
Christmas Events
AT

LANCASHIRE MANOR HOTEL



Carvery Nights 
Lathom Suite - Saturday 3rd, 10th, 17th December

Great Hall - Friday 2nd December
£35.00 PER PERSON

Includes Festive DJ until 12.30am 

STARTER 
Roasted Red Pepper and Tomato Soup

topped with basil croute

MAIN COURSE  
All served with a selection of seasonal vegetables, roasted and new potatoes

Traditional Roast Turkey
with pigs in blankets, stuffing and a cranberry jus

Roast topside of Beef
Oven Baked Salmon

with lime and coriander salsa

Sun Blushed Tomato, Red Onion and Goats Cheese Penne V

DESSERT 
Traditional Christmas Pudding

with a brandy sauce

Vanilla Pod Cheesecake
topped with a passion fruit compote

Tiramisu
topped with espresso syrup and fresh cream

Freshly Brewed Coffee and Mince Pies

Great Hall Party Nights
Friday 16th December

£39.00 PER PERSON
With Mike Palmer and Festive DJ until 1.00am

STARTER 
Roasted Red Pepper and Tomato Soup

topped with basil croute

MAIN COURSE  
All served with a selection of seasonal vegetables, roasted and new potatoes

Traditional Roast Turkey
with pigs in blankets, stuffing and a cranberry jus

Roast topside of Beef
with Yorkshire pudding and red wine gravy

Oven Baked Salmon
with lime and coriander salsa

Sun Blushed Tomato, Red Onion and Goats Cheese Penne V

DESSERT 
Traditional Christmas Pudding

with a brandy sauce

Vanilla Pod Cheesecake
topped with a passion fruit compote

Tiramisu
topped with espresso syrup and fresh cream

Freshly Brewed Coffee and Mince Pies
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Christmas Day Lunch
STARTER

Asparagus Tips wrapped in Prosciutto Ham
served with a poached egg and drizzled with hollandaise sauce

Pan seared Scallops
marinated in a Thai sauce and served on a bed of julienne vegetables

Chestnut Mushroom & Pesto Pâté V

served with toasted sourdough and topped with a red onion and apple chutney

SOUP COURSE
Homemade Leek & Potato Soup 

topped with herb croutons

MAIN COURSE
Traditional Roast Turkey

with pigs in blankets, stuffing and a rich jus

Garlic & Mint Crusted Rack of Lamb
with a dauphinoise potato and honey roasted root vegetables

Maple & Mustard seared Tuna Steak 
with lemon buttered new potatoes and roasted tender stem broccoli

Spinach, Feta & Pinenut Parcel V

served on garlic infused red pepper and green bean medley with a duchess potato and white wine sauce

DESSERT
Traditional Christmas Pudding

with a rich brandy sauce

Glazed Lemon Tart
with a fig and plum compote and vanilla pod ice cream 

Dark Chocolate Covered Choux Bun
filled with a Cointreau crème patisserie 
and served with a blood orange sorbet

Selection of English and Continental Cheese
with fruit chutney, grapes and crackers

Freshly Brewed Coffee and Mince Pies

Served in the Restaurant  
and Lathom Suite  

1.00pm until 4.00pm

£72.50 PER PERSON 
Children under 10 yrs £32.50 

Children under 5 yrs £16.50

Boxing Day Carvery
Served in the Restaurant from 12.30pm

ADULTS £28.95 PER PERSON
CHILDREN UNDER 10 YEARS £15.00

Homemade Leek & Potato Soup
served with crisp herb croutons

Spring Rolls
filled with spinach, sun blushed tomatoes, olives & feta cheese

Chicken Liver Pâté
with red onion marmalade and crostini’s

CARVERY
All served with a selection of seasonal vegetables, roasted and new potatoes

Traditional Roast Turkey
with pigs in blankets, stuffing and a cranberry jus

Honey and Mustard Roasted Gammon
Roast Topside of Beef

with Yorkshire Pudding

Individual Fish Pie
topped with creamy mash

Sun Blushed Tomato, Red Onion and Goat’s Cheese Penne V

Triple Chocolate Brownie
with a white chocolate sauce, served with a raspberry sorbet

Sticky Toffee Pudding
served with custard

Selection of English and Continental Cheese
with fruit chutney, grapes and crackers

Freshly Brewed Coffee and Mince Pies

VE

VEV
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Winter Weddings
Phone now for more details on  

