
CHRISTMAS &
NEW YEAR 2024



 F  E  S  T  I  V  E    D  I  N  I  N  G
-  2  COURSE £28 .00  -  3  COURSE £33 .50  –

Ava i l ab le  15 th  Nov  -  23rd  Dec  2024  wi th  advanced  book ing  &  pre-order  on ly .  
F r idays  &  Saturdays  f rom 4pm -  three  course  opt ion  on ly .  Not  ava i l ab le  Sundays .

S  T  A  R  T  E  R  S

M A  I  N  S

D E  S  S  E  R  T  S

-  2  COURSE £14 .50  •  3  COURSE £19 .00  -

A £ 10pp  non-re fundab le  depos i t  i s  requ i red  to  secure  book ings  -  payab le  on l ine  on ly  w i th in  7  days  o f
in i t i a l  enqu i ry .  A l l  guests  must  d ine  f rom the  “Fest i ve  D in ing”  menu .  A  fu l l  food  pre-order  i s  requ i red

7  days  pr ior  to  your  book ing  date .  A  d i scret ionary  serv ice  charge  wi l l  be  added  to  a l l  b i l l s .
P lease  make  us  aware  o f  any  a l l e rg ies  or  in to lerances  upon  book ing  

C H I  L  D  R  E  N  (U  10 )

ROASTED TOMATO SOUP ( v )
Pesto  crème f ra iche ,  gar l i c  c iabat ta

CHICKEN &  VEGETABLE SPRING ROLL
Peanut  sa lad ,  sweet  ch i l l i  d ipp ing  sauce

PRAWN COCKTAIL
Seafood  sauce ,  dressed  sa lad ,  brown

bloomer

ROASTED TURKEY
Rosemary  roast  potatoes ,  carrot  purée ,
roasted  root  vegetab les ,  map le  g lazed
sprouts ,  w inter  greens ,  p ig  in  b lanket ,
sage ,  on ion  &  sausage  s tu f f ing ,  turkey

gravy

SMOKED CHEESE,  SWEET POTATO &  
BEETROOT PARCEL  ( ve )

Rosemary  roast  potatoes ,  carrot  purée ,
roasted  root  vegetab les ,  map le  g lazed
sprouts ,  w inter  greens ,  sage  &  on ion

stu f f ing ,  c ider  &  sage  gravy

CHRISTMAS PUDDING
Brandy  sauce ,  rum &  ra i s in  i ce  cream

MULLED BERRY PAVLOVA
Macerated  s t rawberr ies ,  b lackberr ies  &
raspberr ies ,  Chant i l l y  cream,  f resh  mint

WILD MUSHROOMS ON TOAST  ( v )
Crème f ra îche  sauce ,  t ru f f le ,  parmesan

DEEP FRIED BRIE  WEDGES ( v )
Truf f le  o i l ,  parmesan ,  cranberry  ketchup

FESTIVE BEEF  BURGER 
Maple  g lazed  smoked  bacon ,  deep  f r ied

br ie ,  c ranberry  ketchup ,  gherk ins ,
br ioche  bun ,  house  f r ies ,  s l aw

BRAISED BEEF  WELLINGTON
Buttered  leek  &  pars ley  mash ,  roasted
carrot ,  cau l i f lower  &  cheddar  purée ,

cr i spy  ka le ,  bee f  sauce  

PAN FRIED COD
Cr ispy  potato  sca l lop ,  c rushed  minted

peas ,  ch ip  shop  curry  sauce

GARLIC ROASTED CHICKEN
Creamy mushroom,  pea ,  sp inach  &
caramel ized  on ion  f r icassee ,  baby

roasted  potatoes ,  pancet ta ,  ch icken  &
thyme sauce

APPLE CRUMBLE CHEESECAKE
Vani l l a  baked  cheesecake ,  app le  &

c innamon compote ,  oat  crumb,  van i l l a
ice  cream

STICKY TOFFEE PUDDING
Orange  &  Co intreau  but terscotch  sauce ,  

f resh  c lo t ted  cream

ROAST TOMATO SOUP ( v )
Baked  bread  &  but ter

S  T  A  R  T  E  R  S
CHIPOLATA SAUSAGES

Ketchup  d ip

ROASTED TURKEY
Roast  potatoes ,  roasted  root  vegetab les ,

w inter  greens ,  p ig  in  b lanket ,  sage ,
on ion  &  sausage  s tu f f ing ,  gravy

M A I  N  S
SMOKED CHEESE,  SWEET POTATO &  

BEETROOT PARCEL  ( ve )
Roast  potatoes ,  roasted  root  vegetab les ,

w inter  greens ,  sage  &  on ion  s tu f f ing ,
gravy

STICKY TOFFEE PUDDING  ( v )
But terscotch  sauce ,  van i l l a  i ce  cream

D E  S  S  E  R  T  S
ICE  CREAM &  FRESH BERRIES  ( v )

