
Thurnham Mill Lane, Conder Green, Lancaster, Lancashire LA2 0BD
Tel: 01524 752852 • Fax: 01524 752477

info@themillatcondergreen.co.uk
www.themillatcondergreen.co.uk

CONTACT DETAILS Nominated contact for your party
BLOCK CAPITALS PLEASE

Christmas Day Menu
PLEASE RESERVE ___ places at £65 .00* per person

*A non-refundable deposit of £20.00pp is payable on reservation.
*Any outstanding balance is to be paid by 4th December.
*Please note a total quantity for each course required next to the
  meals above.

Address:

Name:

Postcode:

Contact Number:

Email Address:

 Christmas Festive Menu
 STARTER
__  Pressed Terrine of Ham Hock and Bury Black  
 Pudding
__  Cream of Chestnut Mushroom Soup
__  Grilled Lune Salmon Marinated in Chilli and Lemon

 MAIN  COURSE
__  Roast Breast of Locally Reared Turkey
__  Pan Fried Pork Steak
__  Grilled Salmon Fillet
__  Roasted Pimento and Ricotta Tart Infused with  
 Rosemary

 DESSERT
__  Apple Spiced Bakewell Tart
__  Chocolate and Mint Torte
__  Smoked Applewood, Garstang Brie and Creamy  
 Lancashire Cheese

 Christmas Day Menu
 STARTER
__  Confit Duck Terrine
__  Poached Lune Salmon and King Prawn Tian
__  Goats Cheese and Tarragon Cream
 

 SECOND COURSE
__  Parsnip and Apple

 MAIN  COURSE
__  Roast Fylde Turkey
__  Slow Roasted Saddle of Lamb
__  Pan Fried Fillet of Hake
__  Wild Mushroom and Leek Strudel

 DESSERT
__  Homemade Christmas Pudding
__  Toffee Popcorn Cheesecake
__  Selection of Local Cheese

Please hand this form into one of our staff members who will be happy to reserve your 
table and are available to take a cash/card deposit for you. 
Please note: no responsibility can be accepted for booking forms lost in the post.BOOKING FORM

Any special dietary requirements:
(Please notify the Duty Manager of any dietary requirements or 
specific allergies. Some of the dishes may contain nuts.)

Christmas FESTIVE Menu
PLEASE RESERVE ___ places at £24.95* per person

*A non-refundable deposit of £10.00pp is payable on reservation.
*Any outstanding balance is to be paid by 4th December.
*Please note a total quantity for each course required next to the
  meals above.

2018

CHRISTMAS SEASON

Festive Celebrations
& Christmas Parties

Mill at 
Conder 
Green
A Heritage Inn

Mill at 
Conder 
Green
A Heritage Inn



NEW YEARS PARTYNEW YEARS PARTY
Celebrate the New Year in the Mill’s very own brand new function suite with 
plenty of eating and dancing. The party starts at 7:30pm!

Looking for a fantastic Christmas Party?
Host your celebrations in our brand new Bowland Suite.
Seating up to 80 guests you can be sure of a fun and enjoyable night with a Three Course 
Menu and in house music.

NEW YEARS EVE  IN  THE Bowland Su ite
starter
Confit Duck Terrine
with port soaked prunes, toasted brioche flavoured with a wild 
blackberry dressing

Poached Lune Salmon and King Prawn Tian
with lemon and celeriac remoulade, mixed leaf salad and a herb dressing

Goats Cheese and Tarragon Cream  (v)
heirloom beetroot, pickled radish, apricot puree and toasted walnut bread

Soup Course
Parsnip and Apple  (v)
with thyme infused croutons

Main Course
Roast Fylde Turkey
chestnut and cranberry stuffing, smoked bacon wrapped chipolatas, duck 
fat roast Pilling potatoes, seasonal vegetables and a rich roast gravy

Slow Roasted Saddle of Lamb
served with creamed and roast Pilling potatoes, roasted root veg, barley 
and peas.  Flavoured with a rich red wine jus

Pan Fried Fillet of Hake
with pea and mint filled ravioli, sweet vine tomatoes and a mussel and 
cockle broth with saffron

Wild Mushroom and Leek Strudel  (v)
with Pilling mash potato, sautéed fine beans and flavoured with a 
chestnut velouté

Dessert
Homemade Christmas Pudding
with brandy sauce

Toffee Popcorn Cheesecake
with salted peanuts, caramel and Chantilly cream

Selection of Local Cheese
cheeses from Proctors or Garstang, homemade date chutney, celery, 
grapes, selection of biscuits

