
                         The Whitchaff Inn                 

Rawtenstall 

CHRISTMAS PARTY MENU  

Two Courses: 29 ~ Three Courses: 33 

STARTERS 

SOUP OF THE DAY 
Crusty bread (GFA) 

 

 CHICKEN LIVER PATE 
Ciabatta & tomato chutney (GFA) 

 

CREAMY GARLIC MUSHROOMS 
Cheesy garlic bread (GFA) 

 

CLASSIC PRAWN COCKTAIL (GFA) 
Brown bread & butter 

 

 

MAINS 
 

ROAST CROWN OF TURKEY 
Sage & onion sausage stuffing, roast potatoes, mashed potatoes, 

 carrot & swede, buttered savoy cabbage, pan gravy & cranberry sauce (GFA)  

 

POACHED FILLET OF COD 
Prawn & dill butter cream sauce, crushed sautéed new potatoes & peas (GF) 

 

ROAST RED PEPPER, MUSHROOM & BEAN BURRITO 
Topped with salsa & cheese, served with fries & sour cream (GFA) 

 

 

DESSERTS 
 

TRADITIONAL CHRISTMAS PUDDING (GF) 
Warm brandy sauce 

 

RASPBERRY & WHITE CHOCOLATE ETON MESS (GF) 

 

 

BISCOFF CHEESECAKE 
Salted caramel ice cream, warm toffee sauce 

 

 

 
FOOD ALLERGIES AND INTOLERANCES 

Please speak to a member of staff about the ingredients in our dishes before placing your order. While a dish may not contain a specific allergen, due to the wide range 
of ingredients in our kitchen, foods maybe at risk of cross contamination by other ingredients. Please ask a member of staff if you require further information. 

GF: Gluten Free, GFA: Gluten Free Available 



The Whitchaff Inn 

Rawtenstall 

 

Pre order form 
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A deposit of £10 per person is required to secure your booking. 

 Pre orders will be required at least one week prior to reservation. 


