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Three-course dinner with live tribute entertainment

Breaded Brie with cranberry & port chutney
Chicken liver paté with chutney & toasted bread
Mushroom &tarragon soup with a warm bread roll & butter
Cod & crab croquettes with lemon & dill mayonnaise

D&

Roast turkey, pigs in blankets, stuffing,
roast potatoes & rich gravy

Sea bass with crushed new potatoes
& Chardonnay cream sauce

Rump of lamb served pink, with
creamed mashed potatoes & red wine jus

Butternut squash & lentil Wellington with
new potatoes & a vegetable reduction
Allmain courses are served with vegetables
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Traditional Christmas pudding with brandy sauce
LLemon and almond tart with raspberry sorbet
Baileys creme brilée

Chocolate & orange cluster mousse
topped with a profiterole
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A relaxed three-course festive meal
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Soup of the day with a warm bread roll & butter . ’ ST \/E D[ INC %

Chicken liver paté with chutney & toast
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Vegetable spring rolls with sweet chilli sauce d e
Cod & crab croquettes with lemon & dill mayonnaise R | E o ICC;H | -
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FOUR UNFORGETTABLE SATURDAY NIGHTS

L]

Roast turkey with pigs in blankets, stuffing,

roast potatoes &grav
P gravy A warm, easy-listening tribute packed with Bublé favourites

Rump of lamb with roast potatoes, and festive songs — the perfect start to Christmas.
Yorkshire pudding & gravy

Roast beef with rant pOtatoeS’ A faithful, high-energy tribute to the Queen of Rock, featuring iconic
Yorkshire pudding & gravy hits including The Best, Proud Mary and Nutbush City Limits.

Sea bass with new potatoes

&awhite wine cream sauce An uncanny sound-alike show filled with charisma, audience

Mushroom’ Brie & Cranberry V\/e||ir]gton with roast participation and classics from Maggie May to Sailing.
potatoes & a vegetable reduction

Allmain courses are served with vegetables Alively journey through Neil Diamond’s legendary catalogue, including

“ Sweet Caroline, Forever in Blue Jeans and Love on the Rocks.
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THREE-COURSE DINNER & LIVE ENTERTAINMENT e

£39.95 PER PERSON
Christmas pudding with brandy sauce Entertainment begins at approximately 9.00pm.

Lemon & aimond tart with raspberry sorbet . . Music finishes around 11.30pm; last orders at the bar are 11.45pm.
Chocolate yule log with vanillaice cream

° Tel: 0161439 0611
Email: info@threebearspub.co.uk
www.threebearspub.co.uk

White chocolate & raspberry cheesecake
with fruit coulis

. e .
JACKSONS LANE | HAZEL GROVE | SK75JH |




A seasonal three-course menu
Available 12 - 5pm Wednesday to Saturday

Soup of the day with bread & butter
Classic prawn cocktail with brown bread & butter
Breaded mushrooms with garlic mayonnaise
Duck spring rolls with hoisin dipping sauce

Q.

Roast turkey dinner with roast potatoes, pork stuffing,
pigs in blankets, seasonal vegetables and gravy

Steak frites — tenderised steak with garlic & herb
butter, mixed salad & French fries

Pan-fried sea bream with crushed new potatoes,
seasonal vegetables & Chardonnay herb cream sauce

Goat's cheese & caramelised red onion marmalade
tartlet with rocket salad & Parmentier potatoes
Qo
T

Christmas pudding with brandy sauce
& cranberry compote

White chocolate and raspberry roulade with berries
& pouring cream

Yule log with vanillaice cream & chocolate sauce
Chocolate & salted caramel profiteroles

SIS

A special three-course Christmas lunch

Roasted parsnip & sweet potato soup witha
warm bread roll and butter

Portobello mushroom topped with brie,
cranberry and an herb crumb

Florentine fishcake with smoked haddock & a creamy cheese
centre, coated in breadcrumbs

Pressed ham hock terrine with
honey & mustard, chutney & toast

A

Traditional roast turkey with pigs in blankets, pork stuffing,
roast potatoes, gravy & Yorkshire pudding

Slow-cooked blade of beef with sour cream mashed potato,
caramelised onion & red wine sauce

Fillet of salmon with herb-crushed new potatoes,
spinach & watercress cream sauce

Butternut squash & lentil Wellington with mashed potato
&avegetable reduction
Allmain courses are served with vegetables
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Christmas pudding withbrandy sauce &cranberry compote
Raspberry tartlet with Chantilly cream & fruit coulis
Chocolate & salted caramel cheesecake with fruit compote
Baileys & chocolate meringue roulade compote

Garlic bread
Garlic bread with cheese
Homemade soup with warm bread & butter

A

Breaded chicken strips with chips and peas
Fish goujons with chips and peas
Roast Turkey Dinner with all the trimmings

A

2 scoops of ice cream
Chocolate brownie withice cream
Christmas pudding with custard




