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Thursday 10th, Friday 11th, Wednesday 16th,
Thursday 17th and Friday 18th December

Starter

Homemade Cream of Vegetable Soup

Main Course

Roast Cheshire Turkey
Presented with seasonal trimmings

Vegetarian Course on Request

Sweets

Christmas Pudding
Served with Brandy Sauce

or
Fresh Fruit Salad

Freshly Brewed Coffee and Mince Pies
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Starters
A Warming Winter Vegetable Soup

Classic Prawn Salad
Napped with marie rose sauce garnished with lemon.

Homemade Chicken Liver Pate
Set upon a mini wholemeal loaf accompanied
with an ale chutney.

Chilled Duo of Melon
Drizzled with a minted honey and strawberry compote

Main Course

Roast Cheshire Turkey

Accompanied with seasonal trimmings and
thickened pan juices

Traditional Roast Topside of Beef
Served with Yorkshire pudding and roast gravy

Oven Baked Salmon Supreme
Encased in puff pastry filled with vine ripe tomatoes
red onion and fresh basil.

Festive Nut Roast
Presented with sage and onion stuffing and a vegetable gravy.

Sweets

Baked Vanilla Cheesecake
Topped with strawberries laced with ameretto

Freshly Prepared Fruit Salad.
Locally Produced Cheese Selection

Freshly Brewed Coffee and Mince Pies.

Dates and Prices

Friday 27th November £21.00
Saturday ~ 28th November £21.00
Thursday 3rd December £23.00
Friday 4th  December £28.00
Saturday ~ 5th December £28.00
Thursday — 10th December £24.00
Friday 11th December £28.00
Saturday ~ 12th December £28.00
Thursday  17th December £25.00
Friday 18th December £29.00
Saturday ~ 19th December £29.00
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Starter

Crown Galia Melon
Filled with fresh fruit and strawberry coulis

Homemade Tomato and Basil Soup
With garlic and herb croutons

Fish Course

Griddled Salmon Supreme
Laid upon fresh spinach leaves drizzled with a citrus
dressing

Champagne Sorbet

Main Course

Beef Wellington
Laid in a pool of rich Madeira jus

Roast Cheshire Turkey
Served with thickened pan juices and seasonal trimmings

Trio of Fresh Fish Fillets
Salmon haddock and cod coated in a hollandaise sauce

Wild Mushroom Stroganoff
Sautéed in brandy finished with cream and paprika laid
on a bed of saffron rice

Selection of Desserts

Freshly Brewed Coffee and Mince Pies

***U0 9A00.D IN0A 199



Starters

Homemade Winter Vegetable Soup
Served with a warm bread roll

Smoked Chicken and Avocado
Presented with a Caesar salad

Homemade Thai Style Fishcakes
Served with a sweet chilli dip

Creamy Garlic Mushrooms
Presented on a toasted croute accompanied
with a salad garnish

Main Course

Braised Lamb Shank
Served with a rosemary and mint gravy

Pan Fried Chicken Breast
Wrapped in parma ham and served with a
tomato and olive sauce

Poached Salmon Supreme
Served with a rich hollandaise sauce

Vegetable Tartlet

Mediterranean vegetables sat in a tartlet case
topped with mozzarella cheese and
accompanied with a tomato and basil coulis

Selection of Desserts

Freshly Brewed Coffee and Petit Fours
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Starter

A crisp salad of sweet cherry tomatoes, spinach and
red onions bound together with herb croutons in a
light orange and olive oil dressing

Soup Course
Sweet potato with a hint of chilli
Fish Course

Griddled salmon supreme laid on fresh leaves drizzled
with a citrus dressing

Main Course

Slow Roasted Mallard Duck Breast
Presented on a confit of fennel with an apricot grand
marnier jus

Fillet of Beef Medallions
Presented on a bed of dauphinoise potatoes and
napped with a red wine jus

Grilled Lamb Noisettes

Presented on braised red cabbage with honey laced
with a rosemary and redcurrant reduction

