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  Telephone: 01904 638 971    Email: events@yorkracecoursehospitality.co.uk    Website: www.yorkracecourse.co.uk   
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Starter (by pre~order) 
Medallion of Plum Duck & Seared Quail Salad with Confit Leg and Pistachio Praline, Caramel Onion 
& Celeriac 
Trio of Seafood Capriccio: Tuna, Salmon & Halibut with Nicoise Salad ,Caper Cream  
Warm Gateau of Black Pudding, Goose Liver & Venison, Port Reduction 
Poached Medallion of Salmon with a centre of Crab & Lobster, Petit Potato & Chive Salad, Parsley 
Dressing  
Potted Smoked Goats Cheese, Red Pepper Parfait marbled with Asparagus & Black Olives, Wild 
Mushroom Antipasta, Herb Oil 
 

Intermediate 
Shellfish Chowder with Rustic Loaf 
Borcsht & Pampushka (Classic Russian Beetroot Soup with a Sweet Fritter)  
Cream of Leek & Potato with Gruyere & Garlic Chive Crostini  

 

Main Course ~ buffet style 
Galentine of Turkey, Goose, Duck & Capon with Liver Casserole 
Barron of Lamb scored with Rosemary & Garlic  
Contrafilet of Yorkshire Sirloin with Cèpez, Truffle & Baby Onion Cassoulet  
Guilt Head Bream, Salmon & Smoked Haddock with Spinach & Soft Poached Egg, Gruyere Risotto, 
Grape Beurre Blanc 
Vegetarian Alternative 
Trio of Stuffed Baby Vegetables with Crispy Noodles & Plum Tomato Jus, Aubergine with Saffron 
CousCous, Bell Pepper with Pesto Rice, Red Onion with Tabbouleh  
Served with an Array of Vegetables 
Cauliflower Gratin, Braised Red Cabbage, Buttered Mélange of Green, Roast Celeriac and Parsnip, 
Carrot and Gruyere Dumplings, Baby New and Roast  Potatoes, Claret Laced Gravy  
 
Extensive Selection of Hot & Cold Puddings, Freshly Prepared Pancakes, Dairy Ice Creams 
Cheese & Coffee from the Buffet   
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Starter (by pre~order) 
�   Medallion of Thai Spiced Salmon with a Centre of Crab Claw &  
    Crayfish Tails, Fine Bean, Potato & Tomato Salad, Salsa Verde  
�   Sticky Chicken Caesar Salad 
�   Carpaccio of Melon with Sweet Berry Compote (v) gluten free 
 
 
Main Course ~ buffet style 
�   Ragoût of Yorkshire Beef with Horseradish Dumplings 
�   Baked Strips of Chicken with Baby Onions, Tomatoes Mushrooms,  
       Claret Jus 
�   Fillet of Pork Satay laced with Coconut Cream 
�   Root Vegetable Cassoulet with fresh Gnocchi & Arrabiatta Sauce (v) 
 
Served with  
Buttered Winter Greens, Grated Potato Croquettes, Fried Rice 
Chinese Noodles, Warm Sliced Crusty Breads  
 
 
Pudding or Cheese 
�  Baked Russet Apple & Rhubarb Cheesecake with Passion Fruit Glaze 
�  Traditional York Racecourse Drunken Christmas Pudding. Sweet Cream  
�  Savoury Biscuits & Cheese, Grapes & Celery 
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Why not take advantage of our value drinks packages ~ 
Our bar team will have your table drinks ready when you sit down! 
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2 bottles Sauvignon Blanc Finca El Picador Chilean white wine 
2 bottles Merlot Finca El Picador Chilean red wine 

1 bottle of York Racecourse’s House Rosé wine 
1 bottle of Still and 1 bottle sparkling Harrogate Spa water 

 
_______________________________________________________ 
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2 bottles Sauvignon Blanc Finca El Picador Chilean white wine 
2 bottles Merlot Finca El Picador Chilean red wine 

1 bottle of York Racecourse’s House Rosé wine 
Selection of bottled lagers – 5 Heineken/5 Budweiser 

1 bottle of Still and 1 bottle sparkling Harrogate Spa water 
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2 bottles of Grand Marque Champagne 
2 bottles Pinot Grigio Principato: Italy 
2 bottles Rioja Tinto Preferido: Spain 

1 bottle of York Racecourse’s House Rosé wine 
Selection of bottled lagers ~ 5 Heineken/5 Budweiser 

2 bottles of Still and 2 bottles sparkling Harrogate Spa water 
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Starter (by pre~order) 
Medallion of Plum Duck & Seared Quail Salad with Confit Leg 
 and Pistachio Praline, Caramel Onion & Celeriac 
 
Trio of Seafood Capriccio: Tuna, Salmon & Halibut with  
Nicoise Salad ,Caper Cream  
 
