
 

Do Events Do Them Well       Christmas Day 3 Course Lunch  Admiral Taverns Ltd 

Soup of the day with bread, Pate with onion marmalade & bread, Melon with winter berries 
Prawn cocktail with wholemeal bread, Smoked salmon with fresh lemon (£1.00 supplement) 
 
Roast Turkey with all the trimmings, Baked salmon with lemon & tarragon, Roast gammon, 
Mushroom, Brie, Rocket & Redcurrant filo bundle 
served with roast potatoes, glazed carrots, honey glazed parsnip, Brussels sprouts & gravy 
 
Christmas pudding with vanilla custard, Yule log with cream, Profiteroles with chocolate sauce, 
Caramelised orange cheesecake, Cheese plate with crackers (£1.50 supplement)  
Coffee or tea & mince pies 
 
Estimated recommended selling price £17.50 per adult £8.75 per child (Dec 08) 
(other entertainment costs to be added as extra) 

PREPARATION LIST 
 
DAY BEFORE 
 
DEFROST IN FRIDGE 24 HOURS PRIOR TO USE 
Pate   Gammon     Turkey 
Prawns  Smoked salmon (if using frozen)  Salmon steak  
Melon (Brakes) Berries      Yule Log   
Profiteroles & Chocolate sauce     Cheesecake (Brakes) 
Bread (defrost at room temperature)  
 
HAVE READY IN FREEZER   HAVE READY IN FRIDGE 
Pigs in blankets     Soup (Brakes) 
Mushroom filo parcel    Butter 
Christmas puddings     Cheeses 
Stuffing balls (Brakes)    Cream   
Vegetables (Brakes)    Custard 
 
WASH AND SLICE/CHOP 
Lettuce (thinly sliced)   Cucumber (thinly sliced)  
Tomatoes (cut into 6-8 wedges)  Lemons (cut into 6 wedges)  
Prepare/peel and chop fresh vegetables into evenly sized chunks ready for cooking 
 
PRE-PREPARE 
Roast turkey in oven at 180-200C until thoroughly cooked and juices run clear – timings will 
depend on size of turkey (always check).  Baste 3-4 times during cooking 
Roast gammon – as above 
Make soup (see homemade recipe) 
Make cheesecake (see homemade recipe) 
Make stuffing balls (if using stuffing mix) according to instructions ready for cooking 
Slice pate into portions 
Pre-portion cheeses 
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ON THE DAY 
 
COOK 
 
Slice turkey and gammon 
Make salad garnishes (see homemade recipe) 
Prepare individual cold starters : 

 pate with onion marmalade on plate 
 melon with winter berries on plate 
 shredded lettuce, prawns, marie rose sauce, lemon wedge in dish 
 portion smoked salmon and lemon wedge on plate 

Pre-cook mushroom filo and baked salmon 
Pre-cook pigs in blankets at 180C for 20 mins, stuffing balls for 8-10 mins 
Cook roast potatoes (see homemade recipe) 
Make honey glazed roast parsnips (see homemade recipe) 
Boil carrots and sprouts  
Prepare gravy according to instructions 
Pre-portion cheesecake 
Cut bread into portions 
Thinly spread butter on wholemeal bread for prawn cocktails 
 
 
READY FOR SERVICE 
 
Ensure ovens are hot and ready to heat sliced turkey, gammon, mushroom filo, 
baked salmon, pigs in blankets, stuffing balls, roast potatoes 
Hot hold vegetables or pre-portion frozen vegetables to microwave as necessary 
Hot hold soup and gravy 
Have melted butter and pastry brush ready to glaze carrots for serving 
Have on counter - cranberry sauce, biscuits for cheese 
Plates warmed 
Gravy jugs  
Warm mince pies (if required) 
Coffee and tea prepared 
Have separate area to serve desserts 
 
Check manufacturer’s instructions for timings and ensure all hot food has a core 
temperature of 75C 
 
