


Starters

Chicken Ceasar Salad

A mix of cos and iceberg lettuce salad with seasoned chicken
strips topped with parmesan shavings and croutons drizzled
with a ceasar dressing

Fanned Honeydew Melon

Placed upon woodland berries topped with a

ball of refreshing sorbet

Prawn Cocktail

Succulent prawns served on a bed of crisp lettuce topped
with a home made marie rose sauce garnished with lemon
Homemade Roasted Winter Vegetable Soup

Main Course

Cheshire Turkey
Roasted and served with seasonal trimmings

Roast Topside of Beef
Accompanied with homemade Yorkshire pudding & roast gravy

Oven Baked Salmon Supreme
Napped with a tomato and dill sauce

Mediterranean Vegetable Tartlet
Topped with mozzarella cheese and drizzled with a pesto oil

Desserts

Baked Vanilla Cheese Cake
Topped with strawberries laced with ammereto

Freshly Prepared Fruit Salad
Locally Produced Cheese Board

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

Starters

Homemade Winter Vegetable Soup
Fanned Honeydew Melon

Laid over a woodland berry compote and
drizzled with raspberry coulis

Main Course

Roasted Cheshire Turkey
Served with all the trimmings

Mediterrean Vegetable Tartlet
Topped with a creamy goats cheese finished
with a basil and olive oil dressing

Desserts

Christmas Pudding
Served with brandy sauce

Freshly Prepared Fruit Salad

Mince Pies and Freshly Brewed Coffee
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Starters

Crowed Gala Melon
Filled with exatic fruit drizzled with a passion fruit syrup
topped with a ball of champagne sorbet

Homemade Vine Ripe Tomato
and Roasted Pepper Soup
Flavoured with a rocket and pine kennel pesto

Fish Course

King Prawn and Smoked Salmon Platter
Set upon mixed leaves topped with a
delicate saffron mayonnaise

Main Course

Roasted Cheshire Turkey
Served with all the traditional trimmings

Grilled Medallions of Beef Fillet
Napped with a shallot and wild mushroom sauce

Oven Baked Cod Loin
Presented with a prawn and vintage champagne sauce

Grilled Aubergine
Filled with a spinach infused risotto topped
with buffalo mozzarella

Selection of Desserts

Locally Produced Cheese Board

Freshly Brewed Coffee and Mince Pies
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Starters

Homemade Chicken Liver Pate
Accompanied with a tangy orange marmalade and
French bread

Oak Smoked Salmon
Served with wholemeal bread and drizzled with a
lemon and virgin olive oil dressing

Fanned Gala Melon
Served with woodland berries and fruit coulis

Homemade Roasted Tomato
and Red Onion Soup
Decorated with a swirl of pesto

Main Course

Roast Topside of Beef
Served with a rich roast gravy and homemade
Yorkshire pudding

Grilled Salmon Supreme
Accompanied with a white wine and fresh herb sauce

Mediterranean Chicken Breast
Presented with a cherry tomato, red onion and sweet
pepper sauce

Wild Mushroom and Spinach Tagliatelle
Bound with a pesto cream reduction

Selection of Desserts

Freshly Brewed Coffee and Petit Fours
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On arrival you will be greeted with a
bucks fizz reception, enhanced with a
selection of homemade canape’s
before taking your seats for the Four
Seasons buffet.

We are excited to present the finest
array of food available, to cater for
each and everyone’s tastes.

We have developed the ““Four
Seasons Buffet’’, which enables
guests to freely circulate around the
various displays, namely the “Atlantic
Fish Bar”’, the “Fresh Homemade
Salad Bar”’, the **Carvery Stand”
and the ““Hot Entree Counter”, in
a relaxed atmosphere allowing you to
frequent the buffet at your leisure.

Compere/DJ throughout the evening.
Accommodation £35pp*
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SPECIAL ACCOMMODATION OFFER

Forget the taxi home and make a night of it.
Overnight stay with full use of our impressive Health
and Fitness Club, finished off with a delicious breakfast

served in our restaurant.
From only £59 per room*. Quote ref: LAV365

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.

WEDDINGS

The Old Millis the perfect setting for your wedding
reception with it's own private gardens. The
elegance and the beauty of the grounds will
enchant and delight you throughout the day.

We are also licensed to hold wedding ceremonies

to make your day a truly special occasion.

In addition, Funerals and Christenings
are also catered for.

CONFERENCES

Whether it's an Executive Board Meeting
or a Convention for 700 delegates, our
conference team will ensure all your event
requirements are catered for.

All our facilities make for the most flexible and
effective working and social environments and
are fitted with up to date technology making
Lavender Hotels the informed business choice!

BOOK NOW!
CALL: 01706 822991

www.lavenderhotels.co.uk




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 Christrmas 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 availiability.

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 enclosed.

All prices are indusive of VAT at 15%

LAVENDER
HOTETLS

The Old Mill Hotel & Leisure Club
Springwood, Ramsbottom, Bury BLO 9DS
Tel: 01706 822991 Fax: 01706 822291
www.lavenderhotels.co.uk
email: oldmill@lavenderhotels.co.uk

How to find us.

1 ‘ S/bound exit 1
T only T
The Old Rawtenstall Rawtenstall

Mill Hotel
RAMSBOTTOM

Bolton

N/bound exit




