
BOXING DAY
B A N Q U E T   M E N U

2 Course - £9.95 per person
3 Course - £13.95 per person
4 Course - £15.95 per person

Closed�at�9.00pm�on�Boxing�Day
£5�deposit�per�person�required�to�confirm�reservation

Create your own banquet with a choice of  starters, mains and 
sides from a selection of  our favourites from our menu.

1) Starters
Chicken Tikka
Sheek Kebab

Tandoori Fish
Veg Samosa

Lamb Samosa
Onion Bhaji
Paneer Roll

Mushroom Pakora Fritters

2) Main Course
Chicken Tikka Massala

Balti Chicken Mushroom
Balti Chicken Sag

North Indian Garlic Chilli Chicken
Quorn Tikka Massala

Quorn Jalfrezi
Chicken Madras
Lamb Khairabadi
Balti Vegetables

Chicken Nuggets & Chips

SATURDAY 26TH DECEMBER 2020

BOXING DAY
B A N Q U E T   M E N U

Fish Fingers & Chips
Sag Paneer

Chicken Kurma

3 Sides
Bombay Aloo

Sag Bhaji
Chana Massala

Veg Bhaji
Pilau Rice

Steamed Rice
Plain Nan
Garlic Nan

Mushroom Pilau Rice
Chips

Cheese Nan

4) Dessert
Coffee

Tea
Ice Cream

Blue Ball
Bangladeshi & Indian Restaurant and Takeaway

w i t h a B l u e B a l l t w i s t !

C e l e b r a t e t h eFestive Se��

H O W T O B O O K
We are looking forward to seeing you throughout the festive season.

Christmas Day Lunch
Step 1: Call 01384 48 48 27 to make a reservation or book online now.

Step 2: Please complete and Tear off the Reservation form at the back,
Step 3: Return Reservation Form to us together with your cash deposit of 50% per person.

Boxing Day
Step 1: Call 01384 48 48 27 to make a reservation or book online now.

Step 2: Drop off cash deposit (£5 pp) within 7 days to confirm Reservations. 

New Years Eve
Step 1: Call 01384 48 48 27 to make a reservation or book online now.

Step 2: Drop off cash deposit (50% pp) within 7 days to confirm Reservations.

OR BOOK ONLINE NOW

www.blueballrestaurant.co.uk

Old High Street, Quarry Bank
Brierley Hill, DY5 1SE

FOR BOOKINGS PLEASE CALL

Tel: 01384 48 48 27
Don't forget our full a-la-carte menu is available throughout the festive period

Open from 6pm - 9pm

Any Starter
Any Main Course
Dessert or Coffee

TERMS & CONDITIONS APPLY. ADD SEAFOOD FOR EXTRA 
£2.50 PER ITEM. ADVANCED BOOKING ONLY. 50% DEPOSIT 

REQUIRED TO CONFIRM RESERVATION. 

3 Course Meal

NEW
YEARS

DAY
Special

Adults £17.95
Children £8.95

(under 1.5metres)

TUESDAY 31ST DECEMBER 2024
Come and Join us for your

New Year Party!

FOUR COURSE DINNER
Papadom

Any Starter
Any Main Course

Dessert

Adults £32.95
Children £16.95

LIMITED SPACES. 
BOOKINGS ONLY.

(Deposit of 50% pp required to confirm reservations. 
Please note: the Four Course Dinner is only available on 
New Years Eve and no deviations are allowed. The price 
will remain same even if you choose to skip a course.)

NEW YEAR'S EVE

(under 1.5metres)

WEDNESDAY 1ST JANUARY 2025

CELEBRATING AT HOME?
Use our Takeaway or Delivery Service

ORDER ONLINE OR BY PHONE



Christmas Day Lunch Reservation Form
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1st
Course

2nd
Course

3rd
Course

4th
Course

E X C L U S I V E D I S H E SBoxing Day
B A N Q U E T

Thursday 26th December 2024

1.00pm till 4.00pm
2 Courses

Adults £13.95 Children £7.95 (under 1.5 metres) / 
3 Courses

Adults £14.95 Children £8.95 (under 1.5 metres) / 

4.00pm till 8.00pm (closing at 9.00pm)
2 Courses

Adults £15.95 Children £8.95 (under 1.5 metres) / 
3 Courses

Adults £16.95 Children £9.95 (under 1.5 metres) / 
Booking Times:  /  /  /  /  /  /  /  1pm 2pm 3pm 4pm 5pm 6pm 7pm 8pm

Christm� Day LUNCH
Wednesday 25th December 2024

ALL ORDERS MUST BE PLACED AND CONFIRMED BY 5TH DECEMBER

Early Bird Bookings
with deposit paid before 15th November

Adults Kids  £54.95    £24.95
NORMAL PRICE: Adults £59.95     Kids £29.95 UNDER 1.5M

UNDER 1.5M

Poppadum's (V)
Served with sweet onion relish, 

mint sauce, chilli sauce and 
onion salad.

Vegetable Soup (V)
Served with  bread roll

Tomato Soup (V)
Served with bread roll

1st Course
Veg Mix Starter (V)

Consists of onion bhaji, veg 
samosa and paneer roll.

Garlic King Prawns
King prawns cooked in a creamy 

garlic sauce.

Mixed Starter
Consisting of chicken tikka, 

sheek kebab and lamb samosa.

2nd Course
Roast Turkey

Served with stuffing, roast 
potatoes, parsnip, sprouts, sweet 

cabbage, carrots, mash, sweet 
corn, gravy,  cranberry sauce.

Zesty Salmon Tikka
on Spiced Rice

This dish combines the rich, 
smoky flavours of tender salmon 
with aromatic, subtly spiced rice, 

creating a perfect balance of 
zest and warmth.

3rd Course
Christmas 
Pudding

Served with custard.

Vanilla Ice Cream
Chocolate

Fudge Cake

4th Course

Special Stir Fry
Exquisite mix of sheek kebab, 
chicken tikka, lamb tikka stir 

fried with red onions in a sweet 
& spicy sauce. 

Bengali Roast Chicken
Traditionally marinated chicken, 

on the bone, roasted to 
perfection then topped with 

masala spiced fried onions in a 
very dry sauce. Served with pilau 

rice and nan bread. Cheese Cake

Any Main Course
From our a-la-carte menu, 
served with pilau rice and

nan bread.

Reservati� Form CHRISTMAS DAY LUNCH
First Name:     Surname:
Address:
Post Code:
Home Telephone:  Mobile:   Email:
Preferred Dining Time:   p 12.30pm    p 2.30pm    p 3.00pm
Number of People:
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