
 
 

This year’s three course Festive Dinner will be 

held on Thursday 29th January 2026 at 6.30 for 

7pm at the fully restored and recently re-

opened Counting House in Swales Yard off 

Liquorice Way Pontefract WF8 1DG.   
 

Our menu for the evening is a choice of: 
 

Starters: 
Chicken Liver Pate:  Whipped Chicken Liver Pate topped with clarified butter, with 
Yorkshire Chutney, Vegetable Crisps and Sourdough Melba Toast. 
 
Baked Halloumi (V): Baked Halloumi topped with Fresh Figs, Toasted Pumpkin Seeds 
& Hot Honey. 
 
Flatbread & Dips (VE): Homemade Beetroot Hummus & Whipped Coconut Yoghurt with 
Lemon, Garlic & Oregano Dip, served with Baked Flatbread. 
 
Mains: 
Counting House Famous Steak Pie: Served with Hand Cut Chips, Mushy Peas and Gravy. 
 
Thai Green Curry: Slow Cooked Chicken Thighs in a Coriander, Green Chilli, & Coconut 
Sauce topped with Baby Corn, Shredded Mangetout and Green Peppers served with 
Steamed Rice. 
 
Mushroom Stroganoff (V): Sauteed Woodland Mushrooms in a smoked Paprika & Dijon 
Mustard Cream Sauce, served with Steamed Rice. 
 
Pan Fried Winter Squash (VE) & Broccoli with sliced red Chilli & Garlic in cold pressed 
rapeseed oil, served with Pickled Red Onion & Toasted Pumpkin Seeds. 
 
Desserts: 
Jam Sponge served with Pink Custard. 
 
Sticky Toffee Pudding served with Butterscotch sauce and vanilla Ice Cream. 
 
Chocolate Brownie served with Vanilla Ice Cream. 
 
Chocolate Orange Tart  (VE) with Orea Crumb, Vegan Vanilla Ice Cream and Candied 
Orange 

 
 

  



 
To book one or more places for the Festive Dinner, please 

complete this page and either return it with a cheque for £24.95 

pp payable to Wakefield District Cycle Forum to 13 Windy 

Ridge Street, Horbury WF4 6ES or pay the money direct to 

Wakefield District Cycle Forum business account sort code 

20-89-68 account number 43713717 with your name as 

reference and email the form to markbeswick.mb@gmail.com 

 

Booking in the name of WDCF Member: ………………………………………………………  
 
Contact No: ……………………………….…  Email: ………….…………………..…………………….. 

 
 

 

Please advise us of any dietary requirements when placing your order.  Alternatives or 
modifications may be available 

Please pick one choice per 
course 
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Special 
requests 

1.             

2.             

3.             

4.             

5.             

Please return the form as soon 
as possible but definitely by 
the 14th of January 2026.

mailto:markbeswick.mb@gmail.com

