
DIARY DATES
WONKA AFTERNOON TEA

SUN 8TH DECEMBER 
KIDS £19.50 / ADULTS £27.50

PEAKY BLINDERS MEETS GREAT
GATSBY CHRISTMASS BALL

SAT 7TH DECEMBER  £42.50

DRAG QUEEN BINGO PARTY
FRI 13TH DECEMBER  

PRICES FROM £17.50 - £42.50

WE LOVE 80S/90S PARTY
SAT 14TH DECEMBER 

PRICES £42.50 

CHRISTMAS COMEDY CLUB
FRI 20TH DECEMBER 

PRICES FROM £25 - £47.50

CHRISTMAS EVE AFTERNOON TEA 
TUE 24TH DECEMBER 

KIDS £15.00 / ADULTS £27.50

CHRISTMAS EVE DINNER
TUE 24TH DECEMBER 

2 COURSE £31.50 / 3 COURSE £37.50

ULTIMATE 80/90S NYE
31ST DECEMBER

4 COURSE DINNER AND DANCE 
£69.50 WITH STAY £129.00

GIN CLASS EXPERIENCE
WHY NOT DO SOMETHING A LITTLE DIFFERENT 

THIS CHRISTMAS CALL 01254 701595

T&C’S
Please email your pre order 21 days before -

info@whitehallhotel.uk.com. Failure to do so will result in
Soup / Turkey / Xmas pudding as your choices. 

As December is a busy period we are sorry we cant make
substitutions / changes to our printed menu.

All deposits £10 (£20 Xmas Day) / tickets are non
refundable or transferable. Once the balance is paid this too

is non refundable or transferable.

info@whitehallhotel.uk.com

Ross Street, Darwen BB3 2JU
 01254 701595

www.whitehallhotel.uk.com

CHRISTMAS AT 
THE WHITEHALL 

HOTEL

GOLDEN OLDIES
Served Tuesday and Wednesday lunch

£15.95

Starters

Winter Vegetable Soup with Warm Bread and Butter
(V)(GFA)

Melon and Berry Platter with Forest Fruit Coulis (VE)

Lemon and Herb Crab Cakes and Citrus Mayonnaise 

Mains

Roast Turkey with Traditional Trimmings and
Cranberry Gravy (GFA)

Baked Cod with Sautéed Vegetables and a Lemon
Cream Sauce(P)(GF)

Goats Cheese and Red Onion Tart with Roasted Root
Vegetables and Mint Pesto (V)

Desserts

Sticky Toffee Pudding with Butterscotch Caramel and
Vanilla Ice cream (V)

Classic Vanilla Cheesecake with Berries and Coulis
(V)

Apple and Cinnamon Crumble with Orange Infused
Crumble (V) 



GLASS OF PROSECCO ON ARRIVAL 
 

12.30PM ARRIVAL CANAPES / 1PM SIT DOWN
 

TO BEGIN
 

Spiced carrot and parsnip soup with parmesan crisps &
crème fresh GF V

Trio of melon with boozy fruits and 
a champagne sorbet VE GF

Smooth chicken liver & chardonnay pate, 
artisan breads & toffee apple chutney

 
FOR MAINS

 
Roast turkey with traditional trimmings and cranberry 

infused jus GFO

Grilled fillet of sea bass with potato and carrot 
press and a sweet potato puree with a 

lobster cream sauce GF

Spiced butternut squash and sage wellington with 
red onion marmalade & roasted root vegetables V

TO FINISH

 Lancashire cheese board served with posh crackers,
chutney and a glass of port GFO V

 

Triple layer chocolate cheesecake with 
edible gold & V

Christmas pudding with brandy anglaise 
and red currants V

Dark chocolate and sea salt brownie 
with honeycomb ice cream

TEA & COFFEE with petits fours

£89 ADULTS / £59 UNDER 11'S

TO BEGIN

 
Leek & potato soup and artisan bread VEO GFO

 
Thai crab cakes with sweet chilli dressing

 
Chicken liver pate with red onion marmalade and 

toasted sourdough GFO

FOR MAINS

Roast turkey and all the trimmings GFO
 

Baked Orange and red chilli salmon with a cream cheese
mash and mint pesto GF

 
Goats Cheese and pumpkin wellington baked with

parmesan and orange chutney (V)
 

Please ask for vegan options.

TO FINISH

Winter berry Eton mess GF V
 

Christmas pudding with brandy anglaise 
and red currants (V)

Dark chocolate and pistachio brownie 
with vanilla bean ice cream (V)

After Eight chocolate sundae (V)

 
VEO = Vegetarian but Vegan option available

GF = Gluten free option 
GFO - Gluten free option available

V = Vegetarian 

LUNCH 2 COURSE £21.95 / 3 COURSE £26.95
DINNER 2 COURSE £27.50 / 3 COURSE £32.50

FESTIVE MENU
SERVED WEDNESDAY TO SUNDAY

Turkey & stuffing, cucumber and mint, smoked salmon &
cream cheese and egg mayonaise sandwiches

Scones with clotted cream and jam

Winter Eton mess, mince pie, victoria sponge and triple
chocolate brownie

Festive sausage roll and small soup

Unlimited tea and coffee

£27.50 (£33.50 WITH PROSECCO OR
MULLED WINE) 

CHRISTMAS DAY AFTERNOON TEA

STARTERS

Garlic bread (with or without cheese) V

Halloumi fingers with chilli jam V GFO

Hummus and crudites  V GFO

MAINS

Chicken tenders and fries 

4oz cheeseburger and fries GFO

Small turkey dinner GFO

TO FINISH

Mini sticky toffee pudding V 

Chocolate brownie sundae GF

Fruit skewers with whipped cream GF V

2 COURSE £15 / 3 COURSE £19.50

KIDS MENU (under 11s)

SERVED WEDNESDAY TO SUNDAY

EXCLUDES CHRISTMAS DAY 


