
DINNER 
PLATED DINNER 

Menu 1

Starter
Caramelised shallot, Blacksticks Blue and vine ripened tomato tart (v)
Smoked chicken, Lancashire blue cheese and bacon salad
Pumpkin and parmesan soup 

Main 
Gloucester Old Spot belly pork, roasted pumpkin, spring onion mash 
and a mustard sauce
Supreme of corn-fed chicken, wild mushroom and black truffle stuffing 
served with baby vegetables
and a red wine and thyme jus
Spinach and goat’s cheese risotto (v) 

Dessert
Hot chocolate fondant served with local vanilla ice cream
Apple and cinnamon cheesecake
Traditional Manchester tart
33.95 Per Person

Menu 2

Starter
Bury black pudding and air dried ham salad, topped with a poached 
egg and a tarragon and mustard dressing
Crab cakes with chilli and ginger served with watercress and aioli
Potato cake topped with Portobello mushroom, tomato, spinach and 
Lancashire cheese (v)

Main
Lake District beef sirloin, root vegetables and duck fat roasties 
served with homemade Yorkshire pudding
and proper gravy
Saddle of Herdwick lamb with mushroom and spinach stuffing, 
mashed potatoes, green beans and a red wine jus
Roasted hake with a beurre blanc, served with asparagus and 
roasted potatoes
Broccoli and Lancashire blue cheese tart with seasonal vegetables 
and potatoes (v)

Dessert
Eton mess cheesecake
Classic glazed lemon tart with marscarpone and crushed raspberries
Chocolate truffle and Seville orange torte
36.95 Per Person

Menu 3

Starter
Ham hock terrine with homemade piccalilli and spelt bread
Local goat’s cheese and beetroot salad with walnuts, pear and lemon 
oil (v)
Potted Morecambe Bay shrimp with mace butter and crusty bread

Main
Gressingham duck breast, gratin potatoes, red cabbage and apple 
with a redcurrant glaze
Fillet of salmon stuffed with spinach, wrapped in puff pastry with a 
shellfish sauce
Fillet of Cumbrian beef, fondant potato, garlic green beans and a 
béarnaise sauce

Dessert
Dark chocolate and salted caramel delice
Limoncello and plum tart
Pear and thyme butter puff tarte tatin
39.95 Per Person

Optional extras

Coffee

all menus are served with fair trade tea, coffee and petit fours

Why not add a finishing touch?

Belgian chocolate truffles
1.00 Per Person

Traditional Turkish delight 
1.65 Per Person

Handmade florentines 
1.75 Per Person

If you would like to know the allergens in our food and drink, please ask a member of staff.
Whilst every care has been taken to ensure the cross contamination is minimal within our kitchens, circumstances may arise which are out of 
our control and could alter the accuracy of the allergen information provided. We would therefore recommend that you do not rely solely on this 
information. This does not affect your statutory rights.
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Dessert Wine

Available upon request

Port

Available upon request

Sorbet
Pink grapefruit/passion fruit/lemon
3.75 Per Person

Cheese 
(served by table)
Traditional British cheeses dressed with celery, figs, grapes and 
chutney. Accompanied by breads and biscuits.
5.75 Per Person

Please select one choice per course for all guests, plus a vegetarian 

option.
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