
Christmas
at the Blackburne House Bistro 

MAKE IT A CHRISTMAS TO REMEMBER 

STARTERS

S m o o t h  C h i c k e n  L i v e r  P â t é  s e r v e d  w i t h  C h i l l i  J a m  &  W a r m  T o a s t e d
F o c a c c i a  

H o m e m a d e  V e g e t a b l e  S o u p  s e r v e d  w i t h  W a r m  F o c a c c i a  

S m o k e d  M a c k e r e l  S a l m o n  P â t é  s e r v e d  w i t h  P i c k l e d  C u c u m b e r  &  W a r m
F o c a c c i a

DESSERTS

B û c h e  d e  N o ë l  w i t h  W i n t e r  B e r r i e s  C o m p o t e

P e a r  &  A l m o n d  t a r t  w i t h  C h a n t i l l y  c r e a m

C h r i s t m a s  p u d d i n g ,  B r a n d y  s a u c e  &  W i n t e r  B e r r y  c o m p o t e

Festive Menu

MAINS

B u t t e r ,  S a g e  &  R o s e m a r y  R o a s t  T u r k e y ,  
S e r v e d  w i t h  P o r k  &  C r a n b e r r y  S t u f f i n g ,  P i g s  i n  B l a n k e t s ,  C r i s p y  R o a s t

P o t a t o e s ,  S e a s o n a l  V e g e t a b l e s  &  R i c h  G r a v y

R o o t  V e g e t a b l e  N u t  R o a s t  b a k e d  w i t h  S o f t  G o a t s  C h e e s e ,  
s e r v e d  w i t h  C r i s p y  R o a s t  P o t a t o e s ,  S e a s o n a l  V e g e t a b l e s  &  R i c h  G r a v y

P o a c h e d  S a l m o n  F i l l e t ,  
s e r v e d  w i t h  B u t t e r y  C r u s h e d  H e r b  P o t a t o e s ,  S e a s o n a l

V e g e t a b l e s  &  F r e s h  H e r b  c r e a m  S a u c e

2  c o u r s e s  £ 3 0  |  3  c o u r s e s  £ 3 5

F o r  B o o k i n g s  a n d  E n q u i r i e s  c o n t a c t  0 1 5 1  7 0 8  3 9 2 9
e v e n t s @ b l a c k b u r n e h o u s e . c o . u k

B l a c k b u r n e  H o u s e  i s  a  s o c i a l  e n t e r p r i s e ,  w i t h  a l l  p r o f i t s  b e i n g  d r i v e n  b a c k  i n t o  t h e  b u s i n e s s  t o  s u p p o r t  e d u c a t i o n a l  a n d
w e l l b e i n g  o p p o r t u n i t i e s  f o r  w o m e n .


	Christmas
	MAKE IT A CHRISTMAS TO REMEMBER
	Festive Menu
	STARTERS
	Smooth Chicken Liver Pâté served with Chilli Jam & Warm Toasted Focaccia
	Homemade Vegetable Soup served with Warm Focaccia
	Smoked Mackerel Salmon Pâté served with Pickled Cucumber & Warm Focaccia

	MAINS
	Butter, Sage & Rosemary Roast Turkey,
	Served with Pork & Cranberry Stuffing, Pigs in Blankets, Crispy Roast Potatoes, Seasonal Vegetables & Rich Gravy
	Root Vegetable Nut Roast baked with Soft Goats Cheese,
	served with Crispy Roast Potatoes, Seasonal Vegetables & Rich Gravy
	Poached Salmon Fillet,
	served with Buttery Crushed Herb Potatoes, Seasonal Vegetables & Fresh Herb cream Sauce

	DESSERTS
	Bûche de Noël with Winter Berries Compote
	Pear & Almond tart with Chantilly cream
	Christmas pudding, Brandy sauce & Winter Berry compote
	For Bookings and Enquiries contact 0151 708 3929 events@blackburnehouse.co.uk