Winter Vegetable Wellington
Presented on a pool of rich Madeira sauce

Selection of Desserts

Locally Produced Cheese Board

Freshly Brewed Coffee and Petit Fours

Compere/DJ throughout the evening.
Accommodation £35pp*
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New Years Eve at Fitzy’s Bar

See in the New Year with
friends, enjoy a fantastic
hot and cold buffet with DJ
and dancing till 1.00am

SPECIAL ACCOMMODATION OFFER

Forget the taxi home and make a night of it.
Overnight stay with full English breakfast
from only £59 per room*. Quote ref: LAV365

*Offer subject to availability, based on 2 sharing a twin/double room.

ACCOMMODATION

Double or twin bedded room e Full English breakfast
En-Suite facilities o Tea/Coffee making facilities
Hairdryer e Direct dial telephone e Satellite TV

WINE

*Wine can be pre-booked from our Christmas Wine List before
November 30th at a discounted rate. After this date, wine will
be priced at normal rates.

BOOK NOW!
CALL: 01282 772781

www.lavenderhotels.co.uk




Starters

Homemade Minestrone Soup
Topped with fresh parmesan shavings

Fantail of Melon
Served with toasted aimonds and drizzled with honey

Bury Black Pudding
Served with an English mustard and port reduction

Oak Smoked Salmon
Served on a bed of leaves with a lime and chive
mayonnaise

Main Course

Grilled Lamb Noisettes
Served with a red onion jus

Seared Chicken Breast
Served with a sun blushed tomato and basil sauce

Poached Salmon Supreme
Served with a prawn and dill butter

Oriental Vegetable Stir Fry
Served with egg noodles and plum sauce

Selection of Desserts

Freshly Brewed Coffee and Petit Fours
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Why not beat those January blues and keep partying
into 2010 with a 4 course meal and D] till late

Starters
Prawn Salad
Succulent prawns laid upon a bed of crisp salad

and napped with Marie rose sauce

Chilled Fantail Melon
Accompanied by woodland berries and strawberry coulis.

Soup Course

Homemade Cream of Vegetable Soup

Main Course

Roast Topside of Beef
Served with Yorkshire pudding and roast gravy

Fillet of Chicken
Accompanied with a chausseur sauce

Roasted Red Pepper
Filled with ratatouille topped with a chedder cheese sauce

Choice of Sweets

Freshly Brewed Coffee and Petit Fours
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Terms and Conditions

Provisional bookings will be held for a maximum of 7 days pending a deposit of £10 per person,
after which time the booking may be released. All deposits are non-refundable or transferable.

Final numbers must be communicated to the hotel along with final payment two weeks prior to the party event.
For Christmas Day, Boxing Day and New Years Eve this is the 30th November (all are non-refundable or transferable).
Any increase in numbers are subject to availiabiliy.

Large parties may be seated at more than one table.

Please note that some of the dishes may contain nuts or nut products. Any dietary requests must be
communicated to the hotel in advance.

The proposed licensing times for our bars at the time of printing are subject to approval by the local licensing authority.
We reserve the right to after or amend any contents of the endosed.
Al prices are inclusive of VAT at 15%

LAVENDER
HOTETLS

The Best Western Higher Trapp Hotel
Trapp Lane, Simonstone,
Nr. Burnley Lancashire BB12 7QW

Tel: 01282 772781 Fax: 01282 772782

email: highertrapp@Ilavenderhotels.co.uk
www.lavenderhotels.co.uk

How to find us

The location of The Higher Trapp Hotel, ten minutes from Burnley,
Accrington, Blackburn and Clitheroe, five minutes to the M65
junction 8 and M66 to Manchester, makes it ideal for people who
enjoy the countryside and walking or just relaxing.

To Skipton

To Leeds
& Bradford

The Best Western

Higher Trapp

COUNTRY HOUSE HOTEL

Sabden

PRESTON
BURNLEY

WL 70 BURY &
MANCHESTER




