
CH R I S TMAS  AT
TH E  P LOUGH



Father Christmas will be joining us for breakfast at The Plough! Bring the
little ones along for a festive morning, a delicious buffet breakfast and a

chance to meet the man himself before he heads back to the North Pole for
the busiest night of his year. Breakfast with Father Christmas is £19.95 per
child and £14.95 per adult, including our generous buffet breakfast with tea

and coffee, plus a wrapped gift for every child.

Christmas gets busy, so we recommend booking early for both our festive
menu and Breakfast with Father Christmas.

We look forward to celebrating Christmas with you at The Plough.

Email info@theploughatlupton.co.uk or call 0153 956 7700

BREAKFAST WITH
FATHER CHRISTMAS
SATURDAY 12TH DECEMBER

mailto:%20info@theploughatlupton.co.uk
tel:0153%20956%207700


Two Courses £34.95 Three Courses £39.95

Wild Mushroom and Tarragon Soup
 Finished with truffle oil, served with a warm artisan milk-bread roll. (vgn-o) (gf-o)

Smoked Ham Hock & Applewood Cheese Croquette
 Pea purée, honey roasted figs. (gf)

Whipped Goat's Cheese
 Heritage beetroot, winter spiced chutney, ciabatta wafers. (gf-o)

Cartmel Valley Smoked Salmon Gravlax
 Toasted rye bread, citrus & grain mustard dressing, pickled cucumber ribbons. (gf-o)

Roast Lancashire Bronze Turkey Breast
 Roasted potatoes, pigs in blankets, chestnut stuffing, seasonal vegetables, gravy. (gf-o)

Braised Beef Blade
 Horseradish mash, roasted root vegetables, pearl onion jus. (gf)

Roasted Butternut Squash and Sweet Potato Gnocchi 
 Sage cream, shaved vegan parmesan. (vgn) (gf)

Mature Cheddar Cheese & Onion Pie
Chantenay carrots, peas, kale, triple cooked chips, sage & onion gravy. (v)

Pan-Fried Hake Supreme
Squid ink risotto, chive, pea & cherry tomato cream. (gf)

8oz Sirloin Steak
Grilled plum tomato & field mushroom, watercress, chips, peppercorn sauce. (gf)

(Served Pink or Well Done - £8 Supplement)

Bramley Apple and Mince Pie Crumble Tart
 Vanilla ice cream & custard.

Candied Orange and Lemon Crème Brûlée
 Cardamom & Cranberry shortbread. (gf-o)

Vanilla Panna Cotta
 Mulled wine poached pear. (gf)

Steamed Christmas Pudding
 Rich brandy sauce & brandy butter. (vgn-o) (gf-o)

Artisan Cheeses
Festive chutney, ice-grapes, crackers. (gf-o)

(£5 Supplement)

Email info@theploughatlupton.co.uk or call 0153 956 7700

F E S T IV E  M E NU
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To ensure a smooth and enjoyable experience for everyone, we ask that you carefully read and understand
these terms and conditions before making your Christmas booking. By booking, you agree to these terms,
helping us avoid any unnecessary issues during this festive season.

If you have any questions, please don’t hesitate to contact us. 

Food Pre-order: All Christmas menu bookings require a completed pre-order form and final group numbers,
submitted at least 14 days before your event. Pre-orders should be submitted by the group organiser using the
form provided.

Notification: Any food allergies must be communicated in writing when you submit your pre-order. Make sure to
receive written confirmation of your request.

Late Allergy Amendments: We cannot accept food allergy changes less than 4 days before the event.

Group Size: We can usually seat up to 10-20 people on our largest tables. Larger groups will be seated at
adjacent tables.

Serving Times: Food will be served promptly at your booked time. If not everyone in your party is present, we
cannot guarantee that the food will be held for late arrivals, and you may have to wait.

Pre-order Drinks: You are welcome to pre-order wines or drinks. Please request our current wine list and include
your drinks order with your food pre-order.

Deposit: A £10 per person deposit is required when booking. Your booking isn’t confirmed until this deposit is
paid. If the deposit isn’t paid by the specified date, your reservation may be given to another group. Deposits are
strictly non-refundable. 

A full deposit of the total bill is required for tables larger than 25.

A discretionary service charge of 12.5% will be added to your final bill.

Payment: For group bookings, the final bill must be settled as one payment by the group organiser or nominated
person. Unfortunately, we cannot split the bill between individual guests or accept separate payments for
individual food and drinks on the day.

Late Bookings: If your event is within 21 days of booking, full non-refundable payment is required immediately.

Changes to Bookings: Any menu changes made less than 7 days before the event will incur a £5 administration
fee.

The Plough reserve the right to refuse business.

For parties larger than 40 the menu may be subject to change in order to accommodate your group.

We recommend keeping a copy of these terms for your records.

Book your festive celebration today!
 Spaces fill quickly – reserve your table now.

 Call us on 015395 67700 or email us at info@theploughatlupton.co.uk
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