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 Dinner Menu
£26.95

Appetisers
Greenland Prawn Nautilus

Platter of Greenland prawns served with a Marie Rose dressing, a salad garnish, and corners of wholemeal bread & butter
Chefs Homemade Fishcakes                                                                                            Selection of local fish blended with potato and cooked in breadcrumbs, served with a sweet chilli sauce
Caprese Salad

Buffalo mozzarella and vine tomatoes on a bed of salad topped with a rich garlic and virgin olive oil
Soup Course
Chef’s Soup of the Day

Offered with a warm roll from the bakery

Or

Orange or Cranberry Juice

Entrees
Traditional Roast Silverside of Beef

Hand carved slices of tender silverside beef, served with roast pan gravy, homemade Yorkshire pudding and offered with horseradish sauce

     
Poached Scottish Salmon

Fillet of fresh salmon, poached to perfection served in a creamy lobster sauce 
Homemade Cheese & Onion Pie

Lancashire’s finest cheese and onion pie, served in an oven baked short crust pastry, filled with chefs finest three cheese and onion infusion
    
All accompanied with a selection of Chef’s seasonal vegetables and potatoes
Please ask your waiter if you require more vegetables
Salad of the Day

Please ask you waiter for today’s choice of meats, all served with a crisp salad
Desserts
Fine selection of delicately made sweets from the trolley all freshly prepared by the Clifton Park Hotel’s patisserie chefs
Our ice cream sweet of the day
Lemon Sundae
  
Cheese & Biscuits (Supplement)

£2.50 in place of a Dessert or £5.50 as additional Course

Please help yourselves to Freshly Brewed Tea & Coffee in the Ballroom 