01695 567260
New Year’s Eve Gala Dinner

Served in the Great Hall
Arrival time from 7.00pm for canapés and Prosecco in the residents lounge

Meal served 8.15pm
Dancing until 2.00am bar close 1.30am

Entertainment from Mike Palmer
And sensational disco

£75.00 PER PERSON 

Accommodation package available from  
£125.00 PER PERSON  

STARTER 
Tiger Prawn and Avocado Cocktail
with a homemade garlic and chilli focaccia

SOUP COURSE 
Butternut Squash Soup

topped with red pepper crostini

MAIN COURSE 
Roasted Fillet of Beef

with boulangere potato, tender-stem broccoli and chantenay carrots, with a rich red wine jus

Roasted Wild Mushroom and Lentil Medallion  V

DESSERT
Rum & Raisin Crème Brûlée

with cinnamon brandy snaps, filled with Chantilly cream

Freshly Brewed Coffee and Petit Fours

VE
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Sleep Well
Rather than battle for late night taxis, or catch the last train, 
why not stay in one of our 80 bedrooms under one of our 

luxury super soft duvets, and rise to a full English breakfast 
the next day. What could be better?

Arrive any time after 2.00pm and unwind before your 
evening. You have the use of your room until 11.00am  

so why not take advantage of a lie in with  
breakfast served until 10.00am.

Accommodation
£40.00 PER PERSON

based on two people sharing.

A non refundable deposit of £10.00 per person 
is required to secure the booking.

Single occupancy £10.00 supplement per room.

Suites are subject to availability with a £30.00 per room 
per night supplement when making your booking.

These rates are only applicable with party night bookings. 

Terms & Conditions
Payment
Full payment will be required 14 days prior 
to the event date or the 1st December, 
whichever is the earliest, unless credit 
arrangements have been organised in 
advance. For bookings made within 14 days 
of the event date, full payment is required 
immediately to confirm your booking.

Amendments & 
Cancellation
Should you need to decrease the number 
in your party, please note all deposits and 
pre payments are non-refundable and non-
transferable, and prepayments will not be 
deducted from the final balance. If you need 
to increase your numbers, we will do our 
utmost to accommodate your request.

Insurance Cover
As both deposits and prepayments are 
non-refundable, you are strongly advised to 
take out insurance to cover you in case of 
cancellation due to illness, adverse weather 
or other reasons.

Details & Prices
All details and prices are correct at the 
time of going to press, but may be subject 
to alteration. Once a confirmed booking 
has been made, you will be advised in the 
unlikely event of any significant programme 
changes. All prices include VAT at the 
current rate.

Special Needs &  
Dietary Requirements
Please notify the hotel if any of your 
party have any special needs or dietary 
requirements when making your booking. 
Allergen information: any guest who suffers 
from known allergens or intolerances  
should inform the hotel. We cannot 
guarantee our produce is 100% free  
from allergens/intolerances.
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Lead Name  .........................................................................

Company Name  ...............................................................

Address  ................................................................................

Postcode  .............................................................................

Date Required  ...................................................................

No. of Places Required  .................................................

Room Required  ................................................................

ACCOMMODATION REQUIREMENTS

Arrival Date .........................................................................
  
No. of Nights ......................................................................
 
No. of Rooms Required .................................................
 
A non-refundable, non-transferable deposit 
of £10 per person is required to secure the 
booking. Outstanding balance required by 
1st December or 14 days prior to the event, 
whichever is earliest.

I/We wish to pay the deposit of £  ...........................
for the above booking.
 
  Cash     Cheque     Visa    Mastercard            
  Other (Name)

Credit Card No.  ................................................................

Expiry Date ...............  Valid From  .............................

Issue No.  ..............................................................................

Name on Card  ...................................................................

I authorise you to take the sum of £  .......................
on the above card.  
Please telephone office with security digits. 

Signature  .............................................................................

By signing this form above, I certify that 
I/we have read and agree to the terms and 
conditions. Please send confirmation in writing 
along with applicable deposit to Conference 
and Events Office.

Booking Form
In order to check availability, before completing the form, 
please make your initial booking by speaking to The Conference and Events Office: 
Tel: 01695 567260 Email: sales@lancashiremanorhotel.com

Join us this 

Christmas
at the

Lancashire Manor Hotel
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Prescott Road | Pimbo | Nr. Wigan | Lancashire | WN8 9QD
Telephone 01695 567260     Email sales@lancashiremanorhotel.com

www.lancashiremanorhotel.com

Lancashire Manor
 HOTEL 


