
PLEASE NOTE: Our menus and pricing are reviewed annually 
and our offerings and pricing will change every year.
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CANAPÉS 

VEGETABLE

MEAT

FISH

Taleggio & Cranberry Bites 
With panko breadcrumbs and crispy 

sage

Mushroom & Thyme Soup
With parmesan brioche croutons, 

madeira and truffle oil
 [GFO]

Whipped Goat's Cheese 
Bruschetta

With poached pear, walnuts and 
pomegranate glaze  

[GFO]

Mini Squash & Onion Bhaji
With mint mayonnaise

[VE]

Avocado Bruschetta
With sriracha mayonnaise and 

coriander
[VE] [GFO]

MINIMUM ORDER 30
to be ordered in quantities of 5

£12.00 PER PERSON
for four canapés each

£2.50 PER PERSON
per additional canapé

Small bites to welcome your guests in style...

Pulled Beef Croquettes
With horseradish mayonnaise and spring onion

 
Pigs In Blankets

With honey and wholegrain mustard

Korean Chicken Lollipop
With sticky gochujang, sesame and spring onion

Rare Roast Beef Crostini
With lancashire blue, garlic, chives and maldon

[GFO]

Tempura Prawns
With sriracha mayonnaise, lime and

 pea shoots 
[GFO]

Salmon Blinis
Kiln smoked salmon, horseradish 

crème fraîche and dill

Smoked Haddock & Gruyère Fishcake
 With tartare sauce

Smoked Mackerel Pâté
With rye bread crostini, beetroot & 

orange chutney
[GFO]

[V] VEGETARIAN |  [VO] VEGETARIAN OPTION AVAILABLE |  [VE] VEGAN |  [VEO] VEGAN OPTION AVAILABLE |  [GF] GLUTEN FREE |  [GFO] GLUTEN FREE OPTION AVAILABLE ON REQUEST



STREET FOOD

STREET FOOD FAVOURITES
PICK THREE FROM OUR CROWD-PLEASING FAVOURITES  

Big flavours, small plates...
Laid-back bites for a lively evening. Our street food menus are made for mingling. Served canapé-style to your guests, 

this is a relaxed, flavour-packed way to keep everyone well-fed.

Roast Turkey Sliders
With stuffing and crispy roast potatoes

[GFO]

Brie & Cranberry Sandwich
With cracked black pepper mayonnaise and rosemary rock salt wedges

[V] [GFO]

Pigs In Blankets
Mini sausages wrapped in bacon, truffle mash, rosemary jus

Buttermilk Chicken
With charred sweetcorn coleslaw and piri-piri sauce

[GFO]

Loaded Cheese & Bacon Wedges
With smoked bacon and rosemary salt

[VEO] [GFO]

Pulled Pork Nachos
With bbq pulled pork, melted cheese, jalapeños and coriander

Posh Fish & Chips
With lemon sole goujon, skinny fries, caper

and gherkin mayonnaise 

£20.95 PER PERSON CHOOSE 3 ITEMS PER PERSON MINIMUM 50 PEOPLE

[V] VEGETARIAN |  [VO] VEGETARIAN OPTION AVAILABLE |  [VE] VEGAN |  [VEO] VEGAN OPTION AVAILABLE |  [GF] GLUTEN FREE |  [GFO] GLUTEN FREE OPTION AVAILABLE ON REQUEST



BOWL MENU

MINIMUM 30 PEOPLE CHOOSE 2 MAINS & 2 SIDES 
£29.95 PER PERSON 

CHOOSE 3 MAINS & 2 SIDES 
£32.95 PER PERSON

MAINS

SIDES

ADDITIONAL SIDES ARE AVAILABLE FOR £3.50  OR  £4.50 PER PERSON
PLEASE ASK A COORDINATOR FOR MORE INFORMATION 

Slow Braised Chicken
With smoked pancetta, red wine jus and roasted shallots

[GF]

Beef Wellington Pot Pie 
Slow braised beef, red wine jus, winter vegetables,  

mushroom duxelle and shortcrust pastry

Lamb Shoulder Hot Pot
Slow-braised lamb, winter vegetables and hotpot 

potatoes
[GFO] 

Malayan Chicken
Chargrilled chicken thigh, coconut & chilli sauce,

pak choi, edamame, peppers
[VEO] [GF] 

