HAMILTONS

A FOCAL POINT
FOR ALL THINGS
SOCIABLE

WE ARE OPEN THROUGHOUT
THE FESTIVE SEASON

WITH A DJ EVERY SATURDAY 8PM TILL LATE
THROUGHOUT DECEMBER

TRIBUTES IN DECEMBER

FRIDAY 6th December | ELLIE GOULDING
FRIDAY 13th December | DIANA ROSS
FRIDAY 20th December | CLIFF RICHARD

CHRISTMAS EVE

Openuntil 11pm
10am - 12pm | Breakfast
12pm - 8:30pm | Main'Menu

WISHING ALL OUR
CUSTOMERS A
MERRY CHRISTMAS
AND A
HAPPY32025!

CHRISTMAS DAY

Serving our HAMILTONS Festive Dinner

First Sitting | 12:00pm
Last Sitting | 4:30pm

BOXING DAY

Open until 1Tam with Live DJ
12pm =8:30pm | Main Menu

NEW YEARS EVE

10am - 12pm | Breakfast
12pm - 5:30pm | Main Menu
Entry from 8pm | Ticket only

NEW YEARS DAY

Open-until 10pm

GIFT CARDS

£25 AND £50 GIFT CARDS AVAILABLE
Please ask for details

12pm - 8:30pm: Main Menu

HAMILTONS

254-258 Bury New Road
Whitefield
M45 8QN

0161796 6767
info@hamiltons.co.uk

www.hamiltons.co.uk

HAMILTONS
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FESTIVE SET MENU

CARROT, PARSNIP & CORIANDER SOUP

With rosemary & sea salt focaccia.

CHICKEN LIVER & FIG PARFAIT

Cherry Amaretto compéte, sourdough toast.

TEMPURA KING PRAWNS
With chilli & mango salsa.

WHIPPED GOATS CHEESE SALAD V
Beetroot, mixed leaves, crushed walnuts,

honey and white wine vinegar, melba toast.

frain Crutses

TURKEY CROWN

Sage and onion stuffing, all the festive trimmings, rich pan gravy.

12 HOUR COOKED BEEF RIB
Served on a bed of mashed sweet potato and carrot,

red cabbage and rich red wine gravy.

GRILLED SALMON FILLET

Served with dill, asparagus, white wine, lemon and hollandaise sauce.

VEGETARIAN WELLINGTON V

Butternut squash, celeriac, tenderstem broccoli with vegetarian gravy.

Desserly

TRADITIONAL CHRISTMAS PUDDING
APPLE PIE
CHOCOLATE SOUFFLE
BANOFFEE PIE

2 COURSES £33
3 COURSES £38

Parties of more than 6 request £10pp deposit and pre order.

Ifyou or any of your party suffer from any food intolerance or have any dietery requirements please let us know. V = Vegetarian

CHRISTMAS DAY MENU
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PUMPKIN SOUP
With pumpkin seeds, olive oil and homemade croutons.

DEVON CRAB CROQUETTE
Winter coleslaw, seaweed, brown crab sauce.

CAMEMBERT & ROOT VEGETABLE BAKE
Apricots and cranberries, topped with
oat and sunflower seed crumble.

CONFIT DUCK LEG
Served with wilted greens & fruit compéte.

frin Crurses

TURKEY CROWN
Stuffed with sage and onion,
served with festive trimmings and rich pan gravy.

100z FILLET STEAK
Topped with duck liver paté,
with dauphinoise potatoes and red wine jus.

SEA BREAM
Pan fried, served with heritage tomatoes, mussels,
tenderstem broccoli, sautéed in white wine.

ARTICHOKE & TRUFFLE RAVIOLI
Wild mushroom fricassée, Jerusalem artichoke velouté.

Dessertly

BRITISH CHEESE AND BISCUITS
COOKIE DOUGH
HOMEMADE CHEESECAKE
CHRISTMAS PUDDING

ADULTS: £95 PER PERSON
CHILDREN (Under 12): £45 PER PERSON

10% service charge .we require £30pp deposit and pre order

Ifyou or any of your party suffer from any food intolerance or have any dietery requirements please let us know. \ = Vegetarian

Vot Cookirily

HAMILTONS FAVOURITE

Frangelico, Baileys, Jameson, hot coffee, topped with cream & nutmeg.

CHRISTMAS CAKE
Whisky, almond liqueur, cherry brandy, lime juice,

served with cherry & ground cinnamon.

HAPPY NEW PEAR
Gin, lemon, pear syrup, egg white. Topped with dried pear.

SPICED TEA

Vodka, Gin, Dark Rum, Tequila, winter spiced and ginger ale.

A

LIVE DJ | SAXOPHONIST
GLASS OF BUBBLY ON ARRIVAL

TICKETS: £25pp
AVAILABLE FROM RECEPTION




