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Party Organiser’s Full Name:
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Full Address:

Contact Tel. No:

Fax No:
Email:

Date and Time of Party:

No. in Party:

Board Specials and Extensive Menu
available throughout December.
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A. Oyster mushroom

carbonara bound with Sflavoured with black bean

spinach & penne paste & hoi sin sauce served served on

pasta with a timbale of basmati rice toasted ciabatta

B. Stir fried vegetables C. Spiced baby vegetables

in a creamy stilton sauce
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Brown Windsor soup served with a warm roll

Lime & Malibu jelly with a compote of melon pearls
& an array of exotic fruits

A deep fried filo parcel filled with brie
presented on a grape chutney

Terrine of game & smoked bacon
spiked with calvados & fresh herbs
edged with a Cumberland sauce

Hand-carved roast Cheshire turkey breast
served with sausage & savoury seasoning

Diced breast of duck
casseroled with button mushrooms,
onions, tomatoes, garlic & herbs

Fillet of lemon sole
marinated in tumeric, pan fried &
served on a a bed of sauteed onions

Roast rib of beef
served with a traditional Yorkshire garnish

All main courses served with roast & baby buttered
new potatoes, honey-glased baton carrots
& orange perfumed Brussel sprouts.
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Steamed Christmas pudding coated in brandy sauce

Profiteroles filled with chantilly cream,
drizsled with a chocolate sauce

White chocolate bavarois
edged with a strawberry & cointreau compote

A collation of British & Continental cheese & biscuits
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Fresh filtered coffee & warm mince pies
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Two sittings available: 12 noon & 3-00 p.m.

The normal menu & board specials
will not be available on this day.

£49.95
Children: £24.95 (under 12 yrs)
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Cream of asparagus soup
topped with toasted almonds
& served with a warm roll

Roast confit of pheasant
dressed on an orange & rocket salad
with a peach compote

Terrine of fresh salmon studded with prawns,
served with a lobster mayonnaise

Tian of ripe melons topped with cassis sorbet
with a sweetened passion fruit syrup

F260.Y

Seared loin of lamb with rosemary scented stuffing
& draped with a port wine & redcurrant jus

Tournedos Rossini pan fried medallions of fillet steak
topped with pate served on a croute
& smothered in a port wine gravy

Seared tuna steak with crisp bacon & banana
with a mild curry sauce

Strips of lemon & lime marinated chicken breast
with fresh chilli & garlic,
finished with a sweet & sour sauce

All main courses served with roast potatoes
& a bouquet of stir-fried vegetables served in a filo basket.
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Malibu & coconut torte accompanied by a tropical fruit salsa

Raspberry & Drambuie cheesecake
garnished with fresh berries & honey cream

Sticky toffee pudding smothered in toffee sauce & hot custard
A collation of British & Continental cheese & biscuits

F260.9

Fresh filtered coffee & homemade petit fours
GO
Dinner served between 7-30 & 9-00 p.m.

The normal menu & board specials
will not be available on this day.

£34.95

THE THREE
CROWNS

AT SCOUTHEAD
INN & RESTAURANT

Huddersfield Road,
Scouthead,
Oldham,

OL4 4AT

Tel: 0161 624 1766
Fax: 0161 652 2598

www.thethreecrownsinn-scouthead.co.uk
email: bookings@thethreecrownsinn-scouthead.co.uk

Please contact Ray, Hayley or
Andy to make all reservations

Bookings of 8 or more ordering off the
Christmas Lunch/Evening Menu will
receive a FREE Litre of House Wine.

Please Note:
The Kitchen will be closed on Boxing Day
and the evening of New Year’s Day.
All Bookings & Menu Choices to be finalised
10 days prior.
£5.00 non-refundable deposit per person.
£20.00 non-refundable deposit per person
for Xmas Eve, Xmas Day & New Year’s Eve.




e, ...

