It’s the day you've been waiting for and of course, it needs
to start with a glass of bubbles - add a decadent six-course
menu to the mix and forget about the washing up.
What more could you ask for?

GLASS OF CHAMPAGNE

ARTICHOKE & TRUFFLE SOUP

SMOKED SALMON
Smoked salmon, lemon, capers and shallots

CONFIT DUCK
Beetroot, toasted pumpkin seeds and orange dressing
ROAST TURKEY

Chestnut sage stuffing, sprouts, roasted
roots and all the trimmings

GRILLED WHOLE SEABASS
Served with capers and shrimp butter

TUNWORTH CHEESE & FIG BALL
Served with Quinta do Crasto

PETIT POT AU CHOCOLAT
Coffee-infused chocolate ganache with coco nibs

CHRISTMAS PUDDING
Classic Christmas pudding with cognac custard

COFFEE & MINCE PIES
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Treat them to dinner, afternoon \
tea, cocktails or an overnight stay,
the list is endless. ...

Buy at Reception or online o

Q - @
2 &

Some of our foods may contain nuts and other allergens. If you have any special dietary requirements,
please speak to a member of our restaurant team who can advise you on your choice. All prices include
VAT at the current rate and subject to availability. To confirm your booking we will ask for a £10 per guest
non-refundable, non-transferable deposit which will be used against the cost of thé meal and cannot be
used on drinks. Bookings made within 6 weeks of the reservation date will require full pre-payment at the
time of confirmation. The balance of payment for all meals and accommodation is required 6 weeks prior to &
your reservation date. For New Year Break bookings £50 per person non-refundable and non-transferable
deposit is required. The remaining payment is to be paid in full 6 weeks prior to arrival. The New Years
Break price is based on two sharing a comfortable room. The hotel does not allow alcohol to be brougkﬁ\
onto the premises. (1

t: 0161 247 7744  e: eventsmanager@abodemanchester.co.uk \
ABode Manchester, 107 Piccadilly, Manchester, M1 2DB



