Christmas Party Menu

Christmas Day Menu
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Roasted Parsnip Soup (V)
Served with bread and butter

Melon Balls & Grapes
Served with fresh mint
Served with spiced apple sultana chutney, salad and toasted bread

Filled with crab and cream cheese, served on cucumber flower, drizzled in wholegrain mustard

Served in a cream and bacon sauce

Grilled Portobello Mushrooms (V)

Salmon Roulade

Filled with ratatouille, topped with goat’s cheese, watercress and rocket salad
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smoked salmon filled with prawn and salmon mousse

Roast Lancashire Turkey
Sirloin Steak in Diane Sauce

Cooked to you liking, served with handcut chips and vegetables

Chicken Cacciatore

Per Person

Desserts
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Champagne Sorbet

FREE ENTRY
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Roast Lancashire Turkey

until
late

served with all the trimmings

Y EA R S

E

NE

Lemon sole fillet, finished with a prawn and butter sauce with
minted new potatoes and seasonal vegetables

Your choice from the display fridge

Crown of Melon

Party • Buffet

Served with handcut chips and vegetables

Black Pudding and crispy bacon served on a crouton,
topped with a poached egg
Crown of melon soaked in port, filled with Parma ham

HAPPY

Served with all the trimmings

£17.50

Tower of Bury Black Pudding

.

Mains

Served with tortilla wraps, rocket, dips and handcut chips

Butternut Squash Soup (V)
Salmon Timbale

Button Mushrooms

Halloumi Kebab (V)

Starters

Served with bread and butter

Chefs Homemade Pâté

Grilled Lemon Sole

Bucks Fizz on arrival

EV

£55
Per Person

£27.50

(Age 12 and Under)

Duck in Honey and Soy Sauce

Pan-fried duck breast in honey soy sauce, handcut chips and vegetables

Fillet Steak Wellington

Fillet steak with chicken liver pate and mushroom duxelle wrapped in shortcrust pastry,
served with handcut chips, vegetables and gravy - cooked medium/rare to medium

Seabass & King Prawn

Seabass and king prawn cooked in an Italian style sauce, new potatoes and vegetables

Vegetarian Christmas Wellington (V) (suitable for vegan and vegetarian)

Beetroot, butternut squash, kale and pesto wrapped in shortcrust pastry, flavoured with sumac

OUR FESTIVE PERIOD RUNS FROM:

1st December to 23rd December

Desserts

CALL US TO DISCUSS / BOOK NOW!

Christmas pudding with brandy sauce
Your choice from the display fridge

www.thecrownandthistle.co.uk

Coffee and mince tarts to finish

Tel: 01254

705518

