
Boxing
Day

at the 
BLACK LAKE INN

Opening Times
CHRISTMAS EVE

Bar 12noon - 11.00pm
Food 12noon - 9.00pm

CHRISTMAS DAY
Bar 12noon - 3.00pm (non diners)

Food 12noon - 3.30pm 
Bar available from 11.30am for 

booked diners

BOXING DAY
Bar 12noon - 11.00pm
Food 12noon - 5.00pm

Fixed menu only

NEW YEAR’S EVE
Food 12noon - 4.00pm
Bar 12noon - 5.00pm

NEW YEAR’S PARTY
Ticket only 8.00pm - Late

(over 25s only)

NEW YEAR’S DAY
Closed

Booking Form

the BLACK LAKE INN
Hilderstone Road, Meir Heath, Stoke-on-Trent, ST3 7NT

Telephone: 01782 397385
Email: theblacklakeinn@outlook.com

BlackLakeInn.co.uk

RESTAURANT COPY
PRE-BOOKED TABLES ONLY

STARTERS
Smoked Mackerel Paté

Soup

Pork Belly Bites

Greek Salad

DESSERTS
Chocolate Yule Log

Mango & Passion Fruit Torte

Apple Crumble

Creamy Profiteroles

MAINS
Traditional Roast Dinner 

Fillet Steak Medallions

Red Snapper Salad

Pan Fried Goat’s Cheese

QUANTITY

QUANTITY

QUANTITY

Boxing Day                    Time	

Name

Address

Telephone

Deposit                           Balance

£29.90
COURSES

3



Desserts
CHOCOLATE YULE LOG

A Christmas classic, served with cream or ice cream

MANGO & PASSION FRUIT TORTE
Sweet and tangy mango and passion fruit on a bed of 

sweet shortcrust pastry, served with raspberry Purée

APPLE CRUMBLE
Sweet bramley apples with a crunchy golden crumble 

topping, served with cream, ice cream or custard

CREAMY PROFITEROLES
Choux pastry buns filled with fresh dairy cream, 

drizzled with warm chocolate sauce and served with 
cream or ice cream

Starters
SMOKED MACKEREL PATÉ

Topped with goat’s cheese mousse, served with garlic 
ciabatta and a salad garnish

SOUP
Homemade roast parsnip, apple and cinnamon soup 

served with a toasted petit pain.

PORK BELLY BITES
Roasted pork belly pieces, served with crunchy 

crackling and sweet chilli sauce

GREEK SALAD
Feta cheese and olives tossed in a mixed leaf salad with a 

classic French dressing

Boxing Day                    Time	

Name

Address

Telephone

Deposit                           Balance

BOOKING DETAILS
CUSTOMER COPY

Mains
TRADITIONAL ROAST DINNER
A choice of roast lamb or turkey, served with honey 

glazed carrots and parsnip, cauliflower, Brussel sprouts, 
mashed potatoes, roast potatoes and Yorkshire pudding

FILLET STEAK MEDALLIONS
Served with roast figs, carrot and swede puree, roasted 

baby carrots and port gravy

RED SNAPPER SALAD
Grilled red snapper on a bed of fresh salad, served 

with petit pain and a lemon butter drizzle

PAN FRIED GOAT’S CHEESE
On a bed of braised apples, served with a salad 

garnish and a honey mustard drizzle