Goat’s cheese & fig terrine wrapped in Serrano ham

presented on glazed watercress & rocket leaves
£4.95

Marinated rump brochette served on pitta bread
drizsled with a lime & chilli dressing
£5.95

A pink grapefruit basket
filled with an array of winter fruits & berries
edged with a mango coulis
£4.45

Beef tomato filled with feta cheese,
olives & mixed peppers coated with a
garlic white wine vinegar & olive oil dressing
£4.45
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A trio of lamb cutlets
served on a mint & apricot chutney
complemented by a red wine & rosemary jus
£12.95

Diced chicken fillet, creamed leeks & potato
veiled in a cheddar cheese cream sauce
topped with « flaky pastry lid
£12.95

Seared fillet of venison
with a plum, thyme & coca-cola sauce
£16.95

Half a crispy roast duckling
served with a honey & winter berry sauce
topped with flaked almonds
£14.45

All main courses served with hand-cut chunky chips,

sliced potato dish of the day &

a bouquet of stir-fried vegetables Monday to Saturday.

Sunday — Chefs own choice of vegetables
served with roast & buttered new potatoes.
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Chef’s freshly prepared soup of the moment
served with a warm roll

Smoked duck breast salad,
marinated beetroot & roasted pear puree

Half an avocado
filled with asparagus parfait & Serrano ham
complemented by aioli

Potted Lancashire cheese pate with a wholegrain mustard
& olive oil dressing served with melba toast

Hand-carved roast turkey breast
served with sausage & savoury seasoning

Poached cod coated in a cream,
white wine & paprika sauce

Casserole of diced lamb, chorizo sausage & mixed herbs
infused with red wine & topped with a flaky pastry lid

Slivers of prime rump steak, button mushrooms, onions,
garlic & smoked bacon coated in a rich gravy sauce

All main courses served with roast potatoes,
buttered baby new potatoes, carrots & Brussel sprouts.

Steamed Christmas pudding coated in a brandy sauce

Light raspberry mousse, sweetened berry compote
& a shortbread biscuit

A brandy snap basket filled with vanilla ice cream and
chopped crunchie edged with a Drambuie chocolate sauce

A collation of British & Continental cheese & biscuits

Fresh filtered coffee & warm mince pies
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Lunch/Evening: £14.95

Senior Citizens — Lunch/Evening: £9.95

(N.B. Senior Citizens Lunch/Evening menu is a reduced portion.
Please specify when ordering).

Available from Friday 27th November to Thursdeay 24th December
and Sunday 27th December to Thursday 31st December.

Christmas Lunch Menu only available until 2.30 p.m.
on Christmas Eve & New Year’s Eve.
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Cream of leek & sweet potato soup with chive oil
served with a warm roll

Terrine of tiger prawns & gourmet scampi with a
cracked black pepper & shallot dressing

Van Dyke of Ogen melon filled with orange & grand
marnier sorbet drizzled with a mango coulis

A julienne of cured meats placed over a cabbage,
apple & celeriac slaw

Hand-carved roast turkey breast
served with sausage & savoury seasoning

Seared escalope of pork fillet with smoked feta cheese
enhanced by a tomato & basil salsa

Pan-fried fillet of salmon
topped with pesto breadcrumbs
& an orange & dill sauce

Pan-fried medallions of fillet steak
served on a beer & onion gravy

All main courses served with dauphinoise potatoes
& a bouquet of stir-fried vegetables
presented in « filo basket.

Steamed Christmas pudding coated in a brandy sauce

Fruit & amoretto parfait
served with sugared redcurrants

Mars bar cheesecake edged with a caramel & toffee sauce
A collation of British & Continental cheese & biscuits

Fresh filtered coffee & warm mince pies

Dinner served between 7-30 & 9-00 p.m.

The normal menu & board specials
will not be available this evening

£34.95 ]

Three Crowns Inn & Restaurant

Huddersfield Road, Scouthead, Oldham, OL4 4AT

Tel: 0161 624 1766 Fax: 0161 652 2598
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