NEW YEAR’S EVE MENU
All New Year’s Eve bookings to be paid in full prior to event.

Seafood Antipasto

Scottish smoked salmon and atlantic prawns served on salad
leaves with marie rose sauce and sourdough bread

Duck Spring Roll

Duck filled rolls served with cucumber, spring onion
and hoisin sauce

Pâté della Casa

Chicken liver pâté served with cranberry sauce

Cream of Sage and Courgette soup (v)
Served with croutons
Funghi Ripieni (v)

Mushrooms filled with garlic butter and breadcrumbs

Mari e Monti

Pan-fried tiger prawns and crayfish tails cooked with a creamy
wild mushroom sauce, served on toasted bread

...................................
Rib of Beef

Slow cooked prime rib of beef in a rich red wine sauce
served with horseradish mash

Pan Roasted Cod

Served with tiger prawns in a roasted garlic cream with mange tout

Lamb Shank

Served in a rosemary and red wine sauce

Pollo Toscano

Supreme of chicken breast cooked in a rich chianti, pancetta and
wild mushroom sauce

Farfalle al Salmone

Pasta pieces in a light cream sauce with fresh salmon,
smoked salmon, sun dried tomatoes and basil

Ravioli al Fungi (v)

Large mushroom filled ravioli in a creamy wine and wild
mushroom sauce finished with parmesan shavings

Pizza Contadina

Chicken, peppers, spicy salami, salame rustico and pancetta

Pizza Vegetarian (v)

Freshly grilled aubergine, courgette, peppers and asparagus

...................................

Espresso and Baileys Pannacotta
Served with a shortbread biscuit

All appropriate main course dishes will be served with seasonal vegetables and potatoes.
Vegetarian option available. All our dishes may contain nuts or traces of nuts.

two sittings
6pm/6.30pm -8pm/8.30 £25 per person
9pm/9.30pm-late £35 per person
Free entry to Stratos for all diners
31/35 Avenham Street, Preston PR1 3BN Tel: 01772 257133
angelos@sanmarcogroup.co.uk www.sanmarcogroup.co.uk

Christmas & New Year Festivities
2019/2020

christmas menu

BOOK YOUR CHRISTMAS PARTY!
(£10 non-refundable deposit per person is required on booking)

Cream of Mushroom Soup (v)

Served with a parmesan crouton

Homemade Pâté

Chicken liver pâté served with cranberry sauce and toast

Funghi Ripieni (v)

Mushrooms filled with garlic butter and breadcrumbs

LUNCHES
All lunches .................................................................. £21.00
with the exception of Fridays............................. £23.00

Spicy Chicken Wings

Served in a garlic, peppers and sweet chilli sauce

Tempura King Prawns

Served with sweet chilli mayonnaise

Smoked Salmon and Prawns

christmas dinner

Resident DJ until 1am every Thu, Fri, and Sat night

Fri 29th November.................................................. £29.00

Scottish smoked salmon served with prawns on salad leaves
with marie rose sauce

Sat 30th November................................................. £29.00

Winter Salad (v)

Sun 1st December.....................................................£22.00

Baby leaf, cinnamon spiced apple, toasted pine nuts, cranberry and
goats cheese with a honey and lemon dressing

...................................
Chicken Stroganoff

Tender strips of chicken in a cream, paprika, mushroom,
onion and red wine sauce, served with rice

Turkey Tradizionale

Mon 2nd December................................................ £22.00
Tue 3rd December................................................... £22.00
Wed 4th December..................................................£22.00
Thu 5th December.................................................... £25.00

Served in a rich gravy with all the trimmings

Fri 6th December.................................................... £29.00

Pollo alla Crema

Sat 7th December................................................... £29.00

Chicken breast cooked with fresh cream, onions,
mushrooms and white wine

Salmon Thermidor

Fillet of salmon served with prawns in a creamy thermidor sauce

Braised Duck Leg

Sun 8th December................................................... £22.00
Mon 9th December.................................................. £22.00
Tue 10th December.................................................. £22.00

Corn-fed Goosnargh duck, served in an orange and
apricot sauce

Wed 11th December................................................. £22.00

Venison Stew

Thu 12th December.................................................. £25.00

Venison pieces slow cooked in a rich red wine sauce and
served with a vol-au-vent

Fri 13th December................................................... £29.00

Pasta Amatriciana

Sat 14th December................................................. £29.00

Rustic pasta pieces served in a smoked ham, spicy salami,
Italian sausage and tomato sauce

Sun 15th December.................................................. £22.00

Ravioli di Ricotta e Spinaci (v)

Mon 16th December................................................ £22.00

Pasta parcels filled with spinach and ricotta cheese in a
cream sauce

Tue 17th December...................................................£22.00

Pizza Romana

Wed 18th December................................................ £22.00

Pizza Piccante

Thu 19th December.................................................. £25.00

Mozzarella, tomato, ham and mushrooms
Mozzarella, tomato, red onions, grilled chicken and peppers

Pizza Vegetariana (v)

Mozzarella, tomato, freshly grilled aubergine, courgettes,
peppers and asparagus

...................................

Winter Berry Meringue Nest, Chocolate Fudge Cake
All appropriate main course dishes will be served with seasonal vegetables and potatoes.
(V) denotes dishes which are vegetarian. All our dishes may contain nuts or traces of nuts.

Fri 20th December.................................................. £29.00
Sat 21st December.................................................. £29.00
Sun 22nd December ............................................... £22.00
Mon 23nd December............................................... £22.00

