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Breakfasts served from 8.30am throughout the

festive period except Christmas Day & Boxing Day
resuming from 10am 27th December

New Years Day we serve our regular
menu and Roast Dinners 10am - 8pm
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Breakfart With Sante

6th & 13th December (Pre Booking only).,
Arrive 9.30am £17.50 per child :

Includes
Colouring pack
Cooked Breakfast
Drink
Visit From the big man himself
Present to take home

~ COUNTRY RESTAURANT AND WATERING HOLE

el

Manchester Road, Habergham Eaves, Burnley BB11 5NS
Telephone: 01282 421705
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FOOD SE

_¥* Monday - Saturday:

X g303m yto 8.30pm Boxing Day:
e i Closed
m to 8.00pm : ;

%f\(r)?stmas Eve: New Year’s Eve:

8.30am to 8.30pm 8.30am to 8.30pm

Christmas Day: New Year’s Day:

Booking only for Lunch 10.00am to 80pm A
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Festive Menus served alongside our regular Menus from 24th November until 24th December

Breakfast served from 8.30am - 7 days a week!
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SPECIAL CH IiléTMAS MENU

Served Monday - Saturday
11.30am ‘til 8.30pm

Prawn & Crayfish Cocktail

or

Soup of the Moment
or

Melon Fan with Fresh Fruit
or
Homemade Chicken Liver Pate with warm toast
g S KR~ P
Traditional Roast Turkey

with chipolata and seasoning
or

Poached Salmon
with a tomato, cream & prawn sauce
or
Braised Steak in Peppercorn Sauce
or
Goats Cheese & Apricot Vegetable Roast with vegetarian gravy

All served with mash and roast potatoes and a choice of vegetables
CTEBLIFLAGEETS

Christmas Pudding with brandy sauce
Jam Spong: ;/vith custard
Profiteroles witl: rchocola?.‘e sauce
Fruits of the Fo:;st Cheesecake
Lemon M::ingue Pie

£32.75 per head) [ £25.50 per head

(Three Courses) (Two Courses)

£5.00 a head deposit not refundable

Sfuck for a Christmas

Present?

Why not give a
Waggoners Voucher?
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SUNDAY CHRISTMAS MENU
Served 11.30am ‘til 8.00pm

Homemade Chicken Liver Pate

served with warm toast
or

Breaded Brie Wedges

served with cranberry dip
or

Homemade Soup of the Moment
or

Melon Fan with Fruit Sorbet
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Traditional Beef Dinner

or
Traditional Roast Turkey
with chipolata and seasoning
or
o, croom & i R
Qqy

with a tomato, cream & prawn sauce
or
Steak and Ale Pie
with a puff pastry crust
or
Goats Cheese & Apricot Vegetable Roast with vegetarian gravy

All served with mash and roast potatoes and a choice of vegetables

CTERLSET

Christmas Pudding with brandy sauce
Jam Spong::/vith custard
Profiteroles witi;) Irchocolate sauce
Fruits of the Fo:;st Cheesecake
Lemon Meo:ingue Pie

£32.75 per head) [ £25.50 per head

(Three Courses) (Two Courses)

£5.00 a head deposit not refundable
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CHRISTMAS DAY LUNCH MENU
Served 11.30am ‘til 3.30pm

Glass of MuIIed Wme on arrival

Scottish Smoked Salmon wra(gped around Prawn Mousse
served with Iemon dill mayonnaise

Melon & Forest Fruits
or
Honey Roast Parsnip Soup

or
Duck & Orange Paté
served with homemade compote and warm toast

or
Oven Baked Goats Cheese
with red onion marmalade
Duo of Fruit Sorbet
Traditional Christmas Roast Turkey
with all the trimmings
or
Duck Breast
in a rich blackberry sauce

or
Fillet of Beef Rossiniwith Madeira sauce
or

Goats Cheese & Apricot Vegetable Roast
with vegetarian gravy
or

Halibut Steak
served with seared scallops and a saffron butter sauce

All main courses served with
roast and parsley potatoes and a selection of vegetables

Old English Christmas Pudding with brandy sauce
or
Ferrero Rocher Cheesecake

or
Profiteroles drizzled with chocolate sauce

or
Selection of local Cheeses

Fresh Ground Coffee & Mints

£110.00 per head
(Children under 10 £35.00)

Deposit £25 per person non refundable deposit on booking. Balance due early December



