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Celebrate the season in style at Tankersley Manor. Whetheryou're thanking your team, entertaining clients or gathering friends

fora pre-Christmas celebration, our festive lunches offer the perfect blend of traditional favourites, comforting festive flavours
and warrm Yorkshire hospitaliy
served dally from 23rd November to 23rd December - 12.00pm - 230pm
2 courses £32 perperson | 3 courses £38 per person
Advance booking is essantial. & minimmur of 48 hours’ notice is required and parties of @ or more must provide a pre-order at
least 7 days in advance

STARTERS MAIN COURSES DESSERTS
CHICKEM AND APRICOT TERRIME (0F) BALLOTINE OF ROAST TURKEY (Cra TRADITIOMAL CHRISTMAS PUDDING
Spiced pear chutrney Pigs in blankets, cranberry sauce, seasonal vegetables, Warm brandy sauce
BUTTERMUT SQUASH AND SWEET gratin potatoes and a Yorkshire pudding CHOCOLATE TRUFFLE TORTE
POTATO SOUP [VE) (CFRA EFWE_CPKEE E'LADF OF EE EF i-;-tﬁ:'-i Orange ard mint compote and chocolate sauce
Served with bread roll oreeradish mash, seasonal vegetables and a
SVELTY L WELLTIY CRLISEY 1 Yorkshire pudding CIMMAMIMN SWIRL CHEESECAKE (vE10F
CHEESE SALAD 06 WILD MUSHROOM, CHESTHMUT AND
Frash winter leaves with sweet figs and creamy TARRAGON WELLIMGTOM (Ve
goat's chesse Herb roasted new potatoes and seasonal vegetables
W} Viegetarian, (VE) Vegan, [OF) Cluten Free [GRA] Oluten Fres Adaption Available Upon Request

Cur dishas am preparad in o kitchen thet hardles allargens including ghutan, ruts, dainy, eggs, fish, shelifish, soy and sesama. Fyouorany mamber of your party hes a fiood alkengy or inboleranca,
pleasa sdviss our tearm wpon boaking

LOOKING TO HOST SOMETHING MORE EXCLUSIVE?
Private festive lunches are available for groups of 20 or more, with the option of a festive buffet or a beautifully served
sit-dlowwn meal - ideal for larger corporate gatherings or special celebrations. Enguire early to secure yvour preferred date




