
Your Booking
To make a reservation simply contact the 
Olive Press on: 0161 832 9090 to discuss your
festive requirements or alternatively book
online at: www.heathcotes.co.uk 

A non-refundable deposit of £10 per person is
required to secure your Christmas menu 
booking.  Full payment is required for 
New Year’s eve bookings. 

A 10% discretionary service charge will apply 
on parties of 8 or more.

No hassle or delay
Simply pre-order from our special 
drinks packages before arrival to help get
your Christmas party into the festive spirit.

Christmas Gift Ideas?
Unique gift ideas available to buy online at:
www.heathcotes.co.uk
• ‘Heathcotes at Home’ recipe book 
•  Specialist cookery classes
•  Heathcotes vouchers

Are you the party
organiser?
Let us take the stress out of organising the
Christmas party & relax while we organise
your festive celebrations! As a reward for
booking with us you can also take advantage
of our Heathcotes reward card and enjoy 7%
deferred discount off the total bill! 
Simply apply online at:
www.heathcotes.co.uk/rewards 

Olive Press Manchester, 
4 Lloyd Street, Off Deansgate, 
Manchester, M2 5AB
T: 0161 832 9090
E: olivepressmanchester@heathcotes.co.uk
www.heathcotes.co.uk

 



Olive Press Manchester Festive Celebrations

1st - 23rd December Christmas fayre menu 

1st - 3rd December Special discount days (20% off Christmas fayre)

23rd / 24th & Boxing Day Pantomine early bird offer

New Years Eve  Early diner special for £25pp before 7pm

New Years Eve Party Welcome in the New Year in with live entertainment £40

29th December - 31st January 50% off any pizza or pasta (excludes 31st December)

Every Sunday in December Family Entertainment

To make a reservation contact: 0161 832 9090

starters
Cream of cauliflower soup, gorgonzola cream & pumpkin oil (v)

Salad of smoked and poached salmon, baby gem lettuce, 
oven dried tomato & basil mayonnaise

Coarse chicken liver & oregano pate, grilled ciabatta & macerated grapes

Rigatoni Giardiniera, courgettes, chillies, parmesan & olive oil (v)

main courses
Roast breast of Goosnargh turkey, roasted potatoes, 
creamed sprouts, cranberries, honey glazed parsnips & red wine jus 

Charred fillet of sea bream with roast butternut squash, 
potato gnocchi & toasted pine nuts (n)

Slow cooked duckling with polenta bianco, grilled artichokes & pancetta

Baked spinach, wild mushroom & ricotta cannelloni (v)

desserts
Heathcotes Christmas pudding with rum sauce & brandy butter

Hazelnut & chocolate semi freddo (n)

Warm orange polenta cake with thick vanilla cream

Selection of Italian artisan cheese with biscuits & mustarda di frutta £25


