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2021

THIS SEASON



Casino

Carrot and coriander soup (v)
Served with baked petit pain

Creamy garlic button mushrooms (v)
On a toasted ciabatta topped with rocket and parmesan shavings

Grilled halloumi and serrano ham brochette

crème brûlée

 
Topped with cherry tomato and red pepper coulis and balsamic syrup

Scottish salmon and baby prawn cocktail 
Chopped apple, salad, cos lettuce dressed with Marie rose and paprika

Butter and herb roast turkey crown 
With pigs in blankets, savoury

Roast topside of beef 
With Yorkshire pudding and rich stock gravy

Pan fried sea bass and king prawns
With a garlic chilli butter sauce

Butternut squash and sage risotto (v)
Topped with poached egg and 

red Leicester croquette

 
With vanilla custard

Steamed Christmas pudding 
With brandy sauce

With homemade shortbread
Brandy snap basket

Filled with mint choc chip ice cream
and butterscotch sauce

STARTERS

MAINS DESSERTS

Celebrate Christmas in style with an evening of glamour and excitement with our fun 
casino. Our ‘Vegas’ showgirl will welcome you to our casino. Followed by a sumptuous 

three course dinner and you can then dance the night away to our resident DJ.
Friday 3rd, 10th and 17th December 2021

PRICE £32.50
Arrive 7:00pm  |  Meal 8:00pm  |  Bar Closes 12:30am

NIGHTS



Winter vegetable soup (v)
Served with baked petit pain

Chicken liver paté 
With caramelised red onion chutney and toasted bloomer

Melon pearls and strawberries
Tossed through a spiced orange coulis

Butter and herb roast turkey crown 

Roast topside of beef 
With Yorkshire pudding and rich stock gravy

Woodland mushroom linguine (v)
Topped with rocket, parmesan and poached egg

Steamed Christmas pudding 
With brandy sauce

Strawberry cheesecake 
With Chantilly cream
Vanilla crème brûlée

With mix berry compote and 
homemade shortbread

STARTERS

MAINS

DESSERTS

Turkey
Relax and enjoy the build up to Christmas with a sumptuous four course meal 

accompanied by our Pianist playing relaxing and seasonal music.

 |  Sit down 12:30pm  | 

Tuesday 7th & 14th December 2021

PRICE £20.00

RELAXING AND FESTIVE

TINSEL LUNCHES



Starters
Leek and potato soup (v)          Served with baked petit pain

Trio of fish cocktail          Smoked Scottish salmon, crayfish, king prawn with chopped apple, salad,
      cos lettuce topped with Marie rose and paprika

Duck liver paté          With marmalade chutney and toasted baguette

Pearl of honeydew melon and tropical fruit (v)          Pineapple, mango, guava topped with strawberry and mint coulis

Parma ham and bu�alo mozzarella bruschetta          Red onion, cherry tomatoes, garlic diced and topped with basil oil,
                roasted pine kernels and balsamic syrup

Mains

Butter and herb roast turkey crown          With pigs in blankets, savoury stu�ng and roast turkey gravy

Roast topside of beef          With Yorkshire pudding and chasseur sauce

Slow roasted lamb shank          On a bed of minted mash with lamb gravy

Poached salmon fillet          Served with a cream asparagus and baby prawn sauce

Wild mushroom risotto wellington (v)          With a red pepper and cherry tomato sauce

Desserts

Strawberry shortbread stack          With fresh strawberries and Chantilly cream

Steamed Christmas pudding           With brandy sauce 

White chocolate and to�ee cheesecake           With Chantilly cream

Vanilla and cinnamon crème brûlée          With fruit compote and shortbread

Cheeseboard          Lancashire, stilton, red Leicester, grapes, apple, celery, tomato and red onion chutney
          and savoury biscuits.

Christmas Day
LUNCH

·  £67.50 Per Adult    £25.00 Per Child ·

Arrive 1:00pm  |  Sit Down 1:30pm  |  Bar Closes 4:30pm

(0-12 years) Includes a free gift



New Year’s

Minestrone soup
Served with baked petit pain

Garlic and sweet chilli king prawns
In butter with a toasted baguette

Tandoori chicken kebab 
Minted red onion and cos salad on a flatbread with mango and chutney dip

Topped with red pepper coulis and balsamic syrup

Slow braised shoulder of lamb 
With a Rosemary and red wine gravy

Cock and bull 
Pan fried strips of rump steak and chicken tossed through peppercorn sauce

Grilled sea bass
On a bed of seafood, risotto with a white wine and butter dill sauce

Mediterranean ragu wellington (v)
Filled with roast vegetables, spicy ragu  sauce with vegetarian gravy

 
With vanilla ice cream

Strawberry crème brûlée 
With homemade shortbread

Crushed meringue and mixed berries 
With Chantilly cream and strawberry coulis

Baileys and Malteser cheesecake
With white chocolate and dark chocolate sauce

STARTERS

MAINS

DESSERTS

PRICE £65.00

We will set the scene for the evening. Expect glamour and                                      
excitement mixed with a sophisticated elegance.

A champagne cocktail reception is served on arrival, before sitting down to enjoy          
the sumptuous four course meal. After dinner you can dance the year away to               

our resident DJ and a glass of fizz at new year. Followed by music until late.

Arrive 7:30pm  |  Dinner 8:00pm  |  Carriages 1:30am

A NIGHT OF GLAMOUR AND EXCITEMENT

EVE MENU



COUNTRY PARK
HOTEL

BOLHOLT

Terms and Conditions
Deposit of £10 per person required to secure booking. The remaining balance must be paid 2 weeks before the reservation.
All payments are non-refundable or transferable. Eligibility for refunds are subject to government guidelines*. Please note
that some of the dishes may contain nuts or nut products. Any special dietary requirements should be made known
14 days prior. Dress code is smart. All prices include 12.5% VAT. Details correct at time going to print. The management reserves
the right to amend, add or withdraw any reservations made. Please be aware all government guidelines will be strictly followed.
This also applies to seating arrangements, households attending and track and trace. ID may be required.

*COVID-19 – all reservations are entitled to a full refund upon government guidelines preventing the booking to go forward.

Walshaw Road, Bury, Lancashire BL8 1PU

T: 0161 764 5239   F: 0161 764 3956 

E: reception@bolholt.co.uk

www.bw-bolholtcountryparkhotel.co.uk


