
Christmas 2017
at

Friday 24th November -
24th December
3 Course Lunch

12.00pm - 4.00pm

@ £19.95

3 Course Dinner
4.00pm - 10.00pm

@ £25.95
Follow 107 Dining Room on:

Our Gift to You!

0151 342 3420
www.107diningroom.co.uk

Book a table of 10 or more and receive

a £ 50 voucher
to be used at 107 Dining Room in

January 2018 as a Thank You from us!

 u

Booking Information
Christmas Menu is available to all tables.

Tables of 6 or more are required to pay a
£10 deposit per person. Tables are only secured once 

deposit has been paid. Please give 48 hours notice 
of any changes to your party numbers. Any changes 

after 48 hours the deposit is non refundable.

During this busy period table allocations will be 
enforced to ensure everyone enjoys their visit to 107.

All tables dining from the Christmas Menu
will be festively decorated.

u

Why not pre-order our Festive Drinks Package 
All for just £19.95?!

u

20cl bottle of Prosecco per person or
660ml bottle of peroni

u

Half bottle of Chilean Sauvignon Blanc
or Merlot per person

u

Chilled shot of Limoncello or Sourz

*Drinks packages must be pre ordered and paid for in advance
*Drinks packages cannot be changed or amended.



Email: info@107diningroom.co.uk
Online: www.107diningroom.co.uk

107 Telegraph Road, Heswall, Wirral CH60 0AF

Christmas @107 2017
Lunch £19.95  Dinner £25.95

To Start
Seasonal soup of the day served with

toasted garlic ciabatta bread (v)

Dilled Scottish gravalax served with a homemade mustard sauce 
and freshly cut rye bread.

Traditional Atlantic prawn cocktail, North Atlantic prawns
bound in a marie rose sauce served on crispy iceberg lettuce 

with cherry tomatoes and wholemeal bread.

Panko breaded welsh goats cheese served on a bed of
chicory leaves, apple and pecan nuts with a cranberry

and honey dressing (v) (n)

Dim sum platter, a mini selection of oriental delights including
sesame prawn toast, duck spring roll, and chicken yakitori 

skewer with a sweet chilli sauce (n)

Seasonal festive pate served on crisp salad leaves with 
caramelised red onion chutney and toast.

Desserts 
Steamed traditional Christmas pudding simply served

with a warm brandy and vanilla cream

A selection of locally sourced jersey ice cream
from Backford Belles dairy farm

Homemade caramelised crème brulee with a chilled
shot of prosecco and raspberries

Rich and Indulgent Alabama chocolate fudge cake
served warm with freshly whipped cream

Caramel crunch cheese cake with salted caramel ice cream, 
caramel sauce and fresh fruit

Christmas Opening Times 

24th November - 24th December
12.00pm - 10.00pm

Christmas Day
12.00pm - 2.00pm

Boxing Day
12.00pm - 6.00pm

27th - 30th December
12.00pm - 10.00pm

 New Years Eve
12.00pm - 3.00pm / 6.00pm - Late

New Years Day
12.00pm - 6.00pm

Main course
Traditional Christmas roasted turkey dinner, hand carved locally 

sourced turkey served with all the usual trimmings including 
roasted potatoes, sage and onion stuffing, pigs in blankets, and a 

selection of festive vegetables with pan roasted jus

Vegetarian Christmas nut roast, almonds, chestnuts and
haloumi served with a red wine jus, herb roasted potatoes,

sage and onion stuffing, seasonal fresh vegetables and
pan roasted vegetarian jus (v) (n)

Pan seared fillet of pollock wrapped in Parma ham
served on an authentic Italian tomato ragu with

cherry tomatoes and new potatoes.

Seafood chowder, flaked naturally smoked haddock served 
in a creamy chowder with Atlantic prawns, leeks and potatoes 

topped with a soft poached egg and crispy pancetta.

Penne arabiatta, penne pasta tossed in a spicy tomato and basil 
sauce with chorizo sausage, ripped parma ham and salami

served with rocket leaves and shaved parmesan. 

Pork schnitzel, panko breaded loin of pork served with braised
red cabbage, garlic butter and gourmet skin on fries.

0151 342 3420
www.107diningroom.co.uk


