
Waterside

To book, please contact our friendly Sales Team at Holiday Inn Ellesmere Port/ Cheshire Oaks
on 0151 356 8111 or enquiries@hiellesmereport.com

Holiday Inn Ellesmere Port/Cheshire Oaks, Lower Mersey St, Ellesmere Port, Cheshire, CH65 2AL 

Dinner & Events
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To book, please contact our friendly Sales Team at Holiday Inn Ellesmere Port/ Cheshire Oaks
on 0151 356 8111 or enquiries@hiellesmereport.com

Holiday Inn Ellesmere Port/Cheshire Oaks, Lower Mersey St, Ellesmere Port, Cheshire, CH65 2AL 

Starter
Homemade tomato and sweet baby basil soup (v)

Chicken liver pate  real ale chutney and toasted brioche

Mozzarella and plum tomato salad  with wild rocket and balsamic (v)
 

Main
Roasted loin of pork  with Chateau potatoes and braised savoy cabbage, with a calvados cream sauce

Chicken supreme  with Dauphinoise potato, tenderstem broccoli and a smooth rosemary sauce

Oven baked salmon crushed sweet potato and buttered green beans and a dill sauce

Sweet potato and wild mushroom risotto finished with cream (v)
 

Dessert
Cream filled profiteroles topped with a rich chocolate sauce

Tangy lemon tart crème Chantilly and a fruit sauce

Twice baked vanilla cheesecake with a rich fruit compote

£25.95 per person
 

Please choose 1 starter, 1 main course and 1 dessert for all guests.

We can cater separately for any vegetarian guests or those with
special dietary requirements.

If you wish to pre-order a choice menu there is an additional charge of £5.00 pp
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To book, please contact our friendly Sales Team at Holiday Inn Ellesmere Port/ Cheshire Oaks
on 0151 356 8111 or enquiries@hiellesmereport.com

Holiday Inn Ellesmere Port/Cheshire Oaks, Lower Mersey St, Ellesmere Port, Cheshire, CH65 2AL 

Starter
Blended leek and potato soup with a garlic and thyme sippet

Traditional smoked salmon with black pepper Guacamole

Warm goats cheese and red onion tart (v)
 

Main
Braised rump of lamb rosemary sauce, Dauphinoise potato and buttered seasonal green beans

3 hour braised Daube of beef creamed mash potato and seasoned carrots with a smoked bacon sauce

Whole baked trout with peppers and olives gherkin butter

Stilton and roasted red pepper flat cap mushroom with a sorrel crumb (v)
 

Dessert
Warm chocolate fondant with a smooth chocolate sauce

Sticky toffee pudding with vanilla pod ice cream

Vanilla panna cotta with a white rum and fruit compote

 

£28.95 per person

Please choose 1 starter, 1 main course and 1 dessert for all guests.

We can cater separately for any vegetarian guests or those with
special dietary requirements.

If you wish to pre-order a choice menu there is an additional charge of £5.00 pp


