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Prices available on request and bespoke quotes built for each venue and individual client .
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|
F O R  T H E  B A R

|
A  s e l e c t i o n  o f 

s t a t i c  b a r  n i b b l e s
-

Welsh pancetta wafers
-

 Goosnargh duck scratching’s with five spice
-

 Suckling pig crackling with apple sauce 
-

 A selection of roasted walnuts and pecans with chilli and rosemary
-

Pickled quails egg 
-

 Smoked applewood cheese straws 
-

 Sesame grissini
-

Parmesan tuiles
-

Caperberries
-

Wasabi peas 
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|
O N  T O A S T 

|
 Crispy brioche with a fresh foie gras terrine, with an apple and liquorice 

-
Devilled crab on toast served with a garden salad

-
 Southport potted shrimps an a toasted mini breakfast muffin

-
Quails eggs benedict 

-
Chicken Liver Parfait served with one of PW’s chutneys

-
Goosnargh duck riellete on toast

-
 Slow cooked rabbit with mustard seed and tarragon

-
Welsh rarebit with a spring onion salad

-
 Wild mushroom pate with a truffle scented mascarpone

|
A R I N C I N I

|
Risotto cakes with panko breadcrumb

-
Lemon and tarragon with a mustard aioli 

-
Oxtail and horseradish with a tarragon jus 

-
Southport potted shrimps with mace and garden chive 

-
Confit Bowland with pesto cream and parmesan crackling

-
Smoked trout, lemon and dill risotto cakes 
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|
P W  W E L L I N G T O N ’ S

|
Bowland beef wellington with Cumbrian bacon and shallot puree

-
Venison wellington served with celeriac puree and juniper jus

-
Goosnargh chicken wellington with a tarragon veloute

|
S A U S A G E

|
Pork and leek sausage with pommes mousseline and crispy shallots

-
Confit chorizo with a cucumber salsa

-
Toad in the hole with famous pie man sausage 

-
Liverpool honey glazed cocktail sausages

-
Homemade black pudding with scallops and apple sauce

-
Suckling pig sausage rolls with apple and sage puree

-
RS Ireland black pudding beignets with caramelised onions and wholegrain mustard
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T E R R I N E

|
Smoked chicken terrine with chorizio and tomato chutney 

-
Roast chicken dinner terrine with sage farce and roast jelly

-
Chicken caesar terrine served with a parmesan crackling and cos lettuce

-
Ham hock and parsley ballontine with a spiced pineapple pickle

-
Skate and leek terrine served with a caperberry dressing

|
T E M P U R A

|
Tempura freshwater prawns with a chilli aioli 

-
Mini fish and chips with homemade skinny chips

-
Tempura veg with a garlic aioli 

-
Brandade of  Whitby crab and confit tomato

-
Goats cheese and air dried tomato 
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TA R T L E T S

|
Cheshire ham and smoked cheese 

-
Haddock and truffle cream leeks

-
Goats cheese and sundried tomato with crispy basil

-
Baby beetroot tarte tatin with Garstang blue cheese, micro rocket and aged balsamic

-
Garstang blue rarebit with candied walnuts

|
R I S O T T O

|

A n  i m p a c t  o f  f l a v o u r s 
i n  a  m o u t h f u l 

-
3 tomato risotto with confit chilli and brown Southport shrimp 

-
Artichoke and seared scallop risotto with hazelnut oil

-
Cucumber risotto with jalapeño peppers and coriander

-
Wild mushroom risotto with garden herbs and truffle

-
Pumpkin risotto served with roast walnuts

-
Osso bucco - pink veal shin served with a risotto milanese 
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S O M E T H I N G  C R I S P Y

|
Crispy duck, blood orange, macadamia nut

- 
Fleetwood fishcakes served with tartar sauce

-
Pheasant beignet served with Cumberland sauce

-
Pork and veal scotch quails eggs served with apple and sage puree

-
Vietnamese fishcake with a lime leaf marmalade

|
S O M E T H I N G  F U N

|
Savoury popcorn with black pepper

-
Leek and truffle veloute served from a Goosnargh duck egg with brioche soldiers

-
Farmers hand {British parmesan} custard served with chargrilled asparagus (v)

