


Welcome to

The Old Ml Hotel

This year join us for our popular Bingo & Quiz Lunches, celebrate
Christmas Day and Boxing Day with a delicious lunch or see in
2022 at our New Year's Eve bash!

Looking to book the perfect Christmas Party?

We have party nights throughout November and December with
great music and delicious food!

Make memories this Christmas at The Old Mill Hotel.

Calendar of Events

Festive Lunch with Bingo & Quiz
Festive Afternoon Tea
Christmas Day Gourmet Lunch
Boxing Day Lunch
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Sunday 5th December Served daily 12pm - 5pm
Sunday 1gth December throughout December.

Festive Lunch with Festive

Bingo and Quiz Afternoon Tea
£17 per person £21 per person

Saturday 25th December Sunday 26th December
Christmas Day Boxing Day New Year's Eve
Gourmet Lunch Lunch

: ] Gala Celebration
Adult £60 Child £30 Adult £26 Child £13 Adult £68
Under 2's Eat Free Under 2's Eal Free

Friday 31st December

To book now call the events team on; 01706 822 991
visit: www .lavenderhotels.co.uk
or email; oldmill@lavenderhotels.co.uk
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Festive [ unch

WITH BINGO & QUIZ

It's eyes down for a full house and then test your
general knowledge! Enjoy a festive 2 course lunch
followed by an afternoon of bingo and then a quiz!

Sunday 5th December
Ny Sunday 1gth December

ve 12 noon
Lunch 12.30pm
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To book now call the events team on: 01706 822 gg1
visit: www.lavenderhotels.co.uk
or email: oldmill@lavenderhotels.co.uk

Menw

Roasted Breast of Turkey
served with cranberry stuffing,
pigs in blankets, rosemary roasted
potatoes, seasonal vegetables and rich
turkey gravy

Roasted Butternut Squash,
Sage and Spinach Crépe
served with celeriac purée,
seasonal vegetables and rosemary
roasted potatoes

s

Traditional Christmas Pudding
with a creamy brandy sauce

Winter Berry Cheesecake
with shortbread crumble and Chantilly
cream

Freshly Brewed Coffee
and mince pies
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FESTIVE
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Catch up with family and friends this Christmas
and treat yourselves to our delicious Afternoon
Tea with a festive twist!

Served daily between 12 noon and 5pm

‘ throughou : De o :

Selection of Festive Sandwiches and Treats
2

Glass of Prosecco or Mulled Wine
A

Tea or Coffee

To book now call the events team on: 02706 822 gg1
visit: wwwi.lavenderhotels.co.uk
or email: oldmill@lavenderhotels.co.uk



Cluwistmas Day
GOURMET LUNCH

If you want to make Christmas Day extra special,
allow our experienced team to pamper you with
a feast of festive food in the luxurious surroundings
of our hotel.

Our elegant dining room provides the perfect
atmosphere on this special day. A fabulous Christmas

arm welcome and a
in ge bar. Then take your
for a sumptuous four course
meal with all the trimmings, followed by coffee
and mince pies.

"

£60 per adult
£30 per child (2 -12 years)
Under 2's EAT FREE

Reservations: 12 noon - 3.00pm

To book now call the events team on: 01706 822 gg1
visit: www lavenderhotels.co.uk

or email: oldmill@lavenderhotels.co.uk
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Roasted Yellow Pepper and Plum Tomato Soup
with a warm bread roll

Homemade Chicken Liver Paté
accompanied by sweet red onion marmalade, ciabatta
crodtes, mixed leaf garnish and a balsamic dressing

Smoked Salmon and Prawn Roulade
partnered with a watercress s alad, pickled cucumber and
caper salsa and a lemon and dill vinaigrette

Waldorf Salad
consisting of celery, apples, walnuts and grapes then
drizzled in mayonnaise over a crisp leaf salad

Green Apple and Pear Sorbet
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Traditional Roast Turkey
with sage and onion stuffing, bacon wrapped chipolata's.
roast potatoes, steamed vegetables and a rich roast gravy

