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CHRISTMAS COMES ALIVE AT
BARTON GRANGE
Christmas can be everything you want it to be at Barton Grange Hotel – from fun
filled sparklingly festive party nights with colleagues or friends to wonderful,
intimate family events. Gather together in a delightful and luxurious setting and
enjoy a warm and traditional Lancashire welcome. We’ll make you feel at home,
whatever style of event you’re planning, and our personal service and careful
attention to detail will make your Christmas dreams come true.

CELEBRATE
CHRISTMAS 
THE BARTON
GRANGE WAY

MAKE YOUR CHRISTMAS SPARKLE WITH FUN!
Barton Grange Hotel comes to life during the party season! Our two superb party suites greet groups of all sizes with a
sparkling show to get everyone in the mood… we’re rolling out the red carpet and greeting our party guests with cocktails,
canapés and a fabulous festive atmosphere!

Our special party suites will be fully decked out with sophisticated white and silver decorations, with lovely LED light
displays, glitter balls, silvery Christmas trees, table gifts for everyone and fun props to personalise your party (including
some very special photo opportunities!). It’s glitzy... it’s glamorous… and it’s a great place to party all night long whilst
dancing to the DJ til late. Plus a feast of festive food and drink, of course!

IT’S SHOWTIME 
...SEEING IS BELIEVING

£34.50 per person

A smaller, more intimate venue than The Barton
Suite – holding up to 100 guests for a Christmas
lunch or party night. Perfect for large or small party
groups, private, exclusive or individual groups.

•  Greeted with canapés and cocktails on arrival

•  Delicious 3 course meal

•  Christmas party games with prizes

•  Resident DJ

•  Bar until midnight

•  Drinks promotions

Dress code: Dress to impress - no jeans or trainers

To book your Christmas party, 
speak to our Christmas team on 01772 862551

or visit bartongrangehotel.co.uk 

£49.50 per person

Perfect for large and small party groups, private and
exclusive or individual groups. The Barton Suite can
host up to 200 on a Christmas lunch or party night.
Dance the night away. Smiles and sparkle guaranteed.

•  Glitzy VIP entrance
•  Complimentary Christmas cocktail
•  Canapés served in The Balcony Suite
•  Delicious 3 course meal
•  Spot prizes for the most festive dressed
•  A ‘sparktacular’ show with the infamous 

ROB FALCON and a guest appearance
•  Drinks promotions

Dress code: Dress to impress - no jeans or trainers

Barton Grange Hotel gift vouchers
Treat someone to a Barton Grange Hotel gift voucher which can be spent
anywhere in the hotel. Treat someone to a sit down meal in The Walled
Garden Restaurant, afternoon tea enjoyed by the fire, or really spoil
someone with a Barton Grange getaway. Call 01772 862551.

The Grange Room - Party packageThe Barton Suite - Party package



WINE 
& DINE
WITH FINE FESTIVE
FLAVOURS
Christmas is full of delicious treats at Barton Grange, with
our highly acclaimed team of chefs creating special formal
festive dishes and sparkling party menus to suit every taste
and occasion. All with the fabulous flavour of carefully
selected local produce (plus some favourites from further
afield!) - plus there’s a superb selection of wines and 
drinks too.

AND MAKE THE NIGHT COMPLETE
Once you’ve stepped into Barton Grange Hotel and sampled the sparkling atmosphere,
you won’t want the party to stop! So why not make it really special by staying over –
we’ve 51 lovely comfortable bedrooms, all ensuite, and if you’re dining or partying with
us there’s a special room rate for you too.

STAY OVER

OUR CHRISTMAS PARTY NIGHT PACKAGES

Barton Suite Grange Room

Friday 5th December £49.50 £34.50

Saturday 6th December £49.50 £34.50

Thursday 11th December £34.50

Friday 12th December £49.50 £34.50

Saturday 13th December £49.50 £34.50

Wednesday 17th December £34.50

Thursday 18th December £34.50

Friday 19th December £49.50 £34.50

Saturday 20th December £49.50 £34.50

Sunday 21st December £34.50

CHRISTMAS LUNCH
Friday 19th December £29.50 £29.50

Our party nights start from 7.30pm and finish approx 1am.

Choose from a range of rooms: cosy singles,
standard doubles and more spacious kings and
twins. Or treat yourself to a luxurious executive
room! All of our bedrooms offer room service and
feature:

•  Comfortable beds, plump pillows and 
top-quality bed linen

•  Stylish en-suite bathroom facilities

•  Complimentary hospitality tray

•  Sky TV and free hi-speed Wi-Fi

Our guests also have use of the hotel’s leisure
facilities during their stay, which includes an indoor
heated swimming pool and gym.

