Get your Christmas Party wrapped up for 2018
Monday - Saturday Lunch & Dinner
From 1st - 22nd December
Delicious Festive Party Menu available
Lunch • 2 courses £16 • 3 courses £19
Dinner • 2 courses £18 • 3 courses £21
Live entertainment every Saturday night throughout December
We warmly welcome you to a day or night of festive fun and great food!

Book now to avoid disappointment

New Years Eve Celebration
Monday 31st December 2018
Book a table to enjoy a 3 course set menu
for all the family
Served from 12noon - 8.30pm*

New Years Eve Evening Party Night
...kicks off from 8pm
£8 A TICKET
Live Music from Kevin Lingard from 8pm until late
Ex-Hermans Hermits and currently with The Osmonds
Bacon butties served before midnight
*Tables booked between 7pm & 8.30pm are not required
to purchase a NYE Evening Party Night ticket

T he Dog Inn Views
5  LUXURY APARTMENTS
Making your stay a special one over the festive period.
5 star luxury self-catering apartments, each individually decorated
to compliment the rooms features and views.
We have something to suit you and the family!

Open Boxing Day • Closed New Years Day
Market Place | Longridge | PR3 3RR
T 01772 780800
E info@thedoginnlongridge.co.uk

Available Monday - Saturday
from 1st December until 22nd December

Served only on 25th December.
We require a deposit when booking followed by a pre-order and payment in full by 1st December for
both adults and children. Lunch serving only, therefore reservations can be made between 12noon - 12.45pm.
The pub will be close at 4pm with last orders 30 minutes prior at 3.30pm.

To begin, a choice of...

To begin, a platter of festive treats to share, including...

‘Pig in blanket’ sausage rolls, whole grain mustard dip

Venison sausage rolls with plum ketchup

Crispy honey glazed chicken, goats cheese, apple and walnut salad

Atlantic prawn cocktail with avocado and Marie Rose Sauce

Classic Atlantic prawn cocktail, crisp gem lettuce, Marie Rose sauce and sea salt croutes

Fillet beef satay skewers with miso dipping sauce

Roasted celeriac soup, little Lancashire cheese on toast and herb oil (v)

Little goats cheese and fresh fig bruschetta, honey and thyme dressing (v)

For main course, a choice of...

For main course, a choice of...

Roast Goosnargh Turkey crown, slow cooked turkey crushed potato,
roast root veg and proper gravy

Roast Goosnargh Turkey, pigs in blankets, proper stuffing and gravy

Pan fried fillet of Hake, bacon and sweet corn chowder, shredded sprouts and herb oil
12 hour beef shin, braised in real ale with horseradish mash,
roasted root veg and creme fraîche
Chestnut mushroom and braised leek pot pie, puff pastry lid and proper chips

For dessert, a choice of...
Steamed raspberry jam sponge with eggnog custard
Amanda’s Baileys cheesecake with salted caramel ice cream

Brendan Anderton’s best Sirloin of beef, pigs in blankets, proper stuffing and gravy
Half grilled large native lobster with smoked garlic and sage butter
(whole lobster available with £10 surcharge)
Leek and hazelnut shortcrust tart, with grape and apple chutney (v)
All main courses are served with plenty of festive vegetables and real roast potatoes!

For dessert, a choice of...
Amanda’s proper Christmas pudding with white rum sauce
or Raspberry panna cotta, champagne sorbet and honeycomb

Two scoops of Longridge dairy ice cream with toffee sauce and honeycomb
Selection of local festive cheeses, with chutney and crackers

To finish...

Lunch 2 courses
Lunch 3 courses

£16.00
£19.00

A selection of three local cheeses with date and apple chutney,
grapes and crackers, served with a cheeky glass of port!

Dinner 2 courses
Dinner 3 courses

£18.00
£21.00

4 course banquet with glass of fizz on arrival

£60 per person