Two scoops



 C  H  R  I  S  T  M A  S    D  A  Y
-  4  COURSE CHRISTMAS LUNCH £85 .00  -

Ava i l ab le  25th  Dec  2024  wi th  advanced  book ing  &  pre-order  on ly

C A  N  A  P  E  

S  T  A  R  T  E  R  S
SMOKED SALMON

Lemon crème f ra iche ,
d i l l  o i l ,  p ick led  sha l lo ts ,
capers ,  toas ted  granary

b loomer

CHICKEN LIVER
PARFAIT

Orange ,  Co intreau  &
p ink  peppercorn  but ter ,

red  on ion  marmalade ,
toasted  br ioche

ROASTED BUTTERNUT
SQUASH SOUP  ( v )

Ch i l l i  c rème f ra iche ,
whipped  but ter ,  gar l i c

c iabat ta

WHIPPED GOATS CHEESE CROSTINI  (V )
Cranberry ,  mint  &  roasted  p i s tach io ,  gar l i c  crost in i  

ROASTED TURKEY
Rosemary  roast  potatoes ,  carrot  purée ,  roasted  root  vegetab les ,  

map le  g lazed  sprouts ,  w inter  greens ,  p ig  in  b lanket ,  sage ,  
on ion  &  sausage  s tu f f ing ,  turkey  gravy  

FOREST MUSHROOM,  BRIE  &  ROASTED SQUASH EN CROUTE (v )  
Rosemary  roast  potatoes ,  carrot  purée ,  roasted  root  vegetab les ,  map le  g lazed

sprouts ,  w inter  greens ,  sage  &  on ion  s tu f f ing ,  gravy  

PAN FRIED COD
Chantere l le  mushrooms ,  ka le ,  parsn ip  purée ,  haze lnuts ,  gar l i c  roasted  potato ,

herb  o i l ,  ch icken  jus  

M A I  N  S

CHOCOLATE &  CHERRY CHEESECAKE (v )
Amarena  cherr ies ,  mi lk  choco la te ,  van i l l a  cream

CHRISTMAS PUDDING (v )
Brandy  sauce ,  rum &  ra i s in  i ce  cream

TROPICAL FRUIT  PAVLOVA (v )
Mango ,  p ineapp le  &  pass ionfru i t  sa l sa ,  l ime  yoghurt ,  So lero  sauce

D E  S  S  E  R  T  S

3  COURSE LUNCH:  £45 .00

ROAST TOMATO SOUP (v )  
Baked  bread  &  but ter

ROASTED TURKEY 
Roast  potatoes ,  roasted  root  vegetab les ,  w inter  greens ,  p ig  in  b lanket ,  

sage ,  on ion  &  sausage  s tu f f ing ,  gravy

STICKY TOFFEE PUDDING  ( v )  
But terscotch  sauce ,  van i l l a  i ce  cream

TABLE BOOKINGS TAKEN BETWEEN 12-4 :30PM.  LAST  ORDERS  6PM.
TABLES  ALLOCATED FOR 2–2 .5  HOURS DEPENDING ON S IZE  &  AVAILABIL ITY .

A  £ 10pp  non-re fundab le  depos i t  i s  requ i red  to  secure  book ings  -  payab le  on l ine  on ly .  Fu l l  ba lance  &
pre-order  i s  requ i red  by  Dec  1 s t .  F rom Dec  1 s t  onwards  a l l  reservat ions  are  non-re fundab le  &  non-

trans ferab le .  
A  d i scret ionary  serv ice  charge  wi l l  be  added  to  a l l  b i l l s

P lease  make  us  aware  o f  any  a l l e rg ies  or  in to lerances  upon  book ing  

C H I  L  D  R  E  N  (U  10 )



N E  W   Y  E  A  R  ‘  S    E  V  E
-  4  COURSE DINNER £89 .50  -

Ava i l ab le  3 1s t  Dec  2024  f rom 7 :30pm wi th  advanced  book ing  &  pre-order  on ly

T O   S  H  A  R  E

CONFIT  BAKED 
POTATO  ( v )

Crème f ra iche ,  caper  &
sun-b lushed  tomato

sa l sa ,  herb  o i l

CONFIT  DUCK
Bra i sed  orzo ,  house

greens ,  smoked
pancet ta ,  pear l  on ions ,

meat  reduct ion

CRISPY COD CAKE
Chip  shop  curry  sauce ,
crushed  minted  peas ,

sa l t  &  v inegar  ch ip
st icks

ROSEMARY FOCACCIA ,  GARLIC  OIL  &  BALSAMIC (ve )
LEMON MARINATED OLIVES (ve )

