
indulge in a
little luxury this festive season



Enjoy the party and stay the night
at

Travelodge Preston Chorley Hotel
Preston Road, Clayton-le-Woods
Chorley PR6 7JB

Travelodge is 20 yards on the left behind Dantes

There are loads of reasons our customers choose to stay at Travelodge. Our great value clean and

comfortable rooms with en-suite provide everything needed for a good night's sleep and are close to

where people want to stay. However, Travelodge do things differently to other hotel companies. No

wonder, we're the UK's No.1 hotel choice on the web.

• Everyday low prices - how we do it

• Hassle free

• Location, location, location

• Feel better off

Subject to availability. 

Information correct at time of print. 

40 bedrooms available.

Dress Code: Smart Casual



All main courses served with potatoes and fresh vegetables

Cheesecake

Chocolate gateaux

Tiramisu

Cheese & Biscuits

New Year’s Eve
At Dantes

Arrival 7.30pm - Dinner at 8.30pm £49.95 
Champagne and Canapes on arrival

Dress Code: Smart Casual

Antipasto
Italian cured meats, olives and cheese platter

Bury Black Pudding
Chorizo sausage sautéed with, peppers, onions and a

little chilli placed on bury black pudding with
ciabatta fingers

Gala Melon (v)
With mixed fruit compoté 

Caprese Salad (v)
Slices of vine tomatoes and buffalo mozzarella with basil

oil on rocket salad

Starters

Salmon, prawns and haddock in a creamy saffron
and white wine sauce served in a baked

vol-au-vents

Fish course

Roast Cod
Cod fillet pan seared placed on a pea risotto

and finished with a tomato and oregano dressing

Lamb Shank
Braised lamb shank cooked in a redcurrant,

rosemary and red wine sauce

Beef Fillet Medallions
Chargrilled and served with creamy pepper sauce

Goats Cheese Tartlet (v)
Puff pastry base topped with sweet onion chutney
goats cheese and baked. Finished with rocket and

balsamic glaze

Stuffed Chicken
Chicken breast filled with asparagus and cured ham
poached and served with a creamy white wine sauce

Main Courses

Desserts

LIVE ENTERTAINMENT UNTIL 1am



Christmas Day Lunche on 
£49.95

Children under 12 £25.00
First Sitting, arrival 12pm for 12.30pm
Second Sitting, arrival 2pm for 2.30pm

Main Courses
Roast Local Turkey

Traditional Roast Turkey with Apricot and Sage stuffing,
Cranberry gravy, sausage and bacon rolls

Half Roast Duck
With a classic á l’orange sauce

Lamb Cutlets
Grilled lamb cutlets served on roasted mediterranean vegetables

finished with red wine jus

Fillet Rossini
Fillet steak wrapped in bacon topped with smooth paté 

served on crouté with a maderia sauce

Goats Cheese Tartlet (v)
Puff pastry base topped with sweet onion chutney

goats cheese and baked. Finished with rocket and balsamic glaze

Herb Crusted Salmon Fillet
Salmon fillet topped with herb breadcrumbs then baked and served

with a garlic, cream and prawn sauce

Minestrone Soup (v)
Served with warm crusty bread

Classic Prawn Cocktail
Prawns mixed with a classic marie-rose sauce

on a bed of mixed leafs served with buttered bread

Gala Melon (v)
With mixed fruit compoté 

Chicken Liver Parfait
Smooth chicken liver parfait served with

toasted crouté and sweet onion marmalade

Carpaccio
Thinly sliced beef fillet topped with rocket and

parmesan dressed with lemon olive oil

Starters

Chocolate Gateau
Served with cream

Sticky Toffee Pudding
Served with butter scotch    sauce

Cheese  cake
With a winterberry glaze

Christmas Pudding
Accompanied by Brandy Sauce

Cheese and biscuits

Desserts

All main courses served with potatoes
and fresh vegetables



Starters

All served with seasonal mince pies

Traditional Christmas Pudding
Accompanied by Brandy Sauce

Profiteroles
With chocolate sauce

Classic Tiramisu
Traditional Italian Dessert

Cheesecake
With a winterberry glaze

Main Courses
Roast Local Turkey

Traditional Roast Turkey with Apricot and Sage stuffing,
Cranberry gravy, sausage and bacon rolls

Lamb Kleftico
Braised shoulder of Lamb cooked with root vegetables, fresh herbs,

red wine and tomatoes

Pollo Costra Nostra
Tender pieces of chicken cooked with peppers, onions, mushrooms,

chilli and garlic in a cream sauce served with rice

Salmon Fillet
Oven baked salmon fillet finished with lemon dill and butter

Penne Arrabbiata (v)
A colourful selection of mediterranean vegetables with garlic

and chilli in a tomato Ragu sauce

Christmas Dinne r Dance Me nu
Arrival 7.00pm to dine at 7.30pm

Wednesday - Thursday £24.95 & Friday - Saturday £29.95
Complimentary Garlic Bread

DISCO ENTERTAINMENT AFTER 10pm
PRE-BOOKINGS ONLY

A non-refundable deposit of £10 per person is required upon booking.
Parties over 10 persons must provide place cards with name and choice of meal 14 days prior to arrival.

Special discounts available for company parties over 100 persons.

Tomato and Basil Soup (v)
with warm crusty bread

Chicken Liver Parfait
Smooth liver chicken parfait served with toasted

crouté and sweet onion marmalade

Wobbley’s Mushrooms (v)
Button Mushrooms cooked in a creamy blue cheese

sauce served with dunking bread

Italian Style Meatballs
Meatballs cooked in a rich tomato Ragu

served with bread fingers

Prawn Cocktail
Atlantic Prawns bound in a classic marie-rose sauce

served on salad with buttered brown bread

Desserts

All main courses served with potatoes and fresh vegetables



Starters

All served with seasonal mince pies

Traditional Christmas Pudding
Accompanied by Brandy Sauce

Profiteroles
With chocolate sauce

Classic Tiramisu
Traditional Italian Dessert

Cheesecake
With a winterberry glaze

Christmas Party Lunche on Me nu
Luncheon Three Courses £12.95

Complimentary Garlic Bread

Main Courses
Roast Local Turkey

Traditional Roast Turkey with Apricot and Sage stuffing,
Cranberry gravy, sausage and bacon rolls

Pollo Costra Nostra
Tender pieces of chicken cooked with peppers, onions, mushrooms,

chilli and garlic in a cream sauce served with rice

Penne Arrabbiata (v)
A colourful selection of mediterranean vegetables with garlic

and chilli in a tomato Ragu sauce

Roast Beef
Succulent Slow Roast Beef served with roasting jus

PRE-BOOKINGS ONLY
A non-refundable deposit of £10 per person is required upon booking.

Parties over 10 persons must provide place cards with name and choice of meal 14 days prior to arrival.
Special discounts available for company parties over 100 persons.

Tomato and Basil Soup (v)
With warm crusty bread

Wobbley’s Mushrooms (v)
Button Mushrooms cooked in a creamy blue cheese

sauce served with dunking bread

Italian Style Meatballs
Meatballs cooked in a rich tomato Ragu

served with bread fingers

Desserts

All main courses served with potatoes and fresh vegetables



Boxing Day
12.00noon to 10.00pm

Christmas Eve 
12.00noon to 10.00pm

Normal Dantes Me nus on
Christmas Eve & Boxing Day



www.danteshalfwayhouse.co.uk

Telephone: 01772 334477  Fax 01772 332700
470 Preston Road, Clayton Le Woods, Chorley PR6 7JB

Email: info@danteshalfwayhouse.co.uk