-
Perl wen brie creme brulee with caramelised walnut and honey biscuits

-
Haloumi chips with babaganoush

-
PW burgers served with smoked cheddar and cherry tomato relish

-
Lobster bisque black truffle wafers and parmentier potatoes in shot glasses 

with barbers cheddar straws
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|
F R O M  T H E  S E A 

|
Oysters – Kilpatrick / Rockerfella / Apple gelee

-
Lobster thermidor 

-
A spoon of  Whitby crab and avocado sorbet

-
Scottish line-caught lobster with salmon roe and lemon confit

-
Curried monkfish with celariac puree 

|
F R O M  T H E  S M O K E  H O U S E 

|
Smoked haddock and crayfish roulade with a puff pastry pillow

-
Smoked salmon cornets with crème fraiche and caviar

-
Smoked eel with crispy bacon and celeriac remoulade 

-
Smoked pork loin served with a cashel blue cheese and kibbled walnuts
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B R E A K F A S T  C A N A P É S

|
Mini quails eggs benedict

-
Mini kedgeree

-
American pancakes with winberry compote

-
Mini sausage butty with spiced brown sauce

-
Scrambled duck egg with truffle

-
Oak smoked salmon and cream cheese bagel

-
Fresh fruit kebabs with honey infused crème fraiche

-
Platter of cured beef, honey roast ham, Cumbrian parma ham and dill pickle

-
Mini English breakfast
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B R E A K F A S T   
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Prices available on request and bespoke quotes built for each venue and individual client .

|
B R E A K F A S T  A

|
F r o m  t h e  b u f f e t 

 
We offer a selection of artisan breads made by our local baker

- whole meal, soda bread, current bread and many more  
-

A selection of organic fruit juices 
-

Fresh exotic fruit kebabs with crème fraîche and local honey
-

Cheshire smokehouse award winning sweet black back bacon 
-

Rose farm Cumberland sausage 
-

Grilled banks plum tomato 
-

Freer range creamy organic scrambled eggs served on crispy brioche 
-

Fresh fruit juice, tea and coffee

|
B R E A K F A S T  B

|
Fresh Danish pastries

-
Fresh fruit kebabs 

-
Muesli and Greek yogurt  

-
Fresh fruit juice, tea and coffee
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Prices available on request and bespoke quotes built for each venue and individual client .

T h e  b e l o w  m e n u s  a r e  o n l y  a  s e l e c t i o n  o f  w h a t  w e 
h a v e  t o  o f f e r .  P l e a s e  u s e  t h e m  a s  a  g u i d e l i n e  a s  w e 

w i s h  t o  t a i l o r  t h e  e v e n t  t o  y o u r  b e s p o k e  n e e d s . 

|
M E N U  O N E

|
Shallot (onion) & baby plum tomato tarte tatin with 
goats cheese fondant and dressed garden Leaves  v

-
Whole beer baked Goosnargh chicken served with buckets of baked 

new pots, honey soused root vegetables and a malt ale jus 
-

Buttermilk pannacotta served with poached church farm 
strawberry romanoff and a blood orange syrup

|
M E N U  T W O

|
Spring pea mousse served with crispy duck ham, broad bean and 

mint salsa finished with shiso (herb) and duck scratching
-

Loch fine salmon faggots served with an smoked salmon, 
crab and coriander mousse and crushed jersey royals 

-
A medley of market fresh vegetables

-
Liverpool tart served with burnt lemon cream, and cinder toffee 
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Prices available on request and bespoke quotes built for each venue and individual client .

|
M E N U  T H R E E

|
Orange infused (rolled fillet of salmon) ballontine of Fleetwood salmon 

served with caspian pearls and coriander crème fraiche 
-

Braised daube of beef served pomme puree, baby vegetables and crispy root vegetables 
-

A medley of market fresh vegetables
-

Ricotta, lemon and pine nut tart served with fromage frais sorbet

|
M E N U  F O U R

|
Goosnargh chicken liver parfait served with a black cherry puree, truffle salad and crispy brioche 

-
Seared Bowland lamb niciose (served hot and part cold) served with air dried 

tomatoes, fine beans sautéed pots micro basil and olive dressing 
-

A medley of market fresh vegetables
-

Church farm organic strawberries and cream served with orange and almond shortbread

|
M E N U  F I V E

|
PW cured salmon served with Formby asparagus and poached hens egg

Pugh’s suckling pig served pomme mouselline, sticky pigs cheek, warm piccalilli and a smoked jus 
-

Mango parfait served with an orange and star anise jelly with a passion fruit ice
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Prices available on request and bespoke quotes built for each venue and individual client .