Special Room Rate

Bed and Breakfast just: 
£80 double or twin
£50 single room
£35 executive room supplement

To book your Christmas party, 
speak to our Christmas team 
on 01772 862551
or visit bartongrangehotel.co.uk 

PARTY NIGHT MENU
STARTERS

Carrot & coriander soup

Potted salmon, smoked salmon, crayfish tails & prawns, 
rocket & radicchio, chive crème fraiche

Warm Lancashire cheese & baby leek tartlet - beetroot
chutney, crisp salad

Smoked chicken, bacon & tomato salad - grain mustard,
honey & tarragon dressing

MAINS

Baked salmon fillet - creamed leeks, dill & white wine sauce

Roasted Lancashire reared turkey - Honeywell’s chipolata, 
sage & onion stuffing

Slow cooked collops of beef rump*- shallot, red wine,
mushroom & tomato sauce

Baked sweet potato - red onion & smoked Lancashire 
cheese slice, warm roasted pepper, red onion salsa

All served with market vegetables & fondant potato

DESSERTS

Steamed plum pudding - creamy rum sauce

Trio of chocolate - milk chocolate & raspberry cannelloni, 
dark chocolate marquise, white chocolate mousse

Vanilla cheesecake - mulled forest fruits

A platter of Lancashire cheese - crisp biscuits, celery 

*In the Grange Room, we are pleased to offer our succulent
honey roasted ham from the carvery

Vegetarian Gluten Free



WALLED GARDEN FESTIVE MENU
LUNCH £18.95pp DINNER £22.95pp

STARTERS

Soup of the day

Potted seafood - shellfish & smoked salmon, fresh herbs, toasted bloomer

Pressed cured pork - homemade mustard pickle, crisp flutes, 
pink peppercorn oil

Field & forest mushrooms - chestnuts & shallots, melted smoked 
Lancashire cheese & chive sauce, brioche & rocket

MAINS

Grilled Scottish salmon fillet - crushed potatoes studded with spring onion &
parsley buttered green vegetables, creamy shellfish bisque

Butter roasted Lancashire reared turkey - Honeywell’s chipolata, sage
seasoning, pan gravy, roasted potatoes & market vegetables

Inka roasted vegetables - feta cheese & confit cherry tomatoes

Walled Garden game pie - enriched with port & red currants, root vegetables,
creamy mash, market vegetables, puff pastry lid

DESSERTS

Boozy cherry crème brulee - crisp biscotti

Walled Garden steamed plum pudding - creamy rum sauce

Dark chocolate & orange mousse - white chocolate & lemon grass sauce,
gingerbread crumb

Apple, pear & blackberry crumble - traditional vanilla custard

AT THE BARTON GRANGE HOTEL 
THIS CHRISTMAS

CHRISTMAS DINING

At Christmas time, The Walled Garden becomes an enchanting,
magical venue for those very special family gatherings, intimate
dining and enjoying a feast of fun and food with friends.
Tastefully decorated tables, a relaxing atmosphere and superb
service combined with a choice of carefully created Christmas
menus make The Walled Garden a wonderful place to
celebrate the season with the best of fine food and drink. 
All, of course, with the fresh local flavour that The Walled
Garden is famous for – as well as that all-important extra
ingredient of a warm Lancashire welcome from a team that’s
dedicated to making it a very happy Christmas for you.

To book your Christmas meal, 
call 01772 862551 
or visit bartongrangehotel.co.uk 

ENJOY THE
FEAST OF
CHRISTMAS
AT THE
WALLED
GARDEN 

FESTIVE 
AFTERNOON TEA 
Enjoy cosy and festive afternoon tea 

at Barton Grange Hotel to really get you
in the Christmas spirit this festive season.
Indulge in the festive favourites with our
Christmas afternoon tea package which
includes a variety of sandwiches, savoury
treats, mince pies and mulled wine. 
Sink and snuggle into one of our big
armchairs in front of the fire, relax and
enjoy the cosy comforts right here at

Barton Grange Hotel.

