Thank you for dining at Swindon Rendezvous.

We hope you enjoyed your meal.
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Remember you can also enjoy our food in the comfortof
your home with our very own online ordering website!

Order online today for collection or delivery!

www.swindonrendezvous.com

SWINDON

RESTAURANT MENU
Christmas 2024

Join us to celebrate the festive season! We're open every day between
Ist December 2024 - 1st January 2025, except Christmas Day.

Make a reservation today to make sure you don't miss out. Call

or book online

Customer notice: there will be a £5 per person deposit for all bookings over the Christmas period.
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