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The DUKES HEAD

Dorking Road . Tadworth . Surrey KT20 5SL . Tel: 01737 812173

CHRISTMAS BOOKING FORM 2025

Party Name: No in Party:
Date of Booking: Time of Booking:

Title: Initial: Surname:

Phone: Email:

Total non-refundable deposit (E15pp see below): £ Date Paid:

Name of Guest

TOTAL

Soup®

Terrine

Mousse

Tart*

Roast Turkey

Nut Roast*

Sea Trout

Wellington®

Tortellini
Christmas Pud*
Cheese Board

Cheesecake

Trifle

Ice Cream*

*Indicate if VG option is required. GLUTEN FREE available on all menu items. Please request, and we will confirm.

A £15pp non-refundable deposit is required at the time of booking along with your completed booking form.

A10% discretionary service charge will be added to all bills.

PLEASE NOTE LESS THAN 24 HR NOTICE FOR A REDUCTION IN NUMBERS WILL RESULT IN FULL PAYMENT!