Roasted Gammeon Joint
with roast potatoes, steamed and arich roast gravy
Grilled Hake Fillet
accompanied by a roasted tomato and chilli ratatouille,
steamed vegetables and roasted potatoes

Nut Roast
with pesto cream, roasted potatoes and steamed vegetables

Chocolate Truffle Torte
with vanilla créme anglaise

Steamed Fruit Pudding
laced with brandy infused custard

Lemon and Lime Cheesecake
with sweet mixed fruit coulis

Chocolate and Passion Fruit Vegan Tart



Roasted Yellow Pepper and Plum Tomato Soup
served with a warm bread roll

Ham Hock Terrine and Pickled Vegetable Chutney
with ciabatta croltes and mixed leaves

Smoked Mackerel and Prawn Salad
dressed with a citrus oil

Baked Goats Cheese Tart
encased with puff pastry and caramelised onions
and finished with balsamic dressing

\ _ _ Roasted Gammon Joint
Why not let us help you relax after all the stress of \ A @ served with 'mt:‘r’i‘:;ﬁsi‘;faﬂyed vegetables and
Christmas day and enjoy a sumptuous 3 course '

- Baked Salmon Supreme
i accompanied by roast potatoes, steamed vegetables
: Whlle we do all : G— : and a pesto cream sauce

Grilled Asparagus and Sweet Pea Risotto
finished with truffle flavours

Roast Chicken Supreme
aside roast potatoes, steamed vegetables and a
mushroom and spinach gravy

r adult ' e a

£13 per Chﬁg (2-12 93"5) . Steamed Fruit Puddi
Under 2's EAT FR . ) ¥ in Brandy infl“:sed custra?d

Reservations 12 noon - - Dark Chocolate Profiteroles

infused with vanilla infused créme anglaise

" y Strawberry Cheesecak
To book now call the events team on: 01706 822 gg1 - -' s with mixed fruit cou!jse
visit: www.lavenderhotels.co.uk

or email: oldmill@lavenderhotels.co.uk - . _. Chocolate and Passion Fruit Vegan Tart
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New [fear’s Eve
' GALA CELEBRATION

Make it an unforgettable New Year's Eve
oel.ebratlon at The Old Mill Hotel. Enjoy an evening

Glass of Prosecco with canapés on arrival
Dresscode - Smart

Hosted by our resident DJ
Sumptuous 4 course meal and coffee

Arrive 7.00pm
Dinner 7.30pm
Dancing until 1.00am

To book now call the events team on: 01706 822 gg1
visit: www.lavenderhotels.co.uk
or email: oldmill@lavenderhotels.co.uk
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d Truffle soup
m bread roll

Waldorf Salad
consisting of celery, apples, walnuts, grapes and blue stilton,
dressed with mayonnaise over a crisp leaf salad

Smoked Mackerel Paté
with Ciabatta croltes, red onion chutney
and mixed leaf garnish

Crispy Chicken Wings
Salt and pepper with a seasoning, watercress salad and
a chilli cil dressing

2

Lemon Sorbet

a

Wild Mushroom and Spinach Wellington
with roasted chestnuts, fondant potato, roasted vegetables
and a cream sauce

Roast Chicken Supreme
served with fondant potato, roasted vegetables and
red wine gravy

Baked Salmon Supreme
accompanied by roasted tomato and chilli ratatouille and
fondant potato

Pork Medallions
with roasted vegetables, fondant potato and a wholegrain
mustard cream reduction

Oreo Cheesecake
and vanilla créme anglaise

White Chocolate Profiteroles
with Baileys cream

Mango and Passion Fruit Torte
in a sweet red berry coulis




icopops (10 bottles)

Cocktails (1 litre Jug)

Mojito
The nations favourite. A combination of white rum mixed with
lime, mint & sugar

Passion Fruit Martini
A tropical blend of vodka, mangoes, passion fruit and a splash
of crange juice

Bramble
A combination of Gin mixed with blackberries and a hint of Sicilian
Lemon

