
Christmas Menu
Celebrate the season in style at Manchester Hall, where timeless elegance meets 
festive indulgence. Our Festive Menu has been carefully crafted to bring people 
together over exceptional food, warm hospitality, and unforgettable moments.

Elegant Affair

Starters
Duck Liver Parfait 
Spiced Winter Chutney & Rosemary Roasted Croute

Smoked Salmon
Lemon & Dill Crème Fraîche

Beetroot Carpaccio
Tarragon, Orange Gel, Pine Nuts & Whipped Feta

Mains
Feather Blade of Beef
Slow Cooked with Red Wine & Bay,  
Honey Roasted Parsnips, Squash Puree,  
Fondant Potatoes & Root Vegetable Crisps

Turkey Ballotine
Sage & Onion Seasoning, Celeriac & Chestnut Puree,
Thyme Roasted Carrots, Fondant Potatoes & Thick Pan Gravy

Pan Roasted Sea Bream
Warm Potato, Olive, Green Bean & Tomato Salad  
with Honey Mustard Dressing

Butternut Squash, Chestnut & Mushroom Wellington
Honey Roasted Parsnip, Fondant Potato  
& Curried Coconut Broth

Desserts
Winter Berry Cheesecake
Crisp Biscuit Base, Creamy Cheesecake  
& Thick Berry Compote

Chocolate & Coconut Tart
Wild Berry Sorbet

Selection of English Cheese
Selection of Three Cheeses, Chutney, Celery & Grapes  
– All Individually Plated

Christmas Bowl Food

It ’s Posh Up North
Yorkie Filled with Shredded Beef,
Horseradish Mash & Rich Beef Gravy

It ’s Grim Down South
Tender Turkey Breast, Shredded Sprouts, 
Thyme Roasted Carrot, Roasted New Potato,
Home Made Stuffing, Turkey Gravy  
& Cranberry Gel

Northern Hot Pot
Tender Lamb, Fried Scallop Potatoes  
& Pickled Red Cabbage

The Curry Club
Sweet Potato, Lentil & Spinach Dahl
with Rice, Poppadom’s, Chilli, Spring Onion
& Coriander

Pie in The Sky
Lancashire Cheese & Onion Pie
with Home Made Spicy Beans

Sides
Manchester Poutine
Chips, Cheese & Gravy

Posh Mac & Cheese
Toasted Parsley Breadcrumbs  
& White Truffle Oil

Desserts
Triple Chocolate Profiteroles
Chantilly Cream, Raspberry Pearls

Manchester Tart
Raspberry Compote, Homemade Vanilla Custard, 
Toasted Coconut

Fresh Fruit Salad Pots
Selection of Seasonal Fruit