|
M E N U  S I X

|
Thinly sliced beetroot served with Delamere goat’s curd, 

kibbled walnuts, micro leaves and balsamic syrup
-

Baked cod herb welsh rarebit served with wilted greens, and a cider buerre blanc
-

Valrhona choc cup, toffee granita, vanilla cappuccino and a hazelnut digestive

|
M E N U  S E V E N

|
Jerusalem artichoke and seared scallop risotto with hazelnut crumb and garden chives

-
Roast cornfed Goosnargh duck and chunky chips served with 

a ragout of local vegetables and a peppercorn jus 
-

Dark Valrhona chocolate slice served with fresh honeycomb, banana and yoghurt ice cream

|
V E G E TA R I A N  S A M P L E  M E N U

|
A crown of  Formby asparagus served with goats cheese fondue, 

golden beetroot jelly and a hazelnut dressing
-

A parcel of sweet potato, cavlo nero and manouri cheese served 
with fenugreek seed and a spiced butter sauce 

-
A medley of market fresh vegetables

-
Queen of puddings served with rhubarb compote and vanilla ice cream
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G A T H E R

R O U N D  Y E
L A D I E S  A N D 
G E N T L E M E N 
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Prices available on request and bespoke quotes built for each venue and individual client .

|
P W  F E A S T I N G  M E N U S  2 0 1 2 

|

T o  f e a s t  i s  t o  g o  b a c k  t o  t h e  t r a d i t i o n s  o f 
c e n t u r y ’ s  g o n e  b y  a n d  c e l e b r a t e  t h e  s p e c i a l  t i m e s 

i n  o u r  l i v e s  t o g e t h e r !
-

The whole point is simplicity letting great raw ingredients speak for themselves 
maximizing the enjoyment of all those around and taking ones time!

-
For tables of ten and above we’ll guide you through the process of ordering one 
or two dishes per course from the selection over the next few pages which are 
brought to your table on large dishes for all to share. This approach to feasting 
means that we can minimise the wait for your courses to reach you and also 

avoids delays for other diners as large groups are catered for.
-

Moreover though, the feasting approach we feel enhances the sense of occasion 
that brings a large group of people together around one table.

-
The menus change with the seasons and our friendly sales staff will guide you 
through the dishes available. If you have something specific in mind, perhaps 

something you have enjoyed in the past at another special meal or a menu around 
a seasonal theme, we’re happy to discuss a bespoke set menu with you.

-
Menus are charged per head, and include all staff, crockery and linen though the 
price of menus varies depending on the dishes requested including side dishes of 
green vegetables and potatoes. Vegetarian diners will be charged the minimum 

price per head for three courses.
-

Giving an affirmation of abundance and luxury will resonate 
with your guests for years to come! 
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Prices available on request and bespoke quotes built for each venue and individual client .

|
T O  S T A R T 

|

Lancashire tea with local beaks and bobs ‘game tea served with 
duck ham, pheasant beignet and rillete on toast

-
Crispy pork belly with a roast Dublin bay prawn, apple and 

rosemary puree, baby leeks and a langoustine oil
-

Buckwheat blini with sautéed mushrooms, poached hens egg, herb oil and parsnip crisps
-

Shallot & baby plum tomato tarte tatin with goats cheese fondant and dressed garden leaves  v
-

A taste of the seaside {signature dish}
Cured salmon served with chorizo, sweet tomato puree, bitter oranges finished with garlic sprouts

-
Goosnargh chicken liver and thyme parfait served with a black 

cherry puree, truffle salad and crispy brioche 
-

Farmhouse Duck and pork terrine served with agen prune puree and walnut toast 
-

Carpaccio of Bowland Beef with a Formby asparagus mousse, 
parmesan crackling and arachide dressing
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Prices available on request and bespoke quotes built for each venue and individual client .

|
T H E  M A I N  C O U R S E S 

|

Whole roast suckling pig
Served with PW blackpudding, roast maris piper potatoes, french beans with shallots, 

cumin scarisbrick carrots and roasting gravy 
 -

Carved sirloin of Bowland beef
Served with gratin potatoes, confit garlic, baby vegetables, Wirral watercress and a veal jus 

 -
Carved saddle of Welsh black lamb 

Served with sundried tomato and spinach farce, Formby asparagus crown with a chive mousse, 
fondant potato, roast shallot puree and mint scented lamb jus 