Large Still or Sparkling Water £3.20 £4.20
VWHITE WINES

Cullinan View Chenin Blanc £17.50 £19.75
Deliciously fresh and creamy with peachy

fruit character. A classic South African style

Vinuva Pinot Grigio £21.50 £23.50

Delicately flavoured with notes of
green apples and pears

View Chenin Rosé
rosé made in an off-cry sty
zing with summer berry

Whispering Hills White Zinfandel
Fresh summer fruit flavours and a lively
acidity. Medium bodied to appeal to most
palsttes

£19.50

NIGHT
£19.75

£21.50

RED WINES

Cullinan View Shiraz

A deep coloured wine with an excellent
Syrah peppery character. The palate is
full and generous with rich, velvety
tannins and warm toasty oak on the finish

£17.50

Lunaris Malbec
Enticing aromas of cherry, plum with a
background of warming spice to finish

£21.50

£1975

£23.50

SPARKLING WINES

Prosecco
Pear and peach fruit on a lively, yet
soft and generous palate

£23.50

o

£27.00



Make o Night of if

g fees) if
vid.

| Visit our Website:
If you're spending New Year's Eve at The Old Mill Hotel why - www.lavenderhotels.co.uk

not make a break of it!
Alternatively call: 01706 822991

Only £99 per room

® Rates are based on 2 people sharing a standard twin/double room. T":,e,,'f,'ﬂr‘,’t" Egﬁ;'g“g:,g‘& i for up toZO SRR prlor to full
® Includes brunch on New Year's Day. ggst 31st June all telephone bookings will require full payment.
@ Single occupancy rooms are £10.00 less the above rate.

@ Additional adults are £20.00 per adult including breakfast. g;?ng\l‘:;:;ol-é%{%e% IEEI:‘LJE‘E“%I;;JB

Bury, Lancashire BLo gDS

Email: oldmill@lavenderhotels.co.uk

ADD AN EXTRA NIGHT www.lavenderhotels.co.uk
Add an Extra Night (3oth December 2021 or 1st January 2022)
Booking Terms and Conditions
Only £59 Bed and breakfast g Aty bookings that have been made via the phone or emal that sre not flly paid after
or £89 Bed and breakfast p[us 2 course dinner 10 days of provisional booking will be automatically released back to general sale,
ALL PAYMENTS ARE NON REFUNDABLE AND NON TRANSFERABLE.

The minimum age of entry is 18 for all evening events. Large parties may be seated at

® : :
Rates are based on 2 people Shanng a standard twin/double room. more than 1 table. Please note dishes may contain allergens, please make us aware of
® Includes breakfast. any special dietary re&uirements M\fd,f“r’s prio;é to youirs event. o
. Dress code is smart. Prices include at 20%. Details are correct at times of going to
® Single occupancy rooms are £10.00 less. print. Management reserve the right to amend/withdraw./add any
® Rate only available to guests staying on New Year's Eve. function/entertainment/menu offered In this brochure.
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BED & 2-COURSE DRINKS
BREAKFAST DINNER 6PM to 11PM

- g,,
&J o

Book online www.lavenderhotels.co.uk




Looking to attend a Party Night. Visit our sister
property, the Stables Country Club, where you

will have loads of choice.

Testive tever
PARTY NIGHTS

Celebrate Christmas in style this year with delicious
food and great entertainment from our resident DJ
who will play all your favourite Christmas classics.

FestiveFever Pardyy Nights Dates
i \ ber - £28

Smooth Chicken Liver Paté
with toasted ciabatta and spiced fruit chutney

Fantail of Melon
with minted blackberry compéte and
fresh berries

4

Roasted Breast of Turkey
with sage and onion stuffing,
pigs in blankets, rosemary roasted potatoes,
seasonal vegetables and rich turkey gravy

Slow Roasted Honey Glazed Gammon
with apple sauce, sage and onion stuffing,
rosemary roasted potatoes, seasonal
vegetables and red wine gravy

Roasted Butternut Squash,
Sage and Spinach
served with celeriac purée, seasonal
vegetables and rosemary roasted potatoes

4

Traditional Christmas Pudding
with a creamy brandy sauce