8OZ FILLET STEAK
Dauphino ise  potatoes ,  g lazed  winter  vegetab les ,  D iane  sauce

FORREST MUSHROOM,  BUTTERNUT SQUASH &  SPINACH PARCEL ( ve )
Roasted  root  vegetab les ,  herb  potatoes ,  t ru f f l e  sauce

SALMON EN CROUTE
Spr ing  on ion  mash ,  creamed sp inach  &  leek ,  sp l i t  d i l l  sauce

BAILEYS PROFITEROLES (v )
Ba i leys  Chant i l l y  cream,  choco la te  &  roasted  haze lnut  sauce

ETON MESS PAVLOVA
Baked  pav lova ,  macerated  berr ies ,  raspberry  sauce ,

Chant i l l y  cream,  raspberry  r ipp le  i ce  cream

BISCOFF  CHEESECAKE
Baked  cheesecake ,  B i scof f  sauce ,  c rumb &  ice  cream

A £ 10pp  non-re fundab le  depos i t  i s  requ i red  to  secure  book ings  -  payab le  on l ine  on ly .  
Fu l l  pre-order  i s  requ i red  by  Dec  6th .  

A  d i scret ionary  serv ice  charge  wi l l  be  added  to  a l l  b i l l s .

P lease  make  us  aware  o f  any  a l l e rg ies  or  in to lerances  upon  book ing .

P R  O  S  E  C  C  O    O  N    A  R  R  I  V  A  L

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

Wish ing  you  peace ,  love  &  l aughter  in  the  new year !

TO BOOK PLEASE CONTACT US
Cal l :  01253  737  316

Emai l :  enquir ies@queens lytham.co .uk
Vis i t :  www.queens lytham.co .uk

D E  S  S  E  R  T  S

M A  I  N  S

S  T  A  R  T  E  R  S



GLUTEN FREE MENU

CANAPE 

STARTERS
ROASTED BUTTERNUT SQUASH SOUP  ( v )

Ch i l l i  c rème f ra iche ,  bread  &  
whipped  but ter

WHIPPED GOATS CHEESE CROSTINI  ( v )
Cranberry ,  mint  &  roasted  p i s tach io ,  

gar l i c  crost in i  

ROASTED TURKEY
Rosemary  roast  potatoes ,  carrot  purée ,  
roasted  root  vegetab les ,  map le  g lazed  
sprouts ,  w inter  greens ,  turkey  gravy  

MAINS

CHOCOLATE BROWNIE
Vani l l a  i ce  cream &  f resh  berr ies

DESSERTS

4  COURSE
CHRISTMAS DAY

LUNCH
STARTERS

ROASTED TOMATO SOUP  ( ve )
Pesto  crème f ra iche ,  gar l i c  bread

ROASTED TURKEY
Rosemary  roast  potatoes ,  carrot  purée ,  roasted
root  vegetab les ,  map le  g lazed  sprouts ,  w inter

greens ,  turkey  gravy

MAINS

MULLED BERRY PAVLOVA
Macerated  s t rawberr ies ,  b lackberr ies  &
raspberr ies ,  Chant i l l y  cream,  f resh  mint

CHOCOLATE BROWNIE  ( v )
Van i l l a  i ce  cream &  f resh  berr ies

DESSERTS

FESTIVE  DINING

WILD MUSHROOMS ON TOAST  ( v )
Crème f ra îche  sauce ,  t ru f f le ,parmesan

SHARING BOARD
BAKED BREAD,  GARLIC  OIL  &  BALSAMIC,

LEMON MARINATED OLIVES

8OZ FILLET STEAK
Dauphino ise  potatoes ,  g lazed  winter

vegetab les ,  D iane  sauce

MAIN

ETON MESS PAVLOVA
Baked  pav lova ,  macerated  berr ies ,  raspberry
sauce ,  Chant i l l y  cream,  raspberry  r ipp le  i ce

cream

DESSERTS

NEW YEARS  EVE

CONFIT  DUCK
Bra i sed  orzo ,  house  greens ,  smoked  pancet ta ,

pear l  on ions ,  meat  reduct ion

STARTER
STARTERS

ROASTED TOMATO SOUP
Baked  bread  &  but ter

ROASTED TURKEY
Rosemary  roast  potatoes ,  roasted  root

vegetab les ,  w inter  greens ,  p ig  in  b lanket ,  sage ,
on ion  &  sausage  s tu f f ing ,  gravy

MAIN

CHOCOLATE BROWNIE
Vani l l a  i ce  cream &  f resh  berr ies

VANILLA ICE  CREAM &  FRESH BERRIES
Two scoops

DESSERTS

KIDS  FESTIVE
DINING (U10 'S )

PLEASE NOTIFY  US  OF  ANY DIETARY OR ALLERGY REQUIREMENTS WHEN ENQUIRING.
PRICINGS AND T&C ’S  AS  PER  OUR FULL  FESTIVE  MENU.

