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Booking
To make a Let’s Party booking, please contact us with the date and the number 
of guests.  We're sure you'll understand how busy we get at this time of year so 
we will need you to con�rm your booking within 14 days** – either pop in or 
return the form below with a deposit*
For the Let’s Party menu - £10 per person deposit
For the Christmas, Boxing and New Years’ menus - 50% per person deposit at 
time of booking. 

When we have received your deposit, we will send you a Let’s Party menu, so 
that you can decide what you would like to eat.  We need you to return this to us,
along with full payment 21 days before your event.  

Our chef will be happy to discuss individual menus for larger bookings.
To make the party go with a swing, on Fridays and Saturdays in December we
will have a disco for everyone to enjoy, and Monday is our regular band night
- we have booked a line-up of some of our most popular bands to entertain you. 
The Lapwing can be booked exclusively for groups of more than 80 people. 
And if you fancy really making a night of it, accommodation is available in  
en suite  rooms from £40 per person per night, based upon 2 people sharing, 
including a full English breakfast to help quell that morning after feeling. 
*unfortunately this deposit is non-refundable and if you cancel within 10 days of your event,
a 75% cancellation fee will apply to the remaining total cost. 
**Provisional bookings which are not  con�rmed with a deposit within 14 days will be 
automatically cancelled.

Email.

Let’s Party Christmas Day
Seasonal market vegetable soup,

olive oil croutons

Fan of gala melon, mulled plums, ginger crème fraiche

Delicious smooth corn fed chicken liver parfait 
with our own tomato chutney and melba toast

Potted Scottish salmon with bay leaf butter accompanied 
with pickled cucumber relish and organic granary bread

Creamy garlic mushrooms, gratinated with mozzarella and herb crostini 

Roasted Goosnargh turkey with our own sage and onion seasoning, 
Cumberland chipolata, roast potato and cranberry tartlet with roast gravy

Slab of locally sourced beef, braised in a stroganoff style sauce 
with buttery champ potato

Pave of salmon baked with our own potted brown shrimp, 
leek and sun touched tomato risotto

Rump of Lakeland lamb with a cider braised fondant potato, 
wilted spinach and grain mustard sauce

Honey roast parsnip, sun blushed tomato and creamy goats cheese, 
baked in �lo pastry, presented as a tarte tatin 

with red onion marmalade and dressed rocket leaf

A selection of seasonal market vegetable’s

Longlands rich Christmas pudding with brandy sauce

Vanilla infused crème brûlée, caramel crackling and short bread sable

Seasonal fresh fruit salad and cream

Dark chocolate mousse 
with white chocolate ice cream and boozy soaked prunes

Local cheeses with our own tangy chutney, grapes, celery and biscuits

Coffee and chocolate mint

Canapés and a glass of mulled wine on arrival

Honey roast parsnip and rosemary soup 
with claret soaked shallots, Garstang blue croûte and walnut cob

Crisp con�t of Goosnargh duck leg with a warm roasted salad of apple, 
leek, sweet cured bacon, black pudding fritter and damson coulis

Longlands deluxe seafood cocktail 

Charentais melon, compote of spice poached �gs 
with Lyth Valley damsons and stem ginger sorbet

Sage butter roasted Goosnargh turkey, hazelnut and orange seasoning, 
Cumberland chipolata, château potato, 

honey roast chestnut and cranberry roast jus

Classic Tournedos Rossini
A medallion of beef �llet encased in smoked pancetta, pâté en croûte, 

wilted spinach, braised fondant potato, 
slab of seared foie gras and Madeira reduction 

Pave of Scottish salmon baked with parsley crust, 
lobster tail, rocket leaf, risotto with crisp air dried ham and truf�e foam

Spanakopita wilted spinach, goats cheese pine kernels, 
sun blushed tomato, layered with �lo pastry to make a pie, 

with a tomato, pepper salsa and continental leaf salad

Longlands Christmas pudding with brandy sauce and brandy butter

Vanilla infused crème brûlée 
with Yorkshire forced grown rhubarb and shortbread biscuit 

Warm dark chocolate fondant 
with Wallings white chocolate ice cream and kirsch soaked cherries

Local cheeses our own chutney, grapes, celery, 
date bread and biscuits 

Atkinson’s of Lancaster �lter coffee with home made mince pie

Honey roast parsnip and rosemary soup
with claret soaked shallots and Garstang blue cheese croûte

Platter of seasonal melon, air dried ham,
grilled �gs and ginger fromage frais

Longlands prawn cocktail with a twist

Smooth chicken liver and foie gras parfait,
house chutney and heaps of hot toast

Button mushrooms in a creamy garlic sauce gratinated
with mozzarella and grilled ciabatta

Roast sirloin of beef, château potato roasted in beef dripping,
Yorkshire pudding, roast gravy and watercress

Cumbrian lamb rump, cider braised fondant potato,
wilted spinach and grain mustard cream sauce

Breast of Goosnargh chicken, herb crusted tomato,
baked �eld mushrooms, chipped potato,

beer battered onion rings and green pepper corn sauce

Piece of venison haunch, parsnip puree, young leeks,
bread fritter and Lyth Valley damson sauce

Pave of salmon baked with our own potted brown shrimps
with spinach risotto, lemon aioli and con�t of vine tomato

Roasted pumpkin, spinach and goats cheese open lasagne,
nutmeg butter sauce and dressed rocket

Longlands sticky toffee pudding
with butterscotch sauce and Wallings vanilla ice cream

Warm dark chocolate fondant
with a white chocolate ice cream and kirsch soaked cherries

 Vanilla infused crème brûlée
forced rhubarb compote and shortbread biscuit

Home made brandy snap basket
crammed with Wallings ice cream and fruit coulis

Local cheeses, our own chutney, grapes, celery and biscuits

Atkinson’s of Lancaster �lter coffee

Boxing Day

2 courses - £21.95       3 courses - £24.95
(50% deposit* is required per person at time of booking)

Thursday £21.95 (disco can be arranged for large parties)
Friday and Saturday in the restaurant is £24.95 (with a disco in the bar)

Friday and Saturday in The Lapwing with a disco £29.95

£59.00 per adult 
£26.00 children under twelve

(50% deposit* is required per person at time of booking)