£12 per person 

Add a glass of fizz, mulled wine 
or sherry to your afternoon tea for 

£16 per person

Vegetarian Gluten Free



BOXING DAY MENU - £25.00pp 

STARTERS

Winter beef broth - thyme & pearl barley

Seafood platter, smoked salmon, potted seafood - prawns, crisp flutes and a duo of dressings

Crisp duck leg confit - flaked, with oriental dipping sauce, soft pancakes

Slow roasted tomato & red pepper tartlet - topped with goats cheese & chives

MAINS

Baked cod loin - mashed new potatoes bound with herbs & butter, wilted greens & seafood veloute

Steak & ale & mushroom pie - topped with puff pastry, fat chips, mushy peas

Crisp roasted breast of Honeywell’s chicken - filled with a Lancashire & smoked cheese
ham hock, crisp potato fondant, roasted roots, port and pearl onion sauce

Butternut squash - chestnut & herb risotto, topped with a crisp parmesan wafer

DESSERTS

Dark chocolate & orange mousse - white chocolate sauce, gingerbread crumb

Warm blackberry & apple crumble - traditional vanilla custard

A platter of Lancashire cheese - crisp biscuits, celery, fireside chutney

Glazed lemon tart - raspberry panna cotta ice cream

WALLED GARDEN CHRISTMAS DAY - £72.50pp

STARTERS

Plum tomato, roasted pepper & basil soup - olives & sweet balsamic vinegar

Duo of smoked salmon - potted smoked salmon rillette & Wye Valley smoked salmon loin, capers & lemon

Crisp duck leg confit - mulled plum chutney, oriental salad, soft pancakes

King prawns, scallops & monkfish - creamy saffron & chablis sauce, toasted brioche & rocket

MAINS

Pan fried sea bass fillet - scallops & clams, light white wine sauce, crushed potatoes

Roasted Lancashire reared turkey breast - Honeywell’s chipolatas, sage forcemeat, pan gravy, homemade cranberry sauce

Roasted rib eye of beef - Yorkshire pudding, red wine pan jus

Guinea fowl breast filled with chestnut & wild mushroom stuffing - baked in smoked bacon, baby onion & port sauce

Risotto of mushroom, sweet pea & roasted pepper - creamed spinach, confit tomatoes, parmesan wafer

DESSERTS

Walled Garden steamed plum pudding - creamy rum sauce

Duo of chocolate - dark chocolate & raspberry marquise, milk chocolate orange torte

White peach panna cotta - mulled winter berries

A platter of Lancashire cheese - fireside chutney, wafer biscuits

Vegetarian Gluten Free Vegetarian Gluten Free



NEW YEAR’S EVE MENU - £55.00pp 

STARTERS

Vegetable broth - with thyme & parsley, pearl barley

Venison carpaccio - baked figs, parmesan, rocket

Toasted goats cheese - warm cherry tomato confit, watercress salad

Prawn, crab & crayfish cocktail - smoked salmon mayonnaise, wholemeal bread

ENTRÉE

Champagne sorbet - raspberry syrup, fruit skewer

MAINS

Grilled seabass fillet, scallop & king prawns - crushed new potatoes, spinach & baby carrots, creamy shellfish bisque

Duo of beef steaks - chunky chips, grill garnish, béarnaise sauce

Honeywell’s chicken - filled with Lancashire cheese, baby leeks & morel mushrooms, potatoes anna, roast carrots, parsnips, shallot & port sauce

Inka roasted vegetables - feta cheese, black olives, vine tomatoes, balsamic vinegar 

Roasted pork fillet - Bury black pudding, roasted apples, sage & onion cream, crisp potato fondant, roasted roots & chestnuts

DESSERTS

Glazed lemon tart - raspberry panna cotta ice cream

Walled Garden sticky toffee pudding - butterscotch sauce, vanilla bean semifreddo 

Dark chocolate & raspberry marquise - white chocolate & lemongrass sauce 

A platter of Lancashire cheese - fireside chutney, wafer biscuits 

NEW YEAR’S DAY BRUNCH - £17.50pp
Brunch menu served 12 -1.30pm

STARTERS

Smoked salmon & scrambled egg bagel

Eggs benedict with parma ham on a toasted muffin

Grilled kipper, soft herb butter

Confit tomato bruschetta, basil & olive oil

Smoked haddock, poached egg & hollandaise

MAINS

Grilled gammon, eggs & slow roasted tomato

Omelette Arnold Bennett

6oz rump steak, hash browns & eggs

Corned beef hash, toasted sour dough

Vegetable kedgeree

DESSERTS

Sweet french toast, ice cream, vanilla sugar

Toasted waffle, maple syrup

Scotch pancakes, berry compote

Basket of warm pastries

Vegetarian Gluten Free Vegetarian Gluten Free