PRAWN COCKTAIL
Seafood  sauce ,  dressed  sa lad ,  bread

GARLIC  ROASTED CHICKEN
Creamy mushroom,  pea ,  sp inach  &  caramel i sed

on ion  f r icassee ,  baby  roasted  potatoes ,
pancet ta ,  ch icken  &  thyme sauce

FESTIVE BEEF  BURGER 
Maple  g lazed  smoked  bacon ,  gr i l l ed  br ie ,
cranberry  ketchup ,  gherk ins ,  f r ies ,  s l aw

SMOKED SALMON
Lemon crème f ra iche ,  d i l l  o i l ,  p ick led  

sha l lo ts ,  capers ,  toas ted  bread

PAN FRIED COD
Chantere l le  mushrooms ,  ka le ,  parsn ip  purée ,

haze lnuts ,  gar l i c  roasted  potato ,  herb  o i l ,
ch icken  jus  

TROPICAL FRUIT  PAVLOVA  ( v )  
Mango ,  p ineapp le  &  pass ionfru i t  sa l sa ,  

l ime  yoghurt ,  So lero  sauce

CONFIT  BAKED POTATO
Crème f ra iche ,  caper  &  sun-b lushed  tomato

sa l sa ,  herb  o i l

CHOCOLATE BROWNIE  ( v )
Van i l l a  i ce  cream &  f resh  berr ies

PROSECCO ARRIVAL



VEGAN MENU

CANAPE 

STARTER
ROASTED BUTTERNUT SQUASH SOUP

Gar l ic  c iabat ta

CURRIED CAULIFLOWER FRITTER
Sa l t  &  v inegar

FOREST MUSHROOM & ROASTED
SQUASH EN CROUTE

Rosemary  roast  potatoes ,  carrot
purée ,  roasted  root  vegetab les ,  map le
g lazed  sprouts ,  w inter  greens ,  sage  &

onion  s tu f f ing ,  gravy  

MAIN

CHOCOLATE BROWNIE
Vani l l a  i ce  cream &  f resh  berr ies

VANILLA ICE  CREAM &  FRESH
BERRIES

Three  scoops

DESSERTS

CHRISTMAS DAY
STARTERS

ROASTED TOMATO SOUP
Gar l ic  c iabat ta

SMOKED CHEESE,  SWEET POTATO &
BEETROOT PARCEL

Rosemary  roast  potatoes ,  carrot
purée ,  roasted  root  vegetab les ,  map le
g lazed  sprouts ,  w inter  greens ,  sage  &

onion  s tu f f ing ,  c ider  &  sage  gravy

MAIN

CHOCOLATE BROWNIE
Vani l l a  i ce  cream &  f resh  berr ies

VANILLA ICE  CREAM &  FRESH
BERRIES

Two scoops

DESSERTS

FESTIVE  DINING

WILD MUSHROOMS ON TOAST
Truf f le  o i l

SHARING BOARD
ROSEMARY FOCACCIA ,  GARLIC  OIL  &

BALSAMIC,  LEMON MARINATED
OLIVES

FOREST MUSHROOM,  BUTTERNUT
SQUASH &  SPINACH PARCEL
Roasted  root  vegetab les ,  herb

potatoes ,  t ru f f le  sauce

MAIN

CHOCOLATE BROWNIE
Vani l l a  i ce  cream &  f resh  berr ies

VANILLA ICE  CREAM &  FRESH
BERRIES

Three  scoops

DESSERTS

NEW YEARS  EVE

CONFIT  BAKED POTATO
Caper  &  sun-b lushed  tomato  sa l sa ,

herb  o i l

STARTER
STARTERS

ROASTED TOMATO SOUP
Baked  bread

SMOKED CHEESE,  SWEET POTATO &
BEETROOT PARCEL

Rosemary  roast  potatoes ,  roasted  root
vegetab les ,  w inter  greens ,  sage  &

onion  s tu f f ing ,  gravy

MAIN

CHOCOLATE BROWNIE
Vani l l a  i ce  cream &  f resh  berr ies

VANILLA ICE  CREAM &  FRESH
BERRIES

Two scoops

DESSERTS

KIDS  FESTIVE
DINING (U10 'S )

PLEASE NOTIFY  US  OF  ANY DIETARY OR ALLERGY REQUIREMENTS WHEN ENQUIRING.
PRICINGS AND T&C ’S  AS  PER  OUR FULL  FESTIVE  MENU.