Starter
Pressed Terrine of Ham Hock and Bury Black Pudding
with warm roasted spiced conference pears and English mustard 
dressing

Cream of Chestnut Mushroom Soup  (v)
flavoured with oregano and served with artisan bread

Grilled Lune Salmon Marinated in Chilli and Lemon
served on a rocket and olive salad with a sun dried tomato dressing

Main Course
Roast Breast of Locally Reared Turkey
Pilling roast and mash potatoes, sautéed sprouts, roast carrot and 
parsnip, cranberry sauce, roast gravy with pigs in blanket

Pan Fried Pork Steak
Pilling cream potatoes, roasted root veg flavoured with an apple 
and elderflower jus

Grilled Salmon Fillet
served with crushed Pilling potatoes, shredded buttered leeks 
flavoured with a pea and mint velouté

Roasted Pimento and Ricotta Tart Infused with Rosemary  (v)
served with sweet potato mash, sautéed fine beans and red onion

Dessert
Apple Spiced Bakewell Tart
served with ginger cream

Chocolate and Mint Torte
with Kirsch and black cherry cream

Smoked Applewood, Garstang Brie and Creamy
Lancashire Cheese
with homemade chutney

Join us for a great 
atmosphere and our 
renowned Four Course 
Menu. All served with 
Christmas cheer. It's the 
perfect way to make your 
Christmas Day relaxing 
and enjoyable.
Bar from 12pm - 3pm 
and meal served at 1pm.
Tables of 6 people (or 
over) have the option to 
dine in our new Bowland 
Suite.

Celebrate New Year with 
us at The Mill and 
purchase one of our 
limited tickets to join in 
the party!

CHRISTMAS  MENUFESTIVE  PART IES  &  N IGHTS

£24.95
PER PERSON

£24.95
PER PERSON

3 COURSE
SET MENU
3 COURSE
SET MENU

1ST DECEMBER - 23RD DECEMBER 25TH DECEMBER

£65.00
PER PERSON

£65.00
PER PERSON

4 COURSE
SET MENU
4 COURSE
SET MENU

£35.00
PER PERSON

£35.00
PER PERSON

4 COURSE
SET MENU
4 COURSE
SET MENU

£65.00* per person

*A non-refundable deposit of  
  £20.00pp is payable on   
  reservation.

*Any outstanding balance is  
  to be paid by 4th December.

 - Pre-Orders Only

Let us make your Christmas Day extra special.

CONTACT DETAILS Nominated contact for your party
BLOCK CAPITALS PLEASE

NEW YEARS DAY
PLEASE BOOK  ___ places at £35.00* per person

Address:

Name:

Ticket Reference Numbers:

Postcode:

Contact Number:

Email Address:

Please hand this form in to one of our staff members 
who will be happy to issue you tickets and are available 
to take a cash/card payment for you. 

BOOKING FORM

Any special dietary requirements:
(Please notify the Duty Manager of any dietary 
requirements or specific allergies. Some of the dishes may 
contain nuts.)

FESTIVE 
PARTY NIGHTS
AVAILABLE WEEKENDS - 
CHOOSING FROM THE 
FESTIVE MENU
30th Nov & 1st Dec, 7th 
& 8th, 14th & 15th Dec

DJ provided for parties 
over 50 people

BOOK NOW
using our
booking form attached.

£24.95* per person

*A non-refundable deposit of  
  £10.00pp is payable on   
  reservation.
*Any outstanding balance is  
  to be paid by 4th December.

- Pre-Orders Only

7:30PM-1:00AM

DJ and Photobooth

Selection of canapés and glass of Prosecco on arrival

STARTER
Bowland Game Terrine
date chutney pickled blackberries enhanced with a blackberry vinaigrette

SOUP COURSE
Roasted Cauliflower Soup  (v)
flavoured with chive oil and served with rye bread crisp

MAIN COURSE
Prosciutto Ballantine of Lakeland Chicken
Dauphinoise potatoes sautéed fine beans and flavoured with a wild 
mushroom and wholegrain mustard sauce

DESSERT
Chocolate and Pecan Tart
with salted caramel sauce and Walling’s toffee ice-cream

Coffee and Mints

BOWLAND
SUITE

*All vegetarians and allergens will be catered for upon request

  (v) - Vegetarian   (v) - Vegetarian

BOOK NOW
using our
booking form attached.


