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To The Festive Party Organiser,

You are invited to bring your festive celebrations to C 5
BEST WESTERN Garstang Country Hotel and Golf Club. (H f%
Whether you are looking for a venue to host a family get together, pZ/Z(
an office party or dinner with your closest friends we have a menu and . /
mood to suit your needs. Christmas starts early here at Garstang with &
our festive menus available for public and private parties from November. xSty '
To make things a little easier for the organiser we have included a rt With £
poster for you to put on your wall and then each booking will receive an o Metye ¢ Wtasti,
organiser pack to help assist with the further planning of the event. Aring | y a
*4 M recents
We are ideally located for the whole of Lancashire and only a short % dso e ey Fist EPtion,
drive or taxi ride for most of your guests with Blackpool, Preston and ] Some 90 as Spirit
Lancaster within 30 minutes of the hotel. If your guests would like to treat Aol - ool Senvice
themselves to a cosy night in the country with a full Lancashire breakfast fﬁn wit, fou, o
in the morning then why not add an overnight stay to the booking from Wit), € fooof c Urseg
only £50 per room. If you book for 20 guests or more on any of our party Sone Wong Aniey
nights we will give you, the organiser, a free overnight stay on the night of <y asp ) erfu Wi P
your celebration. The brochure will provide you with all the information of e wi A spoi
you require however if you need anymore details Good Comy, Pn”"/ﬁe
please contact us on 01995 600100 * P to taste
or e-mail events@garstanghotelandgolf.com heln; tth 4
*Can, b P thﬂbLe no ﬂef
Yours faithfully, € Servey e Veltiee
*5 P fron, , !
The Events Team entept,: OPped off £t 12 95
. m, Qual;
“t f ‘ty
om’l‘éj
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Any night in November including Fridays

JEs 2%7 Tine
Smoked Trout Rillette
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and Saturdays and any night
Sunday to Thursday in December

£19.95

Frldays and Saturdays in December

£24795
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With a lemon & black pepper creme fraiche & Melba toast

Ham Hock Terrine
Accompanied with our own British piccalilli relish

Butternut Squash & White Bean Soup
Dusted with Coriander

Seasonal Melon
Set in a coconut milk & lemon grass jelly with a Lychee & strawberry compote

* ¥k k 3k
Braised Beef
Knapped in a Jack Daniels & caramelized shallot sauce

Roast Turkey
Sliced and served with our own cranberry sauce and traditional accompaniments

Salmon Escalope
Grilled & served with a prawn & fine herb cream sauce

Ratatouille cottage pie
Topped with Lancashire Blue cheese, leek & sweet potato mash
All served with Potatoes and Vegetables
* k ¥ ¥
Mrs Rays acclaimed Christmas Pudding
With lashings of dark rum and Demerara sauce enriched with cream and butter

Fresh Fruit Salad
Selection of fruits served in natural grape juice

Tiramisu
With a coffee syrup

* k k% *
Coffee and Mince Pies.

Pre orders required



With a lemon zest & cracked black pepper créme fraiche & Melba toast
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Smoked Trout Rillette

Butternut Squash & White Bean Soup
Dusted with Coriander

Seasonal Melon
Set in a coconut milk & lemon grass jelly
with a lychee & strawberry compote

* % % % % k * *
Roast Turkey

Sliced and served with our own cranberry sauce
and traditional accompaniments

Salmon Escalope
Grilled & served with a prawn & fine herb cream sauce

Ratatouille cottage pie
Topped with Lancashire Blue, leek & sweet potato mash

All served with Potatoes and Vegetables

* %k 3k k k k ¥ 3k

Mrs Rays acclaimed Christmas Pudding
With lashings of dark rum and Demerara sauce
enriched with cream and butter

Fresh Fruits Salad
Selection of fruits served in natural grape juice

* ok ok koK K ok ¥

Coffee and Mince Pies
2 courses £12.95
3 courses £15.95

Add Braised Beef to your menu
for a £2 per person supplement

Pre orders required
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Smoked Trout Rillette
With a lemon zest & cracked black pepper créme fraiche & Melba toast