 Turkey & Leek Pie
Smoked bacon, truffle béchamel and puff pastry

Lancashire Cheese & Onion Pie
Lancashire cheese, caramelised onions, cheese potatoes 

and puff pastry
 [V] [VEO]

Wild Mushroom, Spinach & Feta Lasagne
With nutmeg cream and parmesan

 [V] [VEO]

Winter Greens
With shallot butter and toasted 

almonds
[V] [VEO] [GF]

Rosemary & Rock Salt Baby 
Baked Potatoes 

 [VE] [GFO]

Truffle & Pancetta 
Sprouts 

 [VO] [GF]

Maple Roasted 
Carrots & Parsnips

  [VE]  [GF]

 
Waldorf Salad

With baby pears, apples and walnuts
[V] [VEO] [GFO]

House Salad
Tomatoes, red onion, cucumber and 

house dressing
 [VE] [GF]

Garlic Bread
Toasted ciabatta with garlic & 

rosemary butter
[V] 

Jasmine Rice
With crispy shallots and coriander

 [VE]

[V]  VEGETARIAN |  [VO] VEGETARIAN OPTION AVAILABLE |  [VE] VEGAN |  [VEO] VEGAN OPTION AVAILABLE |  [GF] GLUTEN FREE |  [GFO] GLUTEN FREE OPTION AVAILABLE ON REQUEST



CHRISTMAS FESTIVE FEAST

SIDES

MEAT

Alpine Mac & 
Cheese 

[V]

Crispy Smashed 
Potatoes

With truffle mayonnaise 
and parmesan

[V] [VEO] [GFO]

Roasted Corn On 
The Cob

[V] [VEO] [GF]

Red Cabbage 
Coleslaw

[V] [VEO] [GFO]

Hot Roast Turkey Sandwich
With stuffing and cranberry sauce

 
Bratwurst Hot Dog

With a soft white roll, sauerkraut, french's 
mustard and spicy ketchup

Veggie Hot Dog
With a soft white roll, sauerkraut, french's mustard 

and spicy ketchup 

VEGAN
CHOOSE ONE OF THE FOLLOWING

OR
VEGETARIAN OPTIONS WILL BE PREPARED 

FOR 10% OF THE NUMBER OF GUESTS 
ATTENDING

 £21.95 PER PERSON
MINIMUM 30 PEOPLE

EXTRAS

Honey &                6.50

Wholegrain Mustard 
Sausages
�  

Loaded Roasties� 5.50
With sage onions, cheese 
sauce and gravy 
[VO] 

Garlic & Rosemary  4.00 

Focaccia�
[V] 

CAN BE ADDED TO ANY BUFFET 
MINIMUM OF 30 PER ITEM

Pecan Brownie Bites                        3.50

With dulce de leche caramel and malted biscuit 

crumb�
 [V]

White Chocolate Profiterole           3.50

With hazelnut brittle�

[V]

Lemon & Honey Cheesecake� 5.50
With crushed pistachio, rose & raspberry syrup

Mince Pies� 3.50
With pouring cream
[V]

DESSERTS
CAN BE ADDED TO ANY BUFFET 

MINIMUM OF 30 PER ITEM

[V] VEGETARIAN |  [VO] VEGETARIAN OPTION AVAILABLE |  [VE] VEGAN |  [VEO] VEGAN OPTION AVAILABLE |  [GF] GLUTEN FREE |  [GFO] GLUTEN FREE OPTION AVAILABLE ON REQUEST



PRIVATE DINING

STARTERS

Chicken & 'Nduja Arancini                         
With roasted red pepper aioli, sherry 

steeped sultanas

 

Smoked Mackerel & Dill Pâté 
With beetroot & orange chutney, 

horseradish crème fraîche and rye bread 
crostini  

[GFO]

Roasted Tomato & 
Paprika Soup                   

With pecorino and seed biscotti
[V] [GFO] 

Whipped Goat's Cheese 
Bruschetta 

With poached baby pear, walnuts and 
pomegranate glaze

[V] [VEO] [GFO]

CHOOSE UP TO TWO STARTERS OR ONE SHARER

Please confirm your menu with a coordinator before sending it to your guests. 

