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A team of talented chefs prepare your food to order from
fresh local produce - you really will be able to taste the 
difference! Our staff are recruited and trained to give 
efficient personal service and are renowned for their 

friendliness. Christmas and  New Year at the 
Anchor really is the experience of a lifetime.

STARTERS

Minestrone Soup
with warm home made bread

Warm Salad of Smoked Chicken
with saffron potatoes, 

horseradish cream

Pressed Pork & Pheasant 
Terrine

witha date & brandy conserve

Crab & Prawn Potato Cake
braised fennel, moules mariniere

Goats’ Cheese & Tomato Tart
roquette leaves, balsamic vinegar

MAINS

Traditional Roast Turkey 
with cranberry and thyme

stuffing, chipolatas 
wrapped in bacon with a rich

roast gravy

* Arrive Sunday 24th 
anytime from 2pm

* Glass of sherry and mince 
pies on arrival

* Gourmet Evening 
Christmas Eve 

Dinner from 7pm

* Full cooked breakfast on 
Christmas Day from

8am to 10am

* Bucks Fizz before 
Christmas Lunch

* Delicious Christmas Day 
leisurely lunch

* Evening buffet

* Full cooked breakfast on
Boxing Day 8am to 10am

As we bid you farewell we wish 
you a safe journey home and 
hope that we have exceeded

your expectations

Honey-roasted Shank 
of Welsh Lamb

fondant potato, caramelised
parsnips, red wine jus

Herb-crusted Beef Fillet
potato rosti, wild mushrooms,
pink peppercorn and tarragon

essence

Pan-seared Salmon
charred scallop, sweet potato
mash, ginger & spring onion

dressing

Spinach & Roquefort 
Open Lasagne

watercress veloute

DESSERTS

Steamed Christmas Pudding
with buttered brandy sauce

Bitter Chocolate Torte
coffee & baileys sauce

Shortbread Millefeuille
fresh berries & elderflower

cream

Special 2 Day 
Christmas Package
all inclusive for only

£149pp 
based on 2 persons
sharing a double or
twin-bedded room

PLEASE REMEMBER YOU
CAN  EXTEND YOUR STAY

EITHER SIDE OF THE
CHRISTMAS 

ACCOMMODATION  
PACKAGE FOR

JUST £25pppn

Christmas Day Menu
only £24.95 (included for residents)

Christmas at the Anchor

'All Christmas and New Year package bookings will require a 
50%  deposit payable at the time of booking. The balance will then be payable by 

1st September. All payments are non-refundable and in the  event of a cancellation
may be transferred to an alternative date at  the discretion of the management'.



*Arrive on December 31st.
anytime from 2pm

* Glass of sherry and 
mince pies on arrival

* A glass of bubbly and
canapes before dinner

* A superb leisurely 
multi-course 

New Years Eve Dinner

* Another glass of bubbly at 
midnight to welcome in 2009

* The town square is the 
traditional venue to gather

at midnight for a 
traditional welcoming in of
the New Year with singing
and merriment which is

usually filmed live by S4C
(The Welsh Channel 4 

channel)

* Full cooked breakfast on
New Years Day served from 

8am until 10am

As we bid you farewell we
wish you a safe journey

home and hope that we have
exceeded your expectations

NEW YEAR 
ACCOMMODATION

PACKAGE
ALL INCLUSIVE 

FOR ONLY £69.95pp
Based on 2 persons sharing a 
double or twin-bedded room

PLEASE REMEMBER
YOU CAN EXTEND YOUR

STAY EITHER SIDE OF
NEW YEARS EVE FOR

JUST £25 PPPN

NEW YEARS EVE
£19.95 per adult (included for residents)

Root Vegetable & 
Mushroom Tartletet

with parmesan 
shavings and balsamic 

vinegar

Slow-roasted Lamb
Henry

boulangere potato 
and shallot puree

Duck Confit
black bean salsa, 

orange & star anise glaze

DESSERTS

Bara Birth Pudding
ice cream, 

crème anglaise

Baileys Crème Brulee
shortbread biscuits

Caramelised Pear & 
Cranberry Tart Tatin

vanilla ice cream

Trio of Chocolate Mouse
with tuile biscuit curls

STARTERS

Rich Onion Soup
with cheese dumpling

Pork Terrine
studded with apricots 

& pistachio nuts

Pan-seared Crab Cake
with vermicelli noodles

tossed with coriander &
sweet chilli

Salad of Char-griddled
Leeks

with pickled cucumber 
& ginger relish

Gravadlax of Salmon
with mustard & dill 

vinaigrette

MAINS 

Slow Roasted 
Rib of Beef

turned root vegetables
and a beer and 

mushroom gravy

Branade of Cod
and a confit of peppers
with a mornay sauce

New Year at the Anchor


