
The boring bits – Terms and Conditions

Thank you for your enquiry about our Christmas Party Bookings.  
Please be aware of the following:

All bookings will only be confirmed on receipt of a non-refundable  
£5 deposit per person and a signed booking form.

Final menu choices are required 7 days before the booking date

If you are paying your deposit by credit card we would prefer if you could  
pop in and make your payment using our chip and pin machine.

If you are paying the deposit by cheque please note that we cannot accept  
the final payment on the day of the booking by cheque, only by credit card.

It is important to keep to the booking times otherwise the quality of the food  
may be adversely affected.

Bills cannot be issued to individual guests: we will issue one bill  
for the entire booking.

If guest numbers decrease within 24 hours of your booking date  
we’re afraid that you will be charged the full menu price.

We look forward to hosting your Christmas Party!

For any enquiries please contact us on: 0207 839 2697

info@theodore-bullfrog.co.uk 

www.theodore-bullfrog.co.uk 

Vigliani Manuel 
General Manager 

Why not pre-order your wine? Wine List

White                                                                 	 175ml	 250ml	 Bottle

Trebbiano Rubicone (Italy)                                   	 4.00	 5.20	 15.40                              

Las Condes Sauvignon Blanc (Chile) 	 4.25	 5.55	 16.45 

Post Tree Chenin Blanc (SA) 	 4.25	 5.55	 16.45 

Chardonnay Vinedos Emiliana (Chile) 	 4.25	 5.55	 16.45 

Pinot Grigio La Delizia (Italy)     	 4.80	 6.20	 18.50 

Piedimonte Gavi La Luciana (Italy)                               			   18.60 

Moko Malborough (NZ)       			   20.60

Red 
Borsao Tinto Granacha (Spain) 	 4.00	 5.20	 15.40 

Montevista Merlot (Chile)   	 4.35	 5.65	 16.75 

Dry River Shiraz (Australia)   	 4.35	 5.65	 16.75 

Sierra Grande Cabernet Sauvignon (Chile)  	 4.35	 5.65	 16.75 

Marduco Malbec         			   17.60 

Rioja Vega Del Reyo (Spain)      			   18.60 

58 Guineas Claret      			   18.60  

Baron Philippe Rothchilde Pinot Noir (France) 			   19.25

Magnum of Côtes du Rhône			   38.00

Rosé
Ancora Chiaretto (Italy)    	 4.30	 5.60	 16.60 

Pinot Grigio Blush (Italy)  	 4.80	 6.20	 18.50

Sparkling and Champagne
Prosecco Spago Rosso (Italy)          	 4.75		  23.00 

Le Marquis de Marillac Brut (France)      			   30.00 

Moet et Chandon (France)                                  			   40.00 

Veuve Cliquot Yellow Label (France)       			   46.00

Name of wine Price Quantity



Booking Form
Please fill in the form below and return it to the bar with a £5 deposit per person. 

Please see overleaf sheet for our terms and conditions.

Deposit paid:

I have read and understood the terms and conditions:

Signed:

Date:
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Booking date:

Contact name:

Contact number:
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Booking time:

2 Course (£17 per head):

3 Course (£21 per head):

Total number of people:

Christmas Buffet Menu

Selection of Mini Sandwiches

Smoked Mackerel Crostini

Lemon Sole Goujons with Tartare Sauce

Pork Chipolatas Wrapped in Bacon with Mustard

BBQ Chicken Wings

 Vegetable Samosas with Sweet Chilli Sauce

Falafel Balls with Mint Yogurt Dip

Beetroot and Potato Salad

Potato Wedges

£8.95 per person

Christmas Menu
Starters

Homemade Creamy Mushroom Soup

Warm Mackerel, Beetroot and Potato Salad

Layered Pork and Chicken Liver Pâté with Cranberry Topping

Basil and Tomato Goat’s Cheese Tart

Mains
Roast British Turkey Breast with Pork Chipolatas Wrapped  

in Bacon and Red Wine Gravy

Haddock Fillet wrapped in Smoked Scottish Salmon with Herb Butter

Stuffed Butternut Squash with Cannellini Beans, Mozzarella, Peppers  
and Tomatoes, topped with Pumpkins

All served with a selection of Seasonal Vegetables,  
Roast Potatoes and all the Trimmings

Dessert
Christmas Pudding with Brandy Sauce

Chocolate Fondant served with Chocolate Sauce

Apple Crumble with Custard

Cheese and Biscuits

Tea and Coffee

3 Courses £21.00 
2 Courses £17.00

Any booking from the 1st to the 10th December will receive a £2 per person discount.