(See Recipes section for more detailed information – remember to login first) 
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BRAKES PRODUCT LIST 

Codes Product  Pack size  Cost 
(Jan 09) 

89614 Tomato & Basil Soup 4 x 2kg £16.43 
89615 Carrot & Coriander Soup 4 x 2kg £16.43 
89613 Leek & Potato Soup 4 x 2kg £16.43 
33059 Uncut white bloomer 1 x 6 £11.45 
33058 Uncut malted wheat grain bloomer 1 x 6 £11.59 
12718 Brakes Salted Dairy Butter 40x250g £38.86 
C70044 Brussels Pate  1kg £8.66 
A100293 Brakes Onion Chutney 2.5kg £15.89 
C71246 Melon balls trio (20 portions) 2.5kg £27.97 
F4111 Fruits of the forest 1kg £4.06 
F4216 Luxury North Atlantic Prawns (med) 1kg £15.32 
10231 Lettuce Iceberg PK                Each 1 £1.22 
10402 Tomatoes MM 47/57mm PK                1 x 6kg £7.30 
10230 Cucumbers PK                       Each 1 £0.50 
86821 Brakes Thousand Island Dressing 2x2.27ltr £10.05 
10260 Lemons Pack BB 1x7 £2.05 
F50149 Brake Thick Sliced Wholemeal Loaf     1x6 £8.07 
C71081 Smoked salmon, sliced side D-cut 0.9-1.3kg £11.01 
F3056 Brake Boneless Turkey (raw product) 2.72kg £32.72 
F2050  Brake Cooked Turkey Breast 1x2.72kg £31.90 
F30603 Brakes Sliced Turkey in Gravy (20 slices) 1x2 £21.38 
F3564 Pigs in blankets 100 £30.49 
F4353 Cooked sage & onion stuffing balls (25g) 1x160 £14.90 
A89073 Brakes Apple & Cranberry Stuffing Mix 3.5kg £18.21 
A100357 Brakes Cranberry Sauce 1x2.5kg £7.81 
1215 Bisto Gravy Mix 6x5ltr £11.85 
F31908 Salmon Supreme, lemon & tarragon 140g-170g 10 £29.96 
C71050 Brake Whole Honey Ham Roast B/L (cooked)  2.8kg £36.39 
C15430 Gammon Joint Half Rind On (raw product)  1x2x3.5kg £45.44 
F31837 Mushroom, Brie, Rocket & Redcurrant Filo 8 £22.40 
F4625 Roast potatoes 2.5kg £5.17 
F4756 Catering baby carrots 2.5kg £5.68 
F31311 Honey glazed roasted parsnips  1.5kg £5.33 
F4765 Button Brussels sprouts 2.5kg £5.69 
F4705 Christmas pudding individual  36 £22.33 
15126  Brakes ready to serve custard  12 x 1ltr £15.57 
F4304 Chocolate & Hazelnut meringue roulade 1x2 £19.37 
F4868 Brakes Chocolate Fudge Yule Log (30 ptn) 1x2 £22.82 
18502 Brakes Aerosol Cream  6x500g £13.21 
C70215 Double Cream 1x 2.27ltr £6.70 
C70221 Whipping Cream 1x 2.27ltr £6.95 
F4176 Brake Profiteroles & Chocolate Sauce 1x72 £24.39 
F31835 Caramelised Orange Cheesecake (14 ptn) 1 £20.87 
4520 Brake Soft Scoop Vanilla Ice Cream 4ltr £5.96 
C22383 Somerset brie 1kg £15.78 
C71339 Wensleydale, cranberry & apple 1.2kg £18.74 
C31615 Brakes Blue Stilton (half) 1x4kg £43.05 
29150   Brakes Mature White Cheddar    2.44kg £12.09 
A1149 Brakes Savoury biscuits for cheese 1kg £4.80 
F3676 Brakes Mince Pies 36 £7.69 
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