkshire pudding

Char Grilled Salmon Fillet 
Served in a Prawn & Caper Sauce

Vegetarian Dish of the Day

*Selection of seasonal vegetables & potatoes from the carvery

Desserts	

Traditional Christmas Pudding with Brandy Sauce	 £4.25

Bara Brith Mousse	 £4.95
Served with red berries and a Merlin Liqueur sauce

White Chocolate Cheesecake	 £4.95
Served with red berries and almond tuille

Apple & Cinnamon Crumble	 £4.95
Served with Welsh Gold Ice Cream and berries			 

Trio of Welsh Cheeses	 £5.25
Served with Welsh Lady onion marmalade

Coffee & Mince Pie	 £1.85

*	Available from the 1st December 2010 for selected evenings only  
- please see concert diary
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Homemade Welsh Leek & Potato Soup
Topped with crispy julienne of leek & served with warm ciabatta

Prawn & Chilli Bruschetta
Served with wild rocket and beef tomato

Smoked Duck Terrine 
Served with Welsh apple & plum chutney and toasted ciabatta

Melon Pearls & Champagne Sorbet
Drizzled with fruit coulis

Traditional Roast Turkey 
Served with cranberry & chestnut stuffing

Roast Chicken Cardiganshire
Served with spinach & blue Perl Las cheese  
in a delicate Penderyn Whisky sauce

Slow Roasted Welsh Lamb  
Shanks in Herbs & Red Wine 

Char Grilled Seabass 
Served with Samphire and a light  
ginger & chilli dressing

Spinach & Pant ys Gawn Goat’s 
Cheese Cannelloni

All main courses served with a selection  
of fresh vegetables & potatoes

Traditional Christmas Pudding	 £4.25
Served with brandy sauce

Bara Brith Mousse	 £4.95
Served with red berries and a Merlin Liqueur sauce

White Chocolate Cheesecake	 £4.95
Served with red berries and almond tuille

Apple & Cinnamon Crumble	 £4.95
Served with Welsh Gold Ice Cream and berries		

Trio of Welsh Cheeses	 £5.25 
Served with Welsh Lady onion marmalade	

Coffee & Mince Pie

Christmas party includes:

Bar on level 3 at 7.30pm
Call to dinner at 8.00pm
Party game at 8.15pm
Dinner served at 8.30pm
Christmas crackers
Disco from 9.45pm - midnight

Fri 10th Dec


