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Please pre-order from the following

Crayfish and prawn Cocktail
Pressed with Marie rose, topped with créme fraiche
Cream of Carrot, Cinnamon and Orange Soup
Sprinkled with fresh chives
Homemade Ardennes Pate
Infused with brandy, topped with a fig and red onion, served with Melba toast
Creamy Ricotta Mushrooms
Bound with Sauvignon Blanc, fresh herbs and finished with cream
**k*
Steamed Fillet of Salmon
Drizzled with a dill and sharp lime sauce, presented on a bed of chive mash
Local Topside of Beef
Coated in a rustic shallot and merlot jus, accompanied with Yorkshire Puddings
Cumbrian Bred Roast Turkey
Served with all the trimmings and our rich pan gravy
Honey and Thyme Roasted Loin of Pork
With a Balsamic and peach reduction
Poached Pimento Ragout
Twin poached peppers, deep filled with a classic vegetable stew
**k*
Christmas Plum Pudding
Masked with a rich Rum Sauce
Blackcurrant Cream Crunch

A delicious blackcurrant dessert set onto a biscuit base accompanied with chocolate swirls
Traditional Lancashire Cheese, Chutney & Biscuits

A wedge of locally made Lancashire with Biscuits & Fruit Chutney
Strawberry Surprise

Crooklands Party Night Menu

Vanilla and Strawberry Ice Cream Topped with Strawberries, Strawberry coulis & short bread buttons

**k*k

Coffee with Chocolates

**k*k

Party Poppers, Crackers
**k*k

Only £26.95 per person Friday & Saturday evenings inclusive of VAT

**k*k

Dinner served at 8.00pm

***

Party the night away, dancing to Replay Disco until 12.00 midnight