Ham Hock Terrine
Accompanied with our own British piccalilli relish
Butternut Squash & White Bean Soup
Dusted with Coriander
Seasonal Melon
Set in a coconut milk & lemon grass jelly with a lychee & strawberry compote
* %k k ¥ ¥ ¥ %k %

Braised Beef
Knapped in a Jack Daniels & caramelized shallot sauce

Roast Turkey
Sliced and served with our own cranberry sauce and traditional accompaniments

Salmon Escalope
Grilled & served with a prawn & fine herb cream sauce

Ratatouille cottage pie
Topped with Lancashire Blue, leek & sweet potato mash

All served with Potatoes and Vegetables
* k k ¥ k k 3k 3k

Mrs Rays acclaimed Christmas Pudding

With lashings of dark rum and Demerara sauce
enriched with cream and butter

Fresh Fruit Salad
Selection of fruits served in natural grape juice

Tiramisu
With a coffee syrup

* 3k k ¥k 3k 3k k Xk

Coffee and Mince Pies

£18.95 per person

Pre orders required
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f %) Game Bird Terrine

cooREALL oW h Served with a classic Cumberland jelly & Melba toast

wnr'u/ﬂt---”“l’l‘”A Scallop, Lobster & Crab Ravioli

a visit fro with a tomato & lime sauce & pernod cream

wa with @
fthe ojife for Seasonal Melon

"ao)/\ cnole. Set in a coconut & lemongrass jelly
e “  with a strawberry & lychee compote

%k k k ¥ 3k k k %
Parsnip & Flaked Apple Soup
or
Lemon Sherbet Sorbet
% k k ¥ 3k k k %
Butter Roasted Turkey
Served with our own cranberry sauce & traditional accompaniments

Roasted fillet of 28 Day Matured English Beef
Sat on a cauliflower puree & smothered in a rich Oxtail jus with chateaux potatoes

Whole Grilled Lemon Sole (on or off the bone)
Simply served with Beurre noisette, capers & citrus wedges & crushed new potatoes

Sauté of wild mushrooms & Potato gnocchi
With sun blushed tomatoes & grilled basil infused Halloumi cheese
%k k k x 3k Kk k ¥
Mrs Ray'’s Tipsy Christmas Pudding
Masked with Chef’s luxurious Demerara rum and butter cream sauce
KnickerBocker Glory

Poached Winter Fruits
Topped with Armagnac Mascarpone

79'»‘/',
~

,_/-//// CAe

Smoked Trout Rillette
With a lemon & black pepper créeme fraiche & Melba toast

Ham Hock Terrine
Accompanied with our own British piccalilli relish

Butternut Squash & White Bean Soup
Dusted with Coriander

Seasonal Melon
Set in a coconut milk & lemon grass jelly
with a Lychee & strawberry compote

* %k k ¥k 3k k *x k

Braised Beef
Knapped in a Jack Daniels & caramelized shallot sauce

Pork Fillet Stroganoff
Served with a timbale of wild & basmati rice

Salmon Escalope
Grilled & served with a prawn & fine herb cream sauce

Wild Mushroom and Ciabatta
With a rocket & Parmesan salad

All served with Potatoes and Vegetables
* k k k k k k k¥
Poached Fruit Crumble
With Armagnac Mascarpone

Fresh Fruit Salad
Selection of fruits served in natural grape juice

tine, Tiramisu
oK K K K Kk K With a coffee syrup
_ Lancashire Finest Cheeses HOur bopkey Lancashire’s Finest Cheese & Biscuits
Accompanied with celery, grapes, nuts, biscuits and butter

aole |
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Coffee and Mince Pies ¢day... Coffee and Mints
£52.50 per person i £26.50 per person
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Newr Vears Eve 9./4,.@ LDinner
Duck & Oxtail Terrine

With a cranberry & orange compote

Scallop Salad
The finest hand dived scallops flash fried
served with dry cured streaky bacon & mixed leaf salad dressed
with raspberry & black pepper vinaigrette

