
Weekday Party Night Menu 
 

Atlantic Prawns 
marie rose sauce with rocket and lemon 

 
Galia Melon, winter berries and champagne and orange bucks fizz syrup (V) 

 
Cream of Leek, Potato and Watercress Soup (V) 

chives crème fraiche 
- 

Slow-Cooked Blade of British Beef 
with burgundy red wine sauce 

 
Herb-Roasted Breast of Cheshire Turkey 

Farnsworth’s sage sausage, roast gravy and cranberry sauce 
 

Baked Winter Vegetable and Brie Tart (V) 
pesto and parmesan 

 
all served with fresh seasonal vegetables and roasted potatoes 

- 
Rich Chocolate Mousse 

baileys coffee sauce 
 

Plate of Cheshire Farmhouse Cheese 
Bramley apple chutney, celery, grapes and biscuits 

 
Mr Walkers Traditional Christmas Plum Pudding 

hot brandy cream sauce 
- 

Freshly Brewed Coffee 
warm festive mince pies 

 
Hot dogs - served at midnight 

 
 

 
 
 
 
 
 
 
 
 
 



Weekend Party Night Menu 
 

Timbale of Bleikers Oak Smoked Salmon 
mixed leaves, dill and citrus crème fraiche 

 
Pressed Terrine of winter Vegetables (V) 
with blue stilton cheese and toasted pecans 

 
Roasted Butternut Squash Soup (V) 

parsley, cream and croutons 
- 

Pan Roasted Fillet of British Beef Bourguignon 
red wine sauce, wild mushrooms , bacon lardons and shallots 

 
Herb-Roasted Breast of Cheshire Turkey 

Farnsworth’s sage sausage, roast gravy and cranberry sauce 
 

Baked Winter Vegetable and Brie Tart (V) 
pesto and parmesan 

 
all served with fresh seasonal vegetables and roasted potatoes 

- 
Dark Chocolate Marquise 

meringue, cream and grand Marnier sauce 
 

Plate of Cheshire Farmhouse Cheese 
Bramley apple chutney, celery, grapes and biscuits 

 
Mr Walkers Traditional Christmas Plum Pudding 

hot brandy cream sauce 
- 

Freshly Brewed Coffee 
warm festive mince pies 

 
Hot dogs served at midnight 

 


