
G20-21 Smithfield Buildings
Tib Street, Manchester 
M4 1LA
T 0161 832 8764 / 835 2526

E xmas@simplebar.co.uk
W simplebar.co.uk/xmas
F facebook.com/simplenq
T twitter.com/simplenq

Terms and Conditions

Once your reservation has 
been made, you have 7 days 
to pay a £10 (non-refundable, 
non-transferable) deposit 
per person to confirm the 
booking.  

Full pre-payment for your 
food and a pre-order must be 
received by Simple no less 
than 7 days before your party. 
Failing to pre-order will result 
in standard choices being 
made for you - Soup/Turkey/
Strudel.

If you or any of your party 
have any special dietary 
requirements then please do 
not hesitate to contact us by 
phone or email.

A discretionary service charge 
of 10% will be added to all 
Christmas parties.

Tables are booked for 2 hours 
unless otherwise advised.
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CHRISTMAS MENU ‘11

Mondays
Simple Bingo

from 8.00pm

£1 per card

Tuesdays 
Quiz Night

from 8.30pm

£1 entry fee per person

Friday 
Dinner & Lounge Singer

8.45pm

3 Courses for £29.50 per person

Sundays
Simple Games Night

from 7pm
Free for all



Winter vegetable soup with beetroot crisps

Mushroom, garlic & blue cheese tartlet

Chicken, duck & redcurrant paté with homemade
chutney and toasted brioche

Roast turkey with sage & onion stuffing, pigs in
blankets and cranberry gravy

Nut roast with sage & onion stuffing and cranberry gravy

Pumpkin, cumin & sweet potato cakes with tomato relish

Honey mustard glazed gammon with crackling and cider 
gravy (£2 supplement)

Mulled wine & winter berry cheesecake

Christmas pudding and brandy sauce

Warm homemade chocolate brownie with vanilla ice 
cream (vegan option available)

Spiced apple & mince pie strudel

Cheese board with biscuits and homemade chutney
(£2 supplement)

Available all dates except Dec 2nd, 3rd, 8th, 9th, 10th, 15th,16th, 
17th, 21st, 22nd, 23rd

Starters

Mains

Desserts

Price £18.50
Including 1/2 bottle of wine £23.00
(must total whole numbers of red, white & rose wines)

Winter vegetable soup with beetroot crisps

Soup

All served with an accompaniment of roasted root vegetables, 
broccoli, new potatoes and roast potatoes

Mains
Roast turkey with sage & onion stuffing, pigs in blankets 
and cranberry gravy

Nut roast with sage & onion stuffing and cranberry gravy

Pumpkin, cumin & sweet potato cakes with tomato relish

Honey mustard glazed gammon with crackling and cider 
gravy (£2 supplement)

Cranberry & orange baked salmon fillet

All served with an accompaniment of roasted root vegetables, 
broccoli, new potatoes and roast potatoes

Mulled wine & winter berry cheesecake

Christmas pudding and brandy sauce

Warm homemade chocolate brownie with vanilla ice 
cream

Spiced apple & mince pie strudel

Cheese board with biscuits and homemade chutney
(£2 supplement)

Slow braised pork belly with apple chutney

Mushroom, garlic & blue cheese tartlet

Chicken, duck & redcurrant paté with homemade chutney 
and toasted brioche

Starters

Desserts

(v) Vegetarian  (gf) Gluten Free  (vg) Vegan
We have dairy & gluten free options for each course. 
Please state your dietary requirements when booking.
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Price £21.95
Including 1/2 bottle of wine £26.00
(must total whole numbers of red, white & rose wines)
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Pigs in blankets

Goats’ cheese & caramelised onion tartlets (v)

Breaded camembert & cranberry sauce (v)

Roast beef & mini yorkshire puddings in gravy

Roast turkey & mini yorkshire puddings in gravy

Nut roast & mini yorkshire puddings in gravy (v)

Spiced apple & mince pie strudel (v)

Mini organic mulled wine & winter berry cheesecake  (v)

Canapes

If you’re after a more relaxed drinks and nibbles session 
this Xmas, either at Simple or at home, we can cater, 
staff, and even arrange DJs for you.

Below is a list of suggested menus, but because we 
cook everything from fresh, we’re happy to make special 
requests too.

Thanksgiving Menu
Thursday 24th November

£15.00 per person

Winter vegetable soup with 
beetroot crisps

Roast turkey with sage & onion stuffing, 
pigs in blankets and cranberry gravy

or

Nut roast with sage & onion stuffing
and cranberry gravy

Mulled wine & winter berry cheesecake

Menu A   (Three Courses) Menu B    (Four Courses) Party Options 


