Christmas Day

Booking Form

To help us give you a better service, please
complete this form and return it to us no later
than 11th December 2022.

Organisers Name: |
Party Name: - [
Date of Party: |
Arrival Time: _ No. in Party: _
Email: |
.
Deposit Paid On: _ £: _

—

Festive Turkey Dinner
Fillet of Sea Bream
Vegan Meatloaf

Cherry & Almond Parfait
Spiced Apple Trifle
Local Cheese & Biscuits

Smoked Salmon Terrine
Lamb Rump

Pearl Barley Risotto
Baked Camembert

Il Christmas Pudding
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If you require more information, please telephone us. A non-refundable deposit of
£45 per person will be required on confirmation of your booking. Parties of six or
more will be given one receipt/bill. Book early to avoid disappointment.

Christmas Party

Booking Form

To help us give you a better service, please
complete this form and return it to us no later
than one week before.

Organisers Name: N
party Name: [

Date of Party:

Arrival Time: [N No.in Party: NN

Email:
.|
Deposit Paid on: [N - N
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If you require more information, please telephone us. A non-refundable deposit of
£10 per person will be required on confirmation of your booking. Book early to
avoid disappointment.

Christmas

Christmas Party
& Christmas Day

BOARS HEAD AT HOGHTON

Blackburn Old Road, Hoghton, PR5 ORX
Tel: 01254 852272

enquiries@boarsheadhoghton.co.uk ¢« www.boarsheadhoghton.com
f Boars Head Hoghton W @TheBoarsHead



Christmas
Party Night

4 course festive menu
plus entertainment

SATURDAY 10™ DECEMBER
WITH CHARLOTTE OLIVIA

Only £45 per person

Perfect for that office Christmas party
or gathering with friends

Charlotte qualified for the X Factor Boot

Camp in both 2012 and 2013 and she also

reached the final for Juice FM’s ‘Next Big
Thing’ in 2014.

Most recently Charlotte has qualified for
the televised knock out stages for BBC'’s
The Voice 2015.

Tel: 01254 852272

www.boarsheadhoghton.com

Tomato & Basil Soup v VE
freshly baked bread roll and olive oil
(of bread roll and/or butter also available)

Crab Salad with Apple & Hazelnuts
cauliflower & pink peppercorn puree, gem lettuce,
burnt lime dressing (gluten-free bread available)

Confit Duck Leg Croquettes
spiced fig & honey compote, charred raddichio
& parmesan salad

Traditional Turkey Dinner
cranberry & sage stuffing, roast potatoes, carrot and
swede, brussels sprouts, honey-mustard roast
parsnips, pig in a blanket, turkey gravy

Roast Salmon Fillet Gr
lobster bisque, roast potatoes, honey-mustard roast
parsnips and brussels sprouts

Festive Turkey Pie
buttery shortcrust pastry, turkey, ham, cranberry,
stuffing & a pig in blanket, mashed potatoes, honeymustard
roast parsnips, brussels sprouts and a jug of gravy

Chickpea & Root Vegetable Meatloaf v vE
lightly spiced tomato gravy, roast & mashed potatoes,
carrot and swede, brussels sprouts, mustard-maple
roast parsnips, plant-based pig in blanket

Christmas Pudding v
brandy sauce

Stone Fruit Winter Mess v GF
honey-roast plums, apricot & peach, orange, meringue,
cardamom & vanilla cream, almonds

Chocolate and Cherry Cheesecake v VE
dairy-free pear & ginger ice cream

Local Cheese & Biscuits (£3 supplement) v
Local Cheese & Biscuits (£3 supplement) (v)
apple, brandy chutney, celery, grapes, butter

Coffee & Mince Pie

V = VEGETARIAN GF = GLUTEN FREE VE - VEGAN

Minestrone Soup v
garlic and herb bread roll and butter (gf bread roll available)

Pearl Barley Risotto v vE
mushrooms, sage, charred kale, parsnip & carrot crisps

Smoked Salmon Terrine
individual parcels on fresh cucumber and dill, lemon dressing,
eight grain brown bread (gf bread available)

Baked Camembert v
garlic, thyme, olive oil, cranberry & port compote,
toasted french bread

Lemon Sorbet v VE GF

Festive Turkey Dinner
cranberry & sage stuffing, roast potatoes, carrot and swede,
sprouts with pancetta, honey-mustard roast parsnips,
pigs in blankets, turkey gravy

Fillet of Sea Bream
champagne cream sauce, chives, potato dauphinoise,
tenderstem broccoli, honey-roast root vegetables

Chickpea & Root Vegetable Meatloaf v vE
made with a mixture of root vegetables and chickpeas,
with lightly spiced tomato gravy, roast potatoes, carrot

and swede, brussels sprouts, mustard-maple roast parsnip,
plant-based pig in blanket

Pan-Roasted Rump of Lamb GF
mulled wine and redcurrant jus, potato dauphinoise,
tenderstem broccoli, honey-roast root vegetables

Christmas Pudding v
brandy sauce

Cherry & Almond Parfait v

gingerbread crumble, amaretto cherry compote,
toasted almonds, vanilla ice cream

Spiced Apple, Cranberry & Orange Trifle
fresh custard, honey, vanilla & clove-scented syllabub,
saffron jelly, sugared cranberries

Local Cheeses & Biscuits v
apple & brandy chutney, celery, grapes, unsalted butter

Coffee, Mince Pie and Chocolate Truffles

V = VEGETARIAN GF = GLUTEN FREE VE - VEGAN