If vegetarian options are required, please ensure you have included a vegetarian 

item as one of your choices for each course, we ask all seated meals to provide a 

table plan in advance of the day, along with a pre-order if your menu has multiple 

options.

MINIMUM 30 PEOPLE £40.95 PER PERSON 

Festive Deli Board
+£2.50PP SUPPLEMENT 

With peppered pastrami, 
smoked salmon, mozzarella, 

chargrilled red peppers, 
pickles and ciabatta

[VEO] [VO] [GFO]

PLEASE NOTE: IF SELECTED ALL 

GUESTS MUST HAVE THE DELI 

BOARD

SHARER

MAINS
CHOOSE UP TO THREE MAINS

Roast Norfolk Turkey                     
With roast potatoes, mash, buttered sprouts, carrots, 

parsnips, chipolatas, stuffing and gravy
[GFO]

Lancashire Cheese & Onion Pie
With roast potatoes, mash, buttered sprouts, carrots, 

parsnips and redcurrant jus
[V] [VEO]

Roasted Lamb Rump                 
With dauphinoise, braised red cabbage, spiced plum and 

rosemary jus
[GFO] 

Sea Bass 
With pomegranate sweet & sour sauce, chilli & sesame pak 

choi and coconut rice
[GF]

DESSERTS
CHOOSE UP TO TWO DESSERTS

Cranberry & Orange Christmas Pudding                     
With muscovado brandy sauce

[V] [VEO] [GFO +£1 SUPPLEMENT]

Pecan Brownie
With dulce de leche caramel, malted biscuit crumb and 

double cream
[V] [VEO] [GFO]

Lemon & Honey Cheesecake                 
With crushed pistachio and rose & raspberry syrup

Mixed Cheese For One
+£1 PP SUPPLEMENT 

With ribblesdale honey flower goat log, lancashire blue, 
true grit cheddar, spiced apple chutney, oat biscuits and 

cornichons
[V] [GF]

ADD TEA, COFFEE & FESTIVE TREATS TO YOUR MEAL FOR £4 PER PERSON

[V] VEGETARIAN |  [VO] VEGETARIAN OPTION AVAILABLE |  [VE] VEGAN |  [VEO] VEGAN OPTION AVAILABLE |  [GF] GLUTEN FREE |  [GFO] GLUTEN FREE OPTION AVAILABLE ON REQUEST



FESTIVE DRINKS PACKAGES

ALL THE TRIMMINGSPARTY STARTER
ON ARRIVAL 

One Glass of Prosecco                 
OR 

One Bottle of Peroni
PER PERSON

AT THE TABLE

Two Bottles of Peroni
OR

Half a Bottle of Wine
PER PERSON

FROM THE OPTIONS BELOW

ON ARRIVAL 

Two Glasses of Prosecco                 
OR 

Two Bottles of Peroni
PER PERSON

AT THE TABLE

Two Bottles of Peroni
OR

Half a Bottle of Wine
PER PERSON

FROM THE OPTIONS BELOW

WHITE 

Pinot Grigio                 
SERAMARIS, ITALY

Crisp sicilian white with vibrant 

fruit and refreshing finish

RED 

Tempranillo                 
EL VELERO, SPAIN

Light and fruity with a touch of 

spice on the finish

ROSÉ 

White Zinfandel                 
HAWKES PEAK, USA

Off-dry californian rosé with 

luscious strawberry notes

£19.95 PER PERSON £25.95 PER PERSON

FESTIVE CHEER
TWO BOTTLES OF WHITE  

WINE

Pinot Grigio                 
SERAMARIS, ITALY

Crisp sicilian white with vibrant 

fruit and refreshing finish

TWO BOTTLES OF RED 
WINE

Tempranillo                 
EL VELERO, SPAIN

Light and fruity with a touch of 

spice on the finish

TWO BOTTLES OF

ROSÉ WINE

White Zinfandel                 
HAWKES PEAK, USA

Off-dry californian rosé with 

luscious strawberry notes

TEN BOTTLES OF PERONI TWO BOTTLES OF STILL OR 
SPARKLING MINERAL WATER

£215 PER TABLE



Longridge House,

Chipping Lane, Thornley, 

Preston, PR3 2TB 

T: 01772 233142 

E: events@longridgehouse.com

December 2026


