
2010 SPECIAL 
EVENTS 

~~~~~~~ 
Friday 26th November 
CHRISTMAS PARTY 
NIGHT 80’S STYLE 

 

With Nathan Moore of the famous  

‘Brother Beyond’ 
Singing hits from Brother Beyond, 

Wham, Spandau Ballet, Wet Wet Wet, 
The Human League, Rick Astley, and 

many more… 
 
 

A must for any fan of 80’s music.  
Step back in time for the Ultimate 80’s 

experience 
 

3 courses with entertainment 
£35.00 per person 

~~~~~~~ 
A £10 per person deposit will be  

required for any booking. 
 Please book early to avoid 

 disappointment. 
  E-mail: thehighmoor@tiscali.co.uk  or  

Tel : 01257 252364 
www.highmoorrestaurantwigan.co.uk 

~~~~~~~ 
Brand New Feature 

 

 Visit our website: 
 

www.highmoorrestaurantwigan.co.uk 
 

to download weekly updated Lunch, 
 Evening and Sunday menus. 

 

Lunch and Evening menus are  
updated every Tuesday and our  

Sunday menu is updated every Friday.  

 

 
 

Sunday 
Menu 

 

£14.95 for 1 course 
 £16.95 for 2 courses 
£18.95 for 3 courses  

 

 



Starters 
Chef’s Choice of Homemade 

Soups of the Day  
Served with oven dried croutons 

 

Seasonal Melon (V) 
With fresh fruit and ginger syrup 

 

Tempura Lancashire 
 Black Pudding 

Gently fried until crisp and served 
 with a creamy peppercorn sauce 

 

Smooth Chicken Liver Parfait 
With toasted wholemeal bread 

 and fruit chutney 
 

Salmon and Haddock Fishcake 
Coated in a fresh crumb, gently fried 

 and served with tartare sauce 
 

Southport Potted Shrimps * 
Served warm with toasted wholemeal 

bread * £1.75 supplement 

 
Desserts 

Sticky Toffee Pudding 
With hot custard 

 

Roast Nectarine 
Coated in a strawberry jam sauce  

with strawberry ice cream 
 

 Apple and Blackberry Crumble  
Topped with vanilla ice cream 

 

Light Vanilla Cheesecake 
Presented with fresh fruit salad 

 

Duo of English Cheeses  
Mrs Kirkhams Lancashire cheese and 
blue stilton with celery, grapes, dried 

fruit chutney and savoury biscuits 
 

Selection of High Moor  
Ice Creams 

With rolled chocolate wafer biscuit 
 

Main Courses 
Roast Rump of  
Lakeland Beef 

With Yorkshire pudding and gravy  
made from the roasting juices 

 

Braised Neck Fillet of  
High Moor Lamb 

~our signature dish~ 
Cooked slowly with tomatoes, garlic, 

fresh herbs and red wine served  
with buttery mashed potato 

 

Fish Chips and Mushy Peas * 
Hake fillet coated in a crispy beer batter 

served with High Moor fries and 
 mushy peas *complete dish 

 

Roast Vegetable Lasagne (V) 
Roasted carrots, sweet potato, 
 peppers, shallots, spinach and  

mushrooms layered with fresh egg  
pasta topped with melting  

Mrs Kirkham's Lancashire cheese 
 

Pan-Fried Strips of Chicken 
Cooked with a creamy mushroom sauce 

 served with braised fragrant rice 
 

Roast Loin of Pork 
Filled with Lancashire black pudding 
served with pork crackling and  a light 

and creamy cider sauce  �

Dexter Beef ands Onion Pie 
Individually baked in a light short crust 

pastry case with a puff pastry top  
served with a rich beef gravy 

 

Twice Baked Mrs Kirkham’s 
 Lancashire Cheese Soufflé (V) 

Served with roasted beetroot  
and a chive cream sauce 

 
Main courses are served with Chef’s 
selection of seasonal vegetables and 

potatoes except *complete dishes 