-
Carved 5 bird boneless roast

 {to include turkey, goose, duck, corn fed chicken, quail}
 Served with chateau potatoes, buckets of honey soused baby carrots, baby leek and blue cheese 

gratin, bread sauce and cranberry beignets and game jus
-

Whole beer baked Goosnargh chicken
Served with buckets of baked new pots, honey soused root vegetables and a malt ale jus

-
Whole baked market fresh fish 

Served with new pots and market fresh vegetables
-

Veal and crayfish pie served with a puff pastry lid 
-

Roast crown of  Welsh lamb served with asparagus and almonds
-

Slow cooked lamb shoulder with Indian spicing and chickpea ragout 
-

Pw beef  Wellington 
-

Whole roast sea bass served with a basil and crab stuffing and Cumbrian ham
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Prices available on request and bespoke quotes built for each venue and individual client .

|
A C C O M P A N I M E N T S 

|

T o  b e  s e r v e d  a l o n g s i d e 
y o u r  f e a s t i n g  m e n u 

-
Mashed potatoes 

-
Triple cooked chips with cider vinegar and maldon sea salt

-
Roast maris piper potatoes 

-
Confit banks tomato 

-
Creamed or sautéed spinach

-
Mushroom and Garstang blue cheese gratin 

-
Cauliflower cheese gratin 

-
French beans with shallots 

-
Yorkshire pudding 

-
Lemon thyme and forcemeat stuffing 

-
Bubble and squeak 

-
Cumin scarisbrick carrots

S a u c e s 
 -

Béarnaise
-

Peppercorn sauce 
-

 Marrowbone sauce
-

Shallot sauce 

Madeira jus 
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Prices available on request and bespoke quotes built for each venue and individual client .

|
D E S S E R T  O P T I O N S 

|

Melting chocolate pudding with kirsch cherries and vanilla anglaise 
-

Almond meringue tower served with a bottle of mead at its centre, toasted almonds, real honey 
comb, baby basil and strawberry paper - this is like a crouqe en bouche of meringue filled with 
mead/whisky cream with the bottle being the support - a nice bit of theatre serving this one.

-
Baked Alaska served with a poached pear, Valrhona chocolate shavings and a vanilla syllabub.

This dessert will be served between 10 people shaped like a giant igloo with dry ice underneath, 
the pear and syllabub will already be on the plate with the staff performing the reveal.

-
Assiette of  PW desserts served afternoon tea style; 

Candy floss 
Honey and toffee popcorn

Mini pistachio ice cream cones
Jelly and ice cream

-
PW cranachan served with scotch raspberries, roast oats, vanilla cream a wee 

dram of Laphroaig quarter cask and a magic dry ice scotch mist
-

Baked Conference pear and hazelnut crumble served with a poir William good thick custard
-

Roast fig, orange and plum gratin with muscavado sugar and creme Fraiche sorbet
-

Tiered Vicky sponge served with English strawberries, vanilla cream and pistachio crumb
 

A p r e s
-

Tea, coffee with truffles and Walnut whips
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-
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-
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Prices available on request and bespoke quotes built for each venue and individual client .

|
T H E  P W  G R I L L  2 0 1 2  -  2 0 1 3 

|

A l l  o u r  b e e f ,  p o r k  a n d  l a m b  c o m e s 
f r o m  e i t h e r  t h e  t r o u g h  o f  B o w l a n d  o r 

t h e  W e l s h  m o u n t a i n s  i n  c o n j u n c t i o n  w i t h 
e t h i c a l  f a r m i n g  p r a c t i c e s  a n d  i s  h u n g  a n d 
c o o k e d  s i m p l y  w i t h  t h e  u p m o s t  i n t e g r i t y !

-

Sirloin steak 10oz
-

Porterhouse 16oz 
-

T-bone steak 22oz 
   -

Chateaubriand (for two) 20oz 
-

Rib-eye steak 8oz
-

Fillet steak on the bone 9oz
-

Lamb cutlets
-

Barnsley chops 9oz
 -

Pink veal cutlet
 -

Rare breed pork chop 14oz
 -

Bacon chops
 -

Gammon steak 10oz 
 -

Côte de boeuf (for two) 28oz    
 -

Calf ’s liver 
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Prices available on request and bespoke quotes built for each venue and individual client .

