





Festive AAbtemeen Tea

Served from 1st December - 30th December (excluding Christmas Day, Boxing Day & New Years Day )
2pm - 4.30pm

Standard Afternoon Tea £26.95 | Sparkling Afternoon Tea £29.95

SANDWICH SELECTION

Poached salmon, cucumber, wholemeal bread, créme fraiche mayonnaise “c#
Dewlay’s lancashire cheese, white bread, red onion marmalade “cr|v
Roast turkey, wholemeal bread, pork stuffing & cranberry *Gr

SCONES

Cranberry & orange scone v
strawberry jam, clotted cream

HOT SAVOURY SELECTION

Homemade parsnip & sweet potato soup VE
Warm pork & cranberry sausage rolls

SWEET SELECTION

Spiced orange tart *GF
Mini mince pie v
Mini yule log “cr|v
Homemade shortbread biscuit v| vz

*Gluten free sandwiches and cakes can be offered, please inform us at the time of booking

V- Vegetarian | GF - Gluten Free | DF- Dairy Free | VE-Vegan | *VE'- Can Be Vegan | *GF - Can Be Gluten Free

Please contact our sales team on sales@bartonmanorhotel.co.uk
or 01772 862551 to reserve your table.

Full payment required at the time of booking and a pre-order will be required. Reservations are non-transferable and non-refundable



| H
Served from 12.00
Canapés on arrival for adults | Gift for children

Adults £125.00 | Children £60.00

STARTERS

Chef’s homemade carrot & coriander soup *Gr|vE
vegetable crisps, rustic roll & salted butter
Classic prawn & crayfish cocktail “cr
baby gem lettuce, cucumber, cherry vine tomatoes, wholemeal bread & butter
Homemade chicken & smoked ham hock terrine *6r
onion marmalade, toasted sourdough
Creamy blue cheese & garlic mushrooms
balsamic-dressed leaves, toasted ciabatta

MAINS

Lancashire-reared roast turkey
pork & apricot stuffing, pigs in blankets, duck fat roast potatoes, honey-glazed roasted roots, brussels sprouts
Lancashire-reared roast sirloin of beef “cr

Pan-seared salmon fillet “cF
crushed chive new potatoes, honey-glazed roasted roots, charred asparagus, dill cream sauce
Homemade brie, cranberry & mushroom wellington v
honey-glazed roasted roots, brussels sprouts, roast potatoes, vegan jus

DESSERTS

Traditional christmas pudding “vz|-cr
mulled plums, brandy anglaise
Barton manor sticky pudding vz | cr
warm butterscotch sauce, longridge vanilla ice cream
Homemade dark chocolate & black cherry délice v
cherry & amaretto ice cream

Selection of lancashire cheeses v| *Gr

grapes, celery, date chutney, artisan crackers

TO FINISH

Selection of handmade chocolates & warm mince pies
Freshly brewed coffee & tea

V- Vegetarian | GF - Gluten Free | DF- Dairy Free | VE-Vegan | *VE- Can Be Vegan | “GF - Can Be Gluten Free | *LF- Lactose Free

Please contact our sales team on sales@bartonmanorhotel.co.uk
or 01772 862551 to reserve your table.

Full payment required at the time of booking and a pre-order will be required. Reservations are non-transferable and non-refundable



Served from 12pm - 8pm
3 course £37.00

“separate children’s menu will be available

STARTERS
Chefs homemade leck & potato soup “v&| “GF
crunchy croutons, rustic roll & salted butter
Kidderton ash goats cheese & onion tart v
cauliflower puree, homemade chutney
Homemade chicken liver parfait “6r
homemade date & apple chutney, toasted ciabatta
Pan fried king prawns 6r
garlic butter sauce, fresh parsley, rocket salad

MAINS

Slow roast leg of lancashire lamb ¢~
wilted savoy cabbage, crushed new potatoes, roasted carrots, redcurrant & mint jus
Pan seared cod fillet Gr
fondant potato, wilted spinach, roasted vine tomatoes, white wine & caper sauce
Lancashire reared pressed pork belly 6#
apple puree, lancashire cheese mash, roasted carrots, buttered green beans, mushroom sauce
Lancashire cheese & wild mushroom tart v| vz
hasselback potatoes, charred asparagus, tenderstem broccoli

DESSERTS
Cappuccino créme brulee v| “cr
homemade shortbread crumb, longridge raspberry ripple ice cream
Barton manor sticky toffee pudding v| *Gr
butterscotch sauce, longridge vanilla ice cream
Homemade dark chocolate torte v
longridge white chocolate ice cream, raspberry compote

Selection of lancashire cheeses v| "G LIVE
grapes, celery, date chutney, artisan crackers
VOCALIST

6pm-9pm

V- Vegetarian | GF- Gluten Free | DF - Dairy Free | VE - Vegan | *VE- Can Be Vegan | "GF - Can Be Gluten Free

Please contact our sales team on sales@bartonmanorhotel.co.uk
or 01772 862551 to reserve your table.



Served from 1pm - 8pm
3 course £36.00 | 2 course £32.00

STARTERS

Chefs homemade spiced butternut squash soup v | V2| *6F
rustic roll & salted butter
Deep fried halloumi 6r
roasted red pepper puree, sweet chilli sauce, fresh leaves
Lancashire reared pork belly 67
apple gel, onion puree, parmentier potatoes, pork jus
Homemade feta cheese & spring onion garlic flatbread v | vz
balsamic dressed leaves

MAINS

Slow roasted rib of lancashire beef “cr
homemadle yorkshire pudding, tender stem broceoli, roasted carrots,
duck fat roasted potatoes, red wine jus
Pan fried sea trout fillet ¢r
chive mashed potato, charred asparagus, roasted vine tomato, caper berry cream sauce
Chargrilled breast of lancashire chicken “cr
black pudding mash, roasted field mushroom, tenderstem broccoli, chicken velouté

Mediterranean vegetable gnocchi vz | 6F
fresh rocket & parmesan salad

DESSERTS

Strawberry and lime creme brulee v| 6r
longridge lemon sorbet, homemade shortbread biscuit
Barton manor sticky toffee pudding v| r
butterscotch sauce, longridge vanilla ice cream
Homemade chocolate orange tart v
longridge white chocolate ice cream
Selection of lancashire cheeses v| *GF
grapes, celery, date chutney, artisan crackers

V- Vegetarian | GF- Gluten Free | DF- Dairy Free | VE - Vegan | *VE- Can Be Vegan | "GF - Can Be Gluten Free

Please contact our sales team on sales@bartonmanorhotel.co.uk
or 01772 862551 to reserve your table.

Full payment required at the time of booking and a pre-order will be required. Reservations are non-transferable and non-refundable
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