


" CHRISTMAS
AT DALY'S

Allow us to take the stress out of your Christmas party planning.

" With many years experience organising all kinds of exciting events, our front of
4 house team are well practised in the art of creating a memorable occasion.
It's a straightforward process;
. Tell us who’s coming.

Decide what they'll eat or drink.
; Choose the right package for you.
No room hire fees, just pay for what you consume & put down a small deposit.

We're confident there's a package that's just what you're looking for, from dinner
for 2 all the way up to the lavish celebration fit for 180 friends & relatives.

You’'ll be impressed by owmity.

So, read on for a glimpse of what we have to offer.

AT dagpa

James Dangerfield
Manager




SPACES

Daly's can offer you so much this Christmas! With exclusive use of private spaces from
small informal gatherings to full exclusive hire up to 180 people. Eat, drink & be merry!
Get in touch or pay us a visit & we'll help guide you towards your perfect choice.

3
THE THE MAP ROOM
BURGUNDY BOOTH Seated: 40

Standing: 60

Seated: 20
Standing: 25

EXLUSIVE HIRE

. Seated: 85 From2-50
L ey Standing: 180
" 4 ,
Lo We're not done there. With any arrangement of the above spaces
. combined, we can find a solution for a wide Varié_bt}ug ‘party styles.

U AR,
oy

\‘. ~ e i . u‘ - .
F\(":;f We encourage you to drop in for a glass of fizz or.mulle 'ﬁé}i 2 n
j \J '.‘ b ) . “. %

" . ¢ .’. %2

Send us an email or make an enquiry via

'.‘..




CHRISTMAS
DINNER

2-courses for £24.95 3-courses for £29.95

STARTERS

Cream of celeriac, truffle, kale & sage pesto (v / gif)
Gin cured salmon, cucumber, heritage carrot & bok choi slaw, lemon & peanut dip (gif)
Ham hock terrine, pickled vegetables, piccalilli dressing, sourdough

Roasted munchkin pumpkin, quinoa tabbouleh salad, coconut, lime & chilli yoghurt (pb / gif)

MAINS

Roast turkey roulade, onion & sage stuffing, seasonal vegetables, pigs in blankets, gravy
Pan fried cod fillet, crushed Jerusalem artichoke, leeks, clams, mussels, lobster bisque ( glf)

Braised beef feather blade, pancetta, baby onion, mushroom & red wine jus,
crispy potato gnocchi, Savoy cabbage

Wild mushroom, lentil, chestnut, smoked cheese & spinach parcel,
grilled king oyster mushroom, cauliflower & tarragon puree (pb)

Bowls of roast tatties for the table

PUDDINGS

Christmas pudding, brandy sauce, clotted cream (v / gif)

Vanilla cheesecake, raspberry sorbet, coulis (pb)
Clementine tart, kumquat marmalade, créeme fraiche (v)

Cheese board, crackers, chutney, grapes +£3
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CHRISTMAS
CANAPES e

Choose any 7 items for £18.95 per-person o .
Any extra items £2.25 each per-person. ;
(Minimum 15 people)

VEGETARIAN & VEGAN :

Roasted pumpkin, sumac, seeds & molasses skewer (pb / gif)
Goats’ cheese & wild mushroom croquette, chutney (v)
Chickpea falafel, beetroot bun & avocado mayo slider (pb)

King oyster mushroom, quinoa & spinach cigar (pb)

FROM THE SEA

Mini fish & chips with tartare sauce

Gin cured salmon on a blini, lime & chive sour cream
Smoked mackerel mousse on toast

Prawn cocktail in baby gem, paprika (gif)

FROM THE LAND

Roast beef, Yorkshire pudding & horseradish sauce
Ham hock terrine, sourdough & balsamic onion
Crispy turkey, sage & cranberry bite
Meatballs & smoked tomato sauce (gif)

Pigs in blanket with sage

SWEETS

Chocolate brownie, whipped cream & chocolate sauce (gif / pb)
Christmas pudding & brandy cream trifle (gif)

Lemon posset, kumquat & limoncello baba
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We've been providing exquisite wines from around the world to the masses for over 30 years.

We also offer a cracking selection of over 25 gins, premium spirits & both traditional & artisan beers,
including locally made craft brews from our neighbours at Temple Brew House.

Be it wine with your meal, arrival bubbles or some fine Cognac to end your perfect evening, we've
hand-picked the best available & we're confident you’ll find something appropriate.

We're aware that palettes & budgets can differ greatly, but we believe quality shouldn’t be
compromised. Therefore, we encourage you to get in touch or pay us a visit to discuss your personal
preferences & guide you towards making the right decisions with regards to your drinks pre-order.

We can wet your taste-buds with our full wine list featuring over 65 premium international
wines, please let us know if you wish to be sent a copy & we can help you impress all in
attendance with the perfect drop.

ARRIVAL FIZZ

Nestled amongst the familiar names from Champagne we have some delightful
English & Italian options. Is there a better way to start a Christmas party?

MIXED BEER BUCKETS

Let us choose on your behalf or take your pick from a vast list of everpopular
standards & seasonal craft beers. A mixed bucket, on ice is yours for only £60.

PERSONAL BEER TAP & KEG

With our portable dispense unit you can have a cold stream of the beer of
your choice right with you to self-serve. Take advantage of our on-site
brewery for a truly unique option this Christmas.

Available in a range of sizes & styles.

DESSERT WINE & PORT

The perfect accompaniment to that cheese trolley you've also ordered
or a sophisticated way to end your Christmas feast!

Decide what you fancy, we’ll take care of the rest.