|
T O  B E  S E R V E D  A L O N G S I D E 

O U R  P R I M E  C U T S 
|

Mashed potatoes 
-

Triple cooked chips with cider vinegar and maldon sea salt
-

Roast maris piper potatoes 
-

Confit banks tomato  
-

Creamed or sautéed spinach
-

Mushroom and Garstang blue cheese gratin
 -

Cauliflower cheese gratin 
-

French beans with shallots 
-

Yorkshire pudding 
-

Lemon thyme and forcemeat stuffing 
-

Bubble and squeak 
-

Cumin scarisbrick carrots

S a u c e s
-

Béarnaise
-

Peppercorn sauce 
-

 Marrowbone sauce
-

Shallot sauce
 -

Madeira jus 
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-
M I N I

M A I N S 
-
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Prices available on request and bespoke quotes built for each venue and individual client .

|
M I N I  M A I N S

|
Lancashire hot pot with spiced red cabbage

-
Cider braised pork with sage and caramelised apples

-
Game casserole with herb dumplings

-
Falafels with mini pitas and a lemon chive aioli

-
Goosnargh chicken and leek pie

-
Steak au poirve with chunky chips

-
Mini eggs and bacon

-
Mini meat balls and spaghetti

-
Fleetwood fisherman’s pie served with Kirkhams cheese crust

-
Lasagne of confit red pepper and Delamere forest goats cheese (v)

-
Wild mushroom ragout served with a hazelnut and sweet potato crust

-
Oxtail and sweet shallot suet pudding

-
5 Hour braised shin of Hereford beef with candied shallots, mushrooms & Cumbrian bacon

-
Wilmslow porkies sausage casserole with field mushroom and slow cooked onion gravy

-
Pollack and chips with marrowfat peas and tartar sauce

We can be as elaborate or as simple as you require.
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-
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Prices available on request and bespoke quotes built for each venue and individual client .

|
W H I T E  W I N E S

|
La Paz, Sauvignon Blanc, Chile

-
Pinot Grigio L Gadi09/10, Vento, Italy 

-
Mussel Bay Sauvignon Blanc 2009, NZ

|
R E D  W I N E S

|
La Paz, Merlot, Chile

-
Vallemayor Vina Encineda Rioja 2007, Spain

-
The Cross Pinot Noir, Hawkes Bay NZ

|
R O S E  W I N E S

|
Sentina Pinot Grigio Rose

|
C H A M P A G N E  &  S P A R K L I N G

|
Prosecco L Gadi, Vento Italy

-
Laurent Perrier Brut

-
Laurent Perrier Rose brut
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Prices available on request and bespoke quotes built for each venue and individual client .

|
B E E R S ,  A L E  &  C I D E R

|
Peroni - Corona - Becks - Guinness - Magners - Bottled Ale

|
W I N E

|
Santa Helena Sauvignon Blanc

-
Santa Helena Merlot

-
Las Condes Rose

-
Pimm’s

|
C H A M P A G N E

|
Prosecco 
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Prices available on request and bespoke quotes built for each venue and individual client .

|
H O U S E  S P I R I T S

|
Vodka - Gin - Bacardi - Martini - Famous Grouse 

Martel Cognac - Malibu - Jagermeister

|
P R E M I U M  S P I R I T S

|
Southern Comfort - Jack Daniels - Amaretto - Baileys

|
S O F T  D R I N K S

|
Coca Cola - Diet Coke - Lemonade - Tonic Water - Soda Water - Ginger Ale

Cordials (Orange, Lime, Black) - Red bull
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Prices available on request and bespoke quotes built for each venue and individual client .

|
I N D U L G E N C E 

|

C o l l a t e d  t h r o u g h  m a n y  h o u r s  o f  r e s e a r c h  a t  s o m e  o f  t h e 
c o u n t r y ’ s  a n d  i n  f a c t  t h e  w o r l d s  g r e a t e s t  w a t e r i n g  h o l e s ! 

-
The Pw cocktail – signature 

-
Blueberry Martini - if james bond liked blueberrys!

-
Morello cherry cocktail

-
Raspberry dream 

-
Very bloody Mary 

-
Old fashioned 

-
Watermelon and basil Martini 

-
The big Lebowski {white Russian} 

-
Claremont farm strawberry dacheray {seasonal}

-
Oreo cookie {yum}

-
PW Mojito 

-
Margarita

-
GST – Gin Sherry and Tonic 

-
Juniper smash 

-
Kafir Lime Fizz 

|
T E M P E R E N C E

|
Apple and ginger crumble 

-
Rhubarb and custard 

-
Elderflower cordial 

-
Mint and limeade 

-
Dandelion and burdock and morello cherry 


