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BIG BLUE HOTEL

New Year’s Eve 2025
Gala Dinner Menu

Drinks Reception
with a glass of Prosecco

Duck Liver & Cointreau Parfait
apple & clementine chutney, truffle butter, sourdough

Tiger Prawn Bruschetta
chilli & coriander marinade, sour cream, lemon & lime

(V) Parmesan & Oregano Arrancini
roasted red pepper dip

(V) Parsnip & Carrot Soup

(V) Raspberry Sorbet

Rump of Lancashire Lamb
fondant potato, kale in a smoked bacon cream sauce, red currant & Shiraz reduction

Roasted Hake Fillet
pomme puree, asparagus, lemon & tarragon velouté

Oven Roasted French Trim Chicken
mashed potato, creamed cabbage & bacon

(V) Zucchini Fritters
herb infused couscous, tomato concasse

Sticky Toffee Cheesecake
salted caramel sauce

Profiteroles
dark chocolate, white chocolate

Lancashire Cheese Board
water biscuits, chutney

(V) Suitable for vegetarians
Fish products may contain bones
Where possible, all our products are locally sourced

PLEASE ADVISE A MEMBER OF OUR TEAM IF YOU HAVE ANY FOOD INTOLERANCES OR ALLERGENS