Not sure what everyone will enjoy? That’s OK, we can offer
you a pre-agreed credit limit so your guests can make their own
choice & the party can keep swinging.
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THE CHERRY ON TOP

p We’re keen to ensure you get the best possible experience this Christmas, so for an extra little
‘ bit of opulence, why not add on a little something to your sit-down meal or canapé party.

'V' !
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The cherry on top!

Whilst we'll glady listen to any ideas you have, allow us to make a few popular suggestions.

ARRIVAL FIZZ

Conti d'Arco Prosecco Brut NV Veneto 11% £33
Chapel Down Three Graces 2015 Kent 12% £52
Perrier-Jouet Grand Brut NV 12% £63
Bollinger Special Cuvee Brut NV 12% £74
Krug Grande Cuvee Brut NV 12% £210

' WINTER WARMERS

A Kkettle of freshly prepared mulled wine or hot gin & tonic on tap, just for you.
£100 / £120

OYSTER TABLE

Appropriate range of garnishes, on crushed ice. Pure decadence.
£11 per head

CHEESE TROLLY

Chutneys, fruit, fresh bread & biscuits. We suggest the larger
option for groups of 30+ unless you really love cheese?
£200 / £400

If you have any office or amily traditions you simply must have at your
Christmas party, please let us know, we're happy to help organise the little
touches aimed at enhancing your Daly's experience.




TERMS & CONDITIONS

PROVISIONAL BOOKINGS

We are happy to accept provisional bookings, which will only be held for 7 days, during which
time we must receive the full deposit.

DEPOSITS

These will be taken as confirmation of booking and will be held against cancellation, failure to
reach minimum spend or damages (see loss or damage). Providing there are no damages to be
settled, deposit will be returned either onto a credit/debit card, via our secure booking system
or in cash. Deposits may only be paid via credit/debit card, via our secure booking system or in
cash unless otherwise agreed in advance.

Deposits are calculated as follows:

- For small bookings up to 10 guests not requiring a private space a £50 deposit is
required.

- For all group bookings above 10 guests a deposit will be calculated to the cost of £10
per head.

- When a minimum spend has been agreed half of the total amount must be paid in
advance, this applies for exclusive use of any party areas available.

Please speak to a member of our team to confirm your deposit requirements.
Provisional bookings are only held for a period of 7 days and must be secured by payment of a
deposit during this period. Failure to do so could result in the loss of the booking.

EXCLUSIVE HIRE & MAP ROOM + RESTAURANT BOOKINGS

These are subject to an agreed minimum spend. 50% of the minimum spend is required in
advance with the outstanding 50% payable on the date of the event. If the agreed minimum
spend is not reached on the night the customer is liable for the shortfall.

CANCELLATION POLICIES
MONDAY TO FRIDAY BOOKINGS:

For all pre-booked events cancelation is required in writing no later than 14 days prior to the
event, and deposit will be refunded in full. For all pre-booked events cancelled 8 -14 days prior
to the event, half of your deposit will be forfeit. For all pre-booked events cancelled 7 days or
less prior to the event, full deposit is forfeit.

SATURDAY, SUNDAY AND BANK HOLIDAY BOOKINGS:

For all pre-booked weekend and bank holiday events cancelled in writing 30 days prior to the
event (subject to management discretion) half of the deposit will be charged as a penalty. For all
pre-booked events cancelled 29 days or less prior to the event deposit is forfeit.

NO SHOW:

In the event of no shows, your full deposit will be forfeit and you will be charged the food spend
per head, drinks pre-ordered, and any other costs involved.



CONFIRMATION OF NUMBERS

Confirmation of numbers must be finalised along with the pre-order deadline (see
below) 7 days prior to the event. Additions after this time can be made and we will do
our best to accommodate your booking, however we cannot guarantee availability for
additional numbers. We may not be able to accommodate extra numbers should you
neglect to inform us. Please note that areas/tables are reserved accordingly. In the event
of reduced numbers you will be charged the food spend per head and shortfall of
minimum spend.

MENUS AND PRE-ORDERING

All the party must choose from one menu unless otherwise agreed. All pre-orders must
be confirmed 7 days prior to the event. Failure to do so may result in a single choice per
course selected by management and served to all attending.

LOSS OR DAMAGE

We take no responsibility for loss of personal belongings on the premises. In the event of
damage to our property, Daly’s Wine Bar has the right to obtain an independent quote
to assess the cost of the damage. Any deposit left after repairs will be refunded by the
same means in which it was paid. In the event of damage being more than the deposit,
Daly’s Wine Bar has the right to payment in full.

PAYMENTS

All accounts are to be paid on the day of the event by cash, credit, or debit card unless
otherwise agreed. Please note that gratuities, of 12.5 percent, will be added to party
bookings. Should you not wish to pay a gratuity please inform the staff member prior to
payment as gratuities cannot be refunded after the payment.

T&C AGREEMENT

The payment of a deposit and/or confirmation of any booking means you agree to our
terms and conditions, bookings are made for specific date, time and area within the
premises and are not transferable.

DIETARY REQUIREMENTS & ALLERGENS

Please inform us when booking or pre-ordering of any allergen or other dietary
requirements. We will try to cater for any such specifics as best as we can. Food items
are lablled clearly as to represent the presence of any key allergens. Full allergen
information available upon request. We cannot guarantee that all our products do not
contain traces of nuts and/or seeds. All fish dishes may contain bones.

(v) vegetarian (pb) plant based/vegan (gif) gluten ingredient free.



DALY’S.

WINE RAR & DISING ROOM

If you liked what you've seen, please place an
enquiry for your prefered date via our website, or
ask to speak to James, Tom or Feli about our offer.

www.dalyswinebar.co.uk




