
celebrating the

festive season

how to book
christmas day lunch
Step 1: Please complete and Tear off the Reservation
 form from inside.

Step 2: Return Reservation Form to us together with your cash deposit
 of (50% pp) to conrm reservation.

boxing day
Step 1:  Call 01562 730 499 to make a reservation or book online now.

Step 2:  Drop off cash deposit (£5 pp) within 7 days of booking to conrm reservation. 

we are looking forward to seeing you throughout the festive season.

for bookings please call: 01562 730 499
book online: www.vespiceonline.co.uk

hollies hill, stourbridge road, belbroughton, dy9 9tx

new year’s eve
sunday 31st december 2023
bookings now being taken

book your christmas and new year parties
at ve spice. we have capacity for both
large and small parties.



first name:     surname:

address:

post code:

home telephone:   mobile:   email:

preferred dining time: p 12.00pm  p 12.30pm   p 1.00pm  p 3.00pm  p 3.30pm  p 4.00pm
(Please note: 12.00pm, 12.30pm & 1.00pm diners must vacate table within 3 hours to allocate for the next seating)

number of people:

christmas day lunch reservation form

guest name U
n

d
e

r 
1

.5
m
�(
ü
)

T
o

m
a

to
 S

o
u

p
 (

V
)

V
e

g
e

ta
b

le
 S

o
u

p
 (

V
)

M
u

ll
ig

a
ta

w
n

y
 S

o
u

p
 (

V
)

P
ra

w
n

 C
o

c
k

ta
il

P
o

p
p

a
d

u
m

’s
 (

V
)

G
a

rl
ic

 K
in

g
 P

ra
w

n
s

G
a

rl
ic

 M
u

s
h

ro
o

m
s
 (

V
)

W
h

it
e

 C
h

ic
k

e
n

 T
ik

k
a

K
a

ra
h

i 
K

e
b

a
b

R
o

a
s
te

d
 P

a
n

e
e

r 
(V

)

T
ra

d
it

io
n

a
l 
R

o
a

s
t 

T
u

rk
e

y

M
a

h
a

ra
ja

 L
a

m
b

M
a

h
a

ra
n

i 
C

h
ic

k
e

n

T
a

n
d

o
o

ri
 S

a
lm

o
n

C
h

ri
s
tm

a
s
 M

ix
e

d
 V

e
g

 (
V

)

T
ra

d
it

io
n

a
l 
X

m
a

s
 P

u
d

d
in

g

V
a

n
il
la

 I
c
e

 C
re

a
m

K
u

lf
i 
M

e
d

le
y

C
h

e
e

s
e

 &
 B

is
c
u

it
s

H
o

n
e

y
 G

la
z
e

d
 C

a
rr

o
t 

C
a

k
e

G
u

la
b

ja
m

u
n

1st Course 2nd Course 3rd Course 4th Course

christmas day lunch

monday 25th december 2023
four courses or traditional tandoori Cuisine

2nd Course
Garlic King Prawns 
King prawns cooked in a creamy garlic 

sauce.

Garlic Mushrooms (V)

Whole mushrooms simmered in a creamy 

garlic sauce.

White Chicken Tikka
Tender chicken fillets marinated in yoghurt, 

cream, cardamom seeds and cheese then 

delicately grilled in the clay oven.

Roasted Paneer, Broccoli 

and Cauliflower (V)

Cubes of paneer, fresh broccoli and 

cauliflower marinated with exotic spices 

and roasted in the oven. Sprinkled with 

lime juice and garnished with fresh 

coriander and chat masala.

Karahi Kebab
Exquisite sheek kebab cocktail served with 

fried onions, peppers, a hint of ginger and 

roasted garam masala.

1st Course

Prawn Cocktail
Prawns in a classic prawn cocktail 

sauce with segmented  cucumber 

tomatoes, spring onion & shredded 

lettuce.

Poppadums (V)

Served with sweet onion relish, mint 

sauce, and chilli sauce & onion salad.

Vegetable Soup (V)

Served with crusty bread

Tomato Soup (V)

Served with crusty bread

Mulligatawny Soup (V)

A lemon and lentil soup served

with crusty bread.

3rd Course
Traditional Roast Turkey
Served with stuffing, roast potatoes, parsnip, 

sprouts, sweet cabbage, carrots, mash, 

sweet corn, gravy & cranberry sauce.

Maharaja Lamb
Lamb shank marinated overnight with our 

exquisite spices, slow roasted then served 

in a thick medium sauce with a medley of 

seasonal vegetables. Served with rice and 

nan bread.

Maharani Chicken 
Whole breast of chicken marinated 

overnight with light spices, coriander, garlic 

and parsley, stuffed with spinach and 

cheese then slow roasted and cooked in a 

light flavoured sauce and accompanied 

with lightly spiced seasonal vegetables. 

Served with rice and nan bread.

Christmas Mixed 

Vegetable Relish (V)

Seasonal vegetables tossed in exquisite 

spices then cooked in our wonderful relish 

sauce. Served with rice and nan bread.

Tandoori Roasted Salmon
Fresh salmon fillet marinated overnight 

with Five Spice tandoori spices and served 

with seasonal vegetables, slightly tossed in 

spices.

4th Course
Traditional Christmas 

Pudding  
Served with brandy sauce.

Vanilla Ice Cream
Vanilla ice cream decorated with mixed 

fruits, drizzled with strawberry sauce, 

served with crispy wafers.

Kulfi Medley
A mix pistachio, mango and coconut.

Cheese & Biscuits
A selection  cheese and biscuits.

Indian Honey Glazed

Carrot Cake
Served with Vanilla Ice Cream

Luxurious Warm

Gulab Jamun
Served with Vanilla Ice Cream

all orders must be placed and conrmed before the 1st december

adults children £70.00   £35.00  (under 1.5 metres)

boxing day banquet
tuesday 26th december 2023
1.00pm till 4.00pm (closing at 9.00pm)

1.00pm till 4.00pm

2 courses /  adults £14.95 children £8.95 (under 1.5 metres)

adults £17.95 children £10.953 courses /  (under 1.5 metres)

4.00pm till 8.00pm

2 courses /  adults £16.95 children £11.95 (under 1.5 metres)

adults £19.95 children £12.953 courses /  (under 1.5 metres)

booking times 1pm / 2pm / 3pm / 4pm / 5pm / 6pm / 7pm / 8pm


