
Please note your meal choices here.

Festive table d’hôte only.

Booking in the name of

Contact phone number

Date of booking

Time table required

Total number in party
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Diners Names

Festive table
d’hôte menu
1st Dec - 3rd Jan

Lunch
3 Courses - £19.50

Dinner
3 Courses - £26.50

Christmas and 

New Year 

at

Black Horse Hill

West Kirby, Wirral CH48 6DS

0151 625 4525

admin@thecollingwood.co.uk

www.thecollingwood.co.uk

Boxing Day and New Years Day

We will be open from 1.00pm on both days 

- a less formal affair - comfort food and 

‘Hair of the Dog' served all day and evening

Don’t forget that our nnoorrmmaall  mmeennuuss will be available

throughout the Christmas period.

Terms & Conditions

For bookings please call 0151 625 4525

• CChhrriissttmmaass  DDaayy  LLuunncchh  &&  NNeeww  YYeeaarrss  EEvvee  DDiinnnneerr  

bbooookkiinnggss  aarree  oonnllyy  ccoonnffiirrmmeedd  wwhheenn  ppaayymmeenntt  

iiss  rreecceeiivveedd  iinn  ffuullll..

• FFeessttiivvee  ttaabbllee  dd''hhôôttee  mmeennuu  bbooookkiinnggss  aarree  oonnllyy  

ccoonnffiirrmmeedd  wwhheenn  aa  ddeeppoossiitt  ooff  ££1100..0000  ppeerr  ppeerrssoonn  iiss

rreecceeiivveedd..    TThhiiss  ddeeppoossiitt  iiss  nnoonn--rreeffuunnddaabbllee  oonn  

ccaanncceellllaattiioonn  oorr  wwhheenn  aa  lleesssseerr  nnuummbbeerr  aarrrriivvee  aatt  tthhee

ttaabbllee..  PPrree  OOrrddeerrss  ffoorr  FFeessttiivvee  ttaabbllee  dd''hhôôttee  aarree  eesssseennttiiaall..

Our normal strict dress code still applies and we

reserve the right to refuse admission (without refund)

for inappropriate dress or behaviour.

We will only accept one cash or card transaction per

table (not a number of individual transactions).

Bookings for 8 or more persons may be split across

more than one table at our discretion.

We cannot guarantee that our food does not contain nuts

or nut derivatives and wood pigeon may contain shot.

Confirmation of your booking will be sent to you

together with a receipt for monies paid.

Reserved tables will only be held for 15 minutes after

the booking time.  Please ensure you make yourselves

known to our Restaurant Manager on arrival.

•• PPlleeaassee  nnoottee::  iinn  oorrddeerr  ttoo  aavvooiidd  mmiissuunnddeerrssttaannddiinngg  aallll

ppaayymmeennttss  aarree  nnoonn--rreeffuunnddaabbllee  aanndd  nnoonn--ttrraannssffeerraabbllee..

2009



New Years Eve Dinner
31st December

£60.00 per person 

one sitting only - arrival from 7.30pm

(the table is yours for the evening)

Live Entertainment - Late Bar

AAmmuussee  BBoouucchhee

SSttaarrtteerrss

Haggis, Neaps and Tatties served with Black Pudding

Cauliflower Velouté, Mussels and Rocket

Tarragon Mushrooms on Toast, Free Range 

Poached Egg and Hollandaise (V)

Breast of Wood Pigeon, Pickled Beetroot, Lentils 

and Baby Carrots with a Tarragon Jus

SSoorrbbeett

MMaaiinnss

Braised Lamb, Mashed Potatoes, Aubergine, Carrots

and Home Dried Tomatoes

Chicken Supreme, Tomato & Raisin Compote, 

Wild Mushrooms and Boulangère Potatoes

Hake, Caper Ratatouille, Spinach and Baby Fondants

Wirral Watercress Risotto with Mushrooms and 

Home Dried Tomatoes (V)

DDeesssseerrttss

Blueberry Pannacotta with Biscuits

Hot Chocolate & Cherry Fondant, Ginger Hazelnuts

and Caramel Ice Cream

Crème Brûlée, Rhubarb Compote and Sorbet

Selection of British Cheeses with Biscuits, Celery,

Grapes and Homemade Chutney

PPlleeaassee  rreemmeemmbbeerr  ttoo  pprree--oorrddeerr  yyoouurr  

CChhaammppaaggnnee  ffoorr  MMiiddnniigghhtt!!

★ NNeeww  YYeeaarrss  EEvvee  aatt  TThhee  CCoolllliinnggwwoooodd  ffoorr  nnoonn--ddiinneerrss ★
The bar will close at 6.00pm • We will re-open at 7.00pm for TTIICCKKEETT  OONNLLYY admission @ 

£5.00 per person for those not dining • Purchase at the bar during December •

Please remember to pre-order your Champagne for Midnight! 

Please see overleaf for booking terms and conditions. Please see overleaf for booking terms and conditions.

All courses to be pre-ordered.

Festive table d’hôte menu
1st December - 3rd January

Lunch – 3 Courses - £19.50

Dinner – 3 Courses - £26.50

SSttaarrtteerrss

Soup of the Day served with Crusty Bread (V)

Duck & Parsnip Terrine with Granny Smith Apples

Cauliflower and Cheese Tart with Rocket (V)

Breast of Wood Pigeon, Pickled Beetroot, Lentils 

and Baby Carrots with a Tarragon Jus

MMaaiinnss

Roast Cheshire Turkey with Chef's Stuffing 

served with all the Trimmings

Baked Fillet of Pollock, Potato Salad 

and Braised Escarole

Roast Beef, Crisp Yorkshire Pudding, 

Seasonal Vegetables and Roast Potatoes

Mrs. Kirkham's Cheese and Leek Filo Tart, 

Baby Vegetables and Dauphinoise Potatoes (V)

DDeesssseerrttss

Classic Christmas Pudding served with Brandy Sauce

Crème Brûlée served with Homemade Shortbread

Rhubarb Crumble served with a Rhubarb Sorbet

Selection of British Cheeses with Biscuits, Celery,

Grapes and Homemade Chutney

Christmas Day Menu
25th December

£75.00 per person

One sitting only - arrival from 12.30pm with 

Champagne reception - dining from 1.00pm

AAmmuussee  BBoouucchhee

SSttaarrtteerrss

Pea Velouté with Smoked Haddock

Sea Bass and Green Beans served with a 

Goats Cheese & Shallot Sauce

Black Pudding, Belly Pork and Sweet Potato Purée

Salad of Butternut Squash, Roast Chestnut & Parmesan

with a Chive & Truffle Sauce (V)

SSoorrbbeett

MMaaiinnss

Roast Cheshire Turkey with Chef's Stuffing served 

with all the Trimmings

Fillet of Beef, Shallot Tartan & Rocket, Thyme Mashed

Potatoes and Baby Carrots

Baked Cod Fillet, Mushroom Tagliatelle & Parsley

served with a Shrimp Butter

Asparagus and Mushroom Linguini, 

Free Range Poached Egg (V)

DDeesssseerrttss

Classic Christmas pudding with Brandy Sauce

Blackcurrant & Liquorice Crème Brûlée

Poached Pear, Almond Purée, 

Honey & Cinnamon Anglaise

Selection of British Cheeses with Biscuits, Celery,

Grapes and Homemade Chutney

CCoolllliinnggwwoooodd  MMiinnccee  PPiieess


