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Pre-order Form 

Wishing all our customers a 

Merry Christmas & a 

Happy New Year 

The Blue BellThe Blue BellThe Blue BellThe Blue Bell    

39 High Street 

Desford 

Leicestershire 

 LE9 9JF 

Telephone 01455 822 901 

The 

Blue Bell 
Desford 



�
 (V) = Vegetarian 

All weights are approximate prior to cooking. 

Some of our dishes may contain ingredients with GM soya/maize 

or nuts/nut derivatives. Fish dishes may contain small bones. 

Booking Form 
THE BLUE BELLTHE BLUE BELLTHE BLUE BELLTHE BLUE BELL    

39 High Street • Desford • Leics • LE9 9JF 

Telephone 01455 822 901 

 
Please complete all details, detach and return to us.Please complete all details, detach and return to us.Please complete all details, detach and return to us.Please complete all details, detach and return to us.    

 
Party Name        
 
Reservation Date       
 
Reservation Time       
 
Number in Party       
 
Address        
 
         
 
         
 
         
 
Telephone (Day)       
 
Telephone (Evening)      
 
PLEASE ENCLOSE A DEPOSIT OF £5.00 PER HEADPLEASE ENCLOSE A DEPOSIT OF £5.00 PER HEADPLEASE ENCLOSE A DEPOSIT OF £5.00 PER HEADPLEASE ENCLOSE A DEPOSIT OF £5.00 PER HEAD 
 
Total amount enclosed £           
 
Signed        

 
Full payment and a pre-order required by 7 days prior to 
your reservation    

Festive Menu 
Available from 1st - 23rd December 

Lunchtimes & Evenings, Monday to Saturday 

 
Chef’s Homemade Soup of the Day Chef’s Homemade Soup of the Day Chef’s Homemade Soup of the Day Chef’s Homemade Soup of the Day Served with a crusty 
baguette 
 

Prawn & Crayfish Cocktail Prawn & Crayfish Cocktail Prawn & Crayfish Cocktail Prawn & Crayfish Cocktail Succulent prawns & crayfish tails 
served on a bed of mixed leaves with Marie Rose sauce & 
bread & butter 
 

Melon & Strawberries (V) Melon & Strawberries (V) Melon & Strawberries (V) Melon & Strawberries (V) Refreshing melon balls & juicy 
strawberries served with a raspberry coulis 
 

Duck & Green Peppercorn Terrine Duck & Green Peppercorn Terrine Duck & Green Peppercorn Terrine Duck & Green Peppercorn Terrine A medium-course pâté 
served with slices of toasted ciabatta, side salad & redcurrant 
jelly 
 

••••••••••••    
 

Festive Turkey Festive Turkey Festive Turkey Festive Turkey Succulent slices of roast turkey breast with 
traditional stuffing, bacon wrapped pork & leek sausage & 
cranberry sauce 
 

Lamb Shank Lamb Shank Lamb Shank Lamb Shank Slow cooked with red wine & seasonal 
vegetables. Served with a rich red wine sauce 
 

Salmon Supreme Salmon Supreme Salmon Supreme Salmon Supreme Oven-baked, served with hollandaise 
sauce & finished with asparagus tips 
 

Butternut Squash & Cashew Nut Roast (V) Butternut Squash & Cashew Nut Roast (V) Butternut Squash & Cashew Nut Roast (V) Butternut Squash & Cashew Nut Roast (V) Topped with 
creamy French Brie & served with a redcurrant & orange 
sauce 
 

Served with duchess potatoes & seasonal vegetables 
 

••••••••••••    
 

Traditional Christmas Pudding Traditional Christmas Pudding Traditional Christmas Pudding Traditional Christmas Pudding With brandy sauce or fresh 
cream 
    

Mandarin Orange & Cointreau Trifle Mandarin Orange & Cointreau Trifle Mandarin Orange & Cointreau Trifle Mandarin Orange & Cointreau Trifle Traditional 
homemade trifle with a ‘festive twist’ 
 

Chocolate Temptations  Chocolate Temptations  Chocolate Temptations  Chocolate Temptations  A selection of mini, rich chocolate 
desserts 
 

Raspberry Shortcake Ice Cream Raspberry Shortcake Ice Cream Raspberry Shortcake Ice Cream Raspberry Shortcake Ice Cream A delicious fruity ice cream 
served with fresh raspberries & a sugar curl wafer 
 

Selection of Cheeses Selection of Cheeses Selection of Cheeses Selection of Cheeses With savoury biscuits, celery & grapes 
    

••••••••••••    
Coffee & Petit FoursCoffee & Petit FoursCoffee & Petit FoursCoffee & Petit Fours    
 

£16.99 per head£16.99 per head£16.99 per head£16.99 per head    

How to make a booking... 
Thank you for choosing to celebrate 

the festivities with us. 
    

To make a booking please follow these easy steps: 

 

1. Please contact us to provisionally book your table 

and discuss any special requirements you may 

have 

2. Complete the booking form 

3. Post or hand in to us your completed booking 

form with your deposit. This will confirm your 

reservation 

4. Please check that all details on your receipt are 

correct 

5. Please bring your receipt with you on the day of 

your booking 

 

Please note: 

 

• Bookings remain provisional until a deposit is 

received 

 

• If a booking is not confirmed within 10 days, 

tables will be re-let 

 

• Deposits are non-refundable 

 

• Full payment and a pre-order will be required 7 

days prior to your reservation 

 

• Written confirmation with 14 days notice is 

required for all cancellations    


