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 CHRISTMAS MENU
3 Courses: Lunch £18.95 // Dinner: £20.95
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Roasted tomato soup garnished with fresh basil & crème fraîche (v)  
Ham hock, Bury black pudding & Sandham’s creamy Lancashire cheese terrine served on 
French grain mustard leaves with a fresh chilli & pineapple relish
Feta cheese, sun dried tomato, wild rocket & toasted pine nut salad with aged Balsamic 
dressing (v)
Potted smoked mackerel & malt whisky pâté served with salad garnish & melba toast 
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Roasted breast of local turkey served with all the trimmings & roast gravy
Pan fried fillet of bream over a Morecambe Bay shrimp & herb potato cake served with 
a cucumber & tomato relish
Beef tomato & peppered goats cheese tart baked and served on a dressed herb leaf & olive 
salad (v)
Thyme & garlic slow cooked belly pork served with an apple & Bury black pudding potato 
bake with roast pork gravy
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Belgian milk chocolate terrine served with home made ginger crunch cream (v)
Individual mulled fruit pannacotta served with home made cinnamon biscuit 
Christmas pudding served with home made rum & raisin sauce (v)

Fresh ground coffee & mince pies £2.50 per person (v option)
Vegan options available upon request // Other dietary requirements also catered for

 Party bookings and enquiries:
Contact Lisa or Rich on 01772 499 425 or bookings@newcontinental.net // Parties over 4 
people must be booked ahead, with a non-refundable £10 deposit per person

 www.newcontinental.net
See website for events, further info, directions, and newsletter

Food Served:
Tuesday to Thursday // 12NOON til 2.30PM & 5PM til 8.30PM 

Friday // 12NOON til 2.30PM & 5PM til 9PM 
Saturday // 12NOON til 9PM

Sunday // 12NOON til 8.30PM


