
  
 

 

  

        
Festive Menu 
Private Dining  

£25.00 pp 
 

please pre order your choice 7 days in advance 
 

starters 
 

vegetable & barley broth 
 

tiger prawn cocktail 
marinated tiger prawns, scallion, tomato, baby gem & spiced marie rose 

 
trio of melon & strawberry terrine 

pink champagne  & blueberry syrup 
 

mains 
 

turkey breast & ham ballotine 
roast & mashed potatoes & Gabriel blue cream 

 
peppered Lancashire roast beef  

Yorkshire pudding, mashed potato, baby roasties & red wine jus 
 

    main courses above are served with seasonal vegetables 
 

twice baked cheddar & leek soufflé 
baked in a herb pancake & served with spiced new potato & black olive salad 

 
 

desserts 
 

Christmas pudding brownie, espresso trifle & Irish cream shooter 
 

upside-down plum pudding  
& custard 

 
selection of local cheeses & homemade oatcakes  

 
 