Warm Gateau of Black Pudding, Goose Liver & Venison, 
Port Reduction 
 
Poached Medallion of Salmon with a centre of Crab & Lobster,  
Petit Potato & Chive Salad, Parsley Dressing  
 
Potted Smoked Goats Cheese, Red Pepper Parfait marbled with 
Asparagus & Black Olives, Wild Mushroom Antipasta, Herb Oil 
 
Intermediate 
Shellfish Chowder with Rustic Loaf 
 
Borscht & Pampushka  
(Classic Russian Beetroot Soup with a Sweet Fritter)  
 
Cream of Leek & Potato with Gruyere & Garlic Chive Crostini  
 
 
Vegetarian Alternative 

    Trio of Stuffed Baby Vegetables with Crispy Noodles & Plum  
    Tomato Jus, Aubergine with Saffron CousCous, Bell Pepper 
    with Pesto Rice, Red Onion with Tabbouleh 
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Starter (by pre~order) 
 
Medallion of Thai Spiced Salmon with a Centre of Crab Claw & 
Crayfish Tails, Fine Bean, Potato and Tomato Salad, Salsa Verde 

 
 
 
 

Carpaccio of Melon with Sweet Berry Compote (v) gluten free 
  
 

 
 
 

Sticky Chicken Caesar Salad  
 
 
   Main Course served buffet style   
 
 
   Pudding  (by pre~order) 
 
   Baked Russet Apple & Rhubarb Cheesecake  
   with Passion Fruit Glaze 
 
   Traditional York Racecourse Drunken  
   Christmas Pudding. Sweet Cream  
 
   Savoury Biscuits & Cheese, Grapes & Celery 
 
 

 

 Dietary Requests       (please give name of individual and the menu they have chosen) 
 
 Gluten Free/Coeliac   ............................................................................................................. ............................................................................................................   
  
 Dairy Free     ............................................................................................................. ............................................................................................................   
 
 Nut Allergy          ............................................................................................................. ............................................................................................................   
 
Other (please state)  ............................................................................................................. ............................................................................................................   

 

 
Name of Party 
 
 
................................................... 
 
 
Date of Party 
 
 
................................................... 
 
 No of Guests 
 
................................................... 
 
 
Room Booked (please tick ��� � ) 
 

Gourmet Dinner: 
Voltigeur     
 
Informal Buffet 
Ebor     
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How to Book    Please check availability by calling 01904 638 971 
To make a booking the enclosed booking form must be completed  
and returned with a non refundable deposit of £15 per person 
 
Contact Name……………………………………………………………...……… 
(Mr/Mrs/Ms/Miss)   

Company Name…………………………………………………………………… 
 
Address……………………………..……………………………………………… 
 
Address……………………………..……………………………………………… 
 
Address……………………………..……………………………………………… 
    
Postcode …………...……..   
   
Daytime Tel ……………...….. Email…………………………..…… 
    
Date of Party ……………........ Function Room ..……..……….. 
    
Number  
of Places   

x……………….. Deposit Sub-total £…..………….. 

(Deposit to be paid on booking)   
    
Number of 
Drinks Packages     

  
x………………... 

  

    
Type of  
Drinks Package 

£…………........... Drinks Package 
Sub-total 

£…...………….. 

  
Signature ………………………..……………………………………… 
(I hereby agree to the booking terms and conditions) 
Please make cheques payable to ‘York Racecourse Hospitality’ (one cheque per booking) 

 

           Terms & Conditions of Booking 
 

1. Due to the popularity of our party nights, York Racecourse Hospitality 
is unable to accept provisional bookings. To secure places, the enclosed 
booking form must be completed, signed and returned with a non 
refundable deposit of £15 per person 

2. Final payment for all goods is due by Friday 5th November 2010. For 
bookings made after this date, payment will be required in full. 
Payments after this date are non refundable. 

3. Additional places are subject to availability 
4. Menu selections must be returned by Friday 19th November 2010. 
5. Tables of 2 or more can be booked.  Most tables seat between 8 and 12 

guests. York Racecourse Hospitality cannot guarantee large parties will 
be sat on one large table 

6. York Racecourse Hospitality reserves the right to cancel a Party Night, 
an alternative date or full refund would be given 

7. York Racecourse Hospitality reserves the right to amend or substitute 
the menu content should circumstances demand 

8. York Racecourse Hospitality will endeavour to accommodate all pre 
notified dietary requests but not guarantee there will be no traces of 
nuts, seeds, eggs, gluten products transferred during the preparation 
finishing process 

      Notes 
 

�  Guests are advised to arrive at the racecourse at 19:15hours to be dining 
by 20.00hours 

�  A copy of this booking form will be returned to the above contact with 
receipt of deposit 

�  Please tick this box if you would be interested in receiving information 
on additional events held at the racecourse 

Office Use Only 
 
Deposit Enclosed £                 Paid            /            / 2010 
Receipt Number 


