
Station Square,
Grange-over-Sands, LA11 6EJ

Tel: 015395 33666      Fax: 015395 35064
Email: info@grange-hotel.co.uk    Website www.grange-

Our superb Festive Menu is also
available for Private Group Functions
(ideal for family gatherings & Social

Clubs)

In our Private Restaurant
Served Noon - 2.30pm  •  For Parties of 12+ people

Saturdays & Sundays £20.95 per person
Weekdays £18.95 per person

Enjoy a cosy festive luncheon served in the comfort of the
Lounge Served Noon - 2.30pm  •  For Parties of less than 12

Monday to Friday £18.95 per person
(prior booking essential)

In our Private Restaurant
Served 7pm - 9pm  •  For Parties of 12+ people

Midweek Festive Dinner £25.95 per person
Friday/Saturday Night Festive Dinner £30.50 per person

For further details or for bookings,
please contact Angela Woodhead on

015395 33666

For lots more information and lovely pics of the hotel visit
www.grange-hotel.co.uk
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Christmas Party Nights

Our Chef`s super Christmas Menu with something for everyone

Our ever-popular after-dinner Festive Quiz with PRIZES to be won!

Dancing to our resident disco playing all your favourites to 12.30am

Your Party Room decorated with Helium Balloons, Streamers, Crackers &

Friday & Saturday Party Nights
£34.50 per person

Midweek Party Nights
£29.95 per person

Locals Party Nights
rates as above but including a FREE lift home (5-mile radius) on selected dates

Make it a BIG NIGHT OUT with ou3r greatly-discounted
Party Night Bed & Buffet Breakfast rate!

Sun - Thurs: £99 per room per night
Friday: £118 per room

Saturday: £138 per room
Based on 2 people sharing a Twin/Double Room

To Make your Party Night Go with a BIG Swing, we can also
arrange: • A James Bond Casino Night

• A truly amazing
Magician • A Race Night

Event
• A Chocolate Fountain

FOR MORE DETAILS ABOUT OUR FANTASTIC CHRISTMAS PARTY
NIGHTS, PLEASE CALL ANGELA or JANE on 015395
33666

Your Festive Menu
London Particular Soup

A hearty green pea & ham soup garnished with crispy lardons and fresh, chopped parsley

V Chilled Williams Pear with Citrus Fruits & Forest Berries
Lavished with a caramel dressing

Crab Cakes with Hot Blackened
Salsa

Crab cakes flavoured with fresh parsley, red chilli & spring onions then  served with a
blackened red pepper & vine tomato salsa with dressed rocket leaves

Smoked Pork, Duck & Green Peppercorn
Terrine

Accompanied by a spiced Lyth Valley damson chutney with melba toasts

Festive Roast Turkey & all the
Trimmings!

With  fresh stuffing, Cumberland sausage, cranberry sauce & a hearty pan gravy

Entrecote of Beef Chasseur
Prime Aberdeen Angus sirloin steak medium cooked, with a sauce of

dry white wine, tomato & mushrooms

Pan-fried Fillet of Wild Salmon with Conwy Mussels
and a Cava & Tarragon

Sauce Served on a bed of wilted
samphire

V Open Lasagne of Roasted Squash & Wild Mushrooms with Sage Butter
Alternating layers of pasta, roasted squash & girolles, porcini & chestnut mushrooms in

cream, garlic & Marsala drizzled with a sage butter garnish

Ye Olde Traditional Christmas Pudding
Our very own secret recipe, simply served with a warm brandy sauce

A Trio of Chocolate
Desserts

Chocolate brownie with a Baileys chocolate smoothie shot &
a chocolate pastry casket filled with chocolate chip ice cream.

Toasted Almond Panacotta with a Jelly of
Gaillac Doux on Toasted

Almonds
A delicious almond-infused panacotta served with cubes of jellied sweet wine enhanced

with a splash of Armagnac, accompanied by a pot of citrus fruit compote


