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BIG BLUE HOTEL

New Year’s Eve 2026
Gala Dinner Menu

Serrano Ham & Manchego Croquette
smoked pimenton aioli

Oak Smoked Salmon,
chargrilled asparagus, citrus dressing

(V) Twice baked Lancashire cheese soufflé
toasted pine nut & red onion marmalade

(V) Roasted Tomato Soup,
basil pesto

Fillet of Beef (medium)
pomme purée, tenderstem broccoli, carrot puree, Merlot jus

Cod Loin Wrapped in Parma Ham,
cockle, samphire, garden pea & herb broth

(V) Woodland Mushroom, Ricotta & Tarragon Filo Parcel
buttered new potatoes, griddled asparagus

Baked Vanilla Cheesecake,
strawberry compote

Sticky Toffee Pudding,
toffee sauce, vanilla ice cream

A Selection Lancashire Cheeses,
water biscuits, chutney

(V) Suitable for vegetarians
Fish products may contain bones
Where possible, all our products are locally sourced

PLEASE ADVISE A MEMBER OF OUR TEAM IF YOU HAVE ANY FOOD INTOLERANCES OR ALLERGENS



