THE SHIP INN

—FRECKLETON—

CHRISTMAS &
NEW YEAR 2019
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CHRISTMAS FESTIVE DINING

2 COURSE £18.95PP / 3 COURSE £23.00PP
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Available with advanced booking &
pre-order only, not available Sundays.
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STARTERS

Roast Tomato & Basil Soup

with Créme Fraiche
With stone baked bread & butter
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Goats Cheese, Beetroot
& Pistachio Pastie »
With cucumber, mint & pomegranate salad
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Prawn Cocktail
With brown bread & butter

Duck Liver Paté
With toasted brioche & chutney
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MAINS

Roast Turkey
Honey roasted parsnips, whole roast carrot, maple glazed sprouts,
roast potatoes, pig in blanket, stuffing & gravy
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Shepherds Pie

Topped with creamy mash, served with braised red cabbage & gravy
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Brie, Mushroom, Butternut Squash & Cranberry Parcel «»
Honey roasted parsnips, whole roast carrot, maple glazed sprouts,
roast potatoes & vegetarian gravy
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Buttermilk Turkey Burger
Lightly toasted brioche bun, french brie, cranberry, crunchy salad,
pickles, truffle oil & parmesan chips
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Pan Fried Sea Bass
Chorizo, butter beans & pearl barley in a tomato cholula broth,
fresh peas, parsley, roasted new potatoes, garlic aioli
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PUDDINGS
Sticky Toffee Pudding v

Toffee sauce, clotted cream ice cream
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Christmas Pudding v
With Chantilly cream & brandy sauce
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Baked Cheesecake v
Topped with Amarena cherries.
Served with clotted cream

Millionaire Brownie
Toasted marshmallow, caramel, honeycomb,
butterscotch sauce & toffee-fudge ice cream
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Vegan options available on request.
Please notify us of any dietary or allergy requirements in advance
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FESTIVE FORK BUFFET

% Tt £14.95PP (GROUPS 16+ WITH BOOKING ONLY)
Available for private dining & large parties

Turkey Goujons : Goats Cheese, Beetroot +
° With cranberry dip & Pistachio Pasties v
Cheeseburger Sliders Homemade Sausage Roll
Roast Turkey, Cranberry With brown sauce
+ & Stuffing Sandwiches : Salad Bowls, Coleslaw & Dips «»
Egg Mayonnaise Sandwiches Hand Cut m;a;igSWedges »

ADD A DESSERT BOARD FOR £3.00PP

Chocolate brownie bites, mince pies, scones with fresh cream & jam

HOT FESTIVE BUFFET
ONLY £12.95PP (GROUPS 20+ WITH BOOKING ONLY)
Choose two of the following: i
Shepherds Pie
With braised red cabbage

Five Bean Chilli o A2INTE
With coriander rice VAIL4~QG
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All served with selection of side salads & freshly baked breads

Turkey, Leek & Ham Pie

Shortcrust pastry & parsley new potatoes

ADD A DESSERT BOARD FOR £3.00PP

Chocolate brownie bites, mince pies, scones with fresh cream & jam

CHRISTMAS DAY

4 COURSE CHRISTMAS DAY DINNER £65.00PP*

Available 25th Dec for pre-booked guests only

4+ + APPETISER
Whipped goats cheese crostini (»
With orange, maple & walnut +

o STARTER %
Duck Liver Paté
With toasted brioche & chutney

+ MAINS
Roast Turkey
Honey roasted parsnips, whole roast carrot, maple glazed sprouts, roast potatoes, pig in blanket, stuffing & gravy

Brie, Mushroom, Butternut Squash & Cranberry Parcel (»
Honey roasted parsnips, whole roast carrot, maple glazed sprouts, roast potatoes & vegetarian gravy
DESSERT

o Sticky Toffee Pudding ()
Served with Christmas pudding ice-cream

CHILDREN UNDER 10 £35.00PP - Roast Tomato Soup, Roast Turkey & Chocolate Brownie

Vegan options available on request. Please notify us of any dietary or allergy requirements when enquiring.
Table bookings being taken between 12pm-3pm. Last orders 4.30pm. Tables allocated for a maximum of 2.5 hours
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JOIN US AT THE SHIP INN FRECKLETON TO WELCOME
IN THE NEW YEAR. A NIGHT OF LAUGHTER, CELEBRATIONS
& CREATING UNFORGETTABLE MEMORIES
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N NEW YEAR'S EVE
+
+ e 5 COURSE DINNER £55.00PP L
. \i\ ] //// Amuse Bouche
Se=gEE==—0 0 Salmon & cream cheese bellini
tee— NS
PRRZ/ANY STARTER
\ \-//-/,'. (R Choose one:
N\ Prawn Cocktail
\\:\3,////4; Served with brown bread & butter So= 7« \—\:\
O INSS Duck Liver Paté t R INSE
/////i \\\\\’/'/ With toasted brioche bread & chutney W\ \’/‘-/ '»./;,l \ 2
ARNIN/77¢ MAIN /¢
: *//7// |‘\\\\ X Sharing Sirloin Beef Joint //7// |\\\§\\
’ 20N Peppercorn sauce, truffle oil & parmesan chips, tenderstem /N
* . broccoli, roasted vine tomatoes & mushrooms . :
® Vegetarian option available upon request
+
DESSERT

Millionaire Brownie )
Toasted marshmallow, caramel, honeycomb,
butterscotch sauce & toffee-fudge ice cream

+ CHEESE
3 Artisan Cheeses, Biscuits & Chutney

(Menu only available if pre-booked / Available from 6.30pm)
Please notify us of any dietary or allergy requirements in advance

GET THE PARTY ROCKING INTO THE NEW YEAR WITH
LIVE MUSIC, BAGPIPER AND FIREWORKS

BAR TICKETS AVAILABLE £5

TO BOOK PLEASE CALL 01772 965230
WWW.THESHIPFRECKLETON.CO.UK
EMAIL: ENQUIRIES@CTHESHIPFRECKLETON.CO.UK
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