D

* %k k ¥ ¥ ¥ % %
Cauliflower & Lancashire Cheese Soup
* %k k ¥ ¥ ¥ ¥ %
Pan Fried Brill Fillet

With smoked salmon dauphinoise, roasted globe artichokes,
spring onions & roasting juices

Sirloin Steak
Matured for 28 days and fried in butter to your liking then topped
with Lancashire blue cheese, a rich bordelaise sauce & chateaux potatoes

Goose Breast
Slow Roasted and carved, presented with a roasted baby apple
stuffed with cinnamon & raisins, with a pear cider jus

Sauté of Wild Mushroom & Potato Gnocchi
With sun blushed tomatoes & grilled basil infused Halloumi cheese

Served with a selection of vegetables and potatoes
* %k k k ¥ k 3k 3k

Assiette of Desserts
A mini selection of our fine desserts

¥k kK Kk K K %

Lancashire Finest Cheeses
Accompanied with celery, grapes, nuts, biscuits and butter

k k k ¥ 3k k k ¥

Coffee and Petit Fours

£55.00 per person

ice
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Roast Sirloin of Local English Beef

welcomed Y @
<oottish PLper-
Complimentary
cockail and
Sparkling winé
for the midnight
toast..-

Dijon Mustard and Honey Roast Ham
Butter Roasted Turkey Crown
Whole Decorated Scottish Salmon
ok kK K K K %
Spinach and Mushroom Lasagne
Beef Bourguignon
ok ok K K Kk %
Locally Baked Breads
Stir Fried Vegetables
New Potatoes
A selection of salads
(Rice, green leaf, potato, beetroot & coleslaw)
Home made Chutneys

¥ %k k ¥ 3k k k X

Your choice of a Dessert selection or local Cheeses

* k 3k %k k ¥ k 3k
Fairtrade Filter Coffee and Petit Fours

£24.95 per person
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Sunday Ist of January 2012
Served from 10am until 4pm
Mr. Ben Eastwood (Executive Chef) and his team would like to be the first to wish

you a Happy New Year by offering you a brunch to set you on the right road to 2012.

Buffet Selection
Ann Foreshaw’s natural yoghurt
Fresh and poached fruits
A selection of fruit juices
A choice of cereals
Continental ham and sausage
Warm breakfast breads and pastries
Hot porridge with brown sugar and navy rum
Meat Choices
® English bacon @ Honeywell’'s pork sausage ® Black pudding ®
® Sauteed kidney (spiced) ® Beef & gammon steak ®
Eggs
® Scrambled @ Poached @ Boiled ® Fried ®
Vegetarian Choices
® Baked beans e Grilled tomato e Fried bread ®
® Sauteéd mushrooms @ Hash browns e
Fish Dishes
Fleetwood's finest
Smoked Haddoct
Poached in milk and served with a poached egg
Smoked Salmon
Mixed with delicious scrambled egg
Grilled Kippers
Served simply with a wedge of lemon
Kedgeree
A blend of smoked haddock, boiled egg, basmati rice and indian spices
Beverages
Freshly ground coffee or a pot of tea

£12.95

Fris b . s, Y.

Inclusive of accommodation an%ll Lancashire Breakfast

All Rooms Only £50

When booked with any of our festive parties

CAAM Bn%é

Rates quoted are per person per night based on two people sharing

1 Night
Includes 1 nights accommodation B&EB
Christmas Day Lunch

£85 p.p.p-n
2 Night Saver

Includes 2 nights accommodation B&B
Christmas Day Lunch
Boxing Day Lunch or Christmas Eve Dinner

£75 p.p.p.n
New Years Eve
All Rooms Only £120

When booked with any of our New Year parties
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BEST WESTERN Garstang Country Hotel & Golf Club

Bowgreave, Garstang, Lancashire PR3 1YE
Tel:01995 600100 Fax:01995 600950

e-mail: events@GarstangHotelandGolf.com
- www.GarstangHotelandGolf.com



