
Please call Blackpool 01253 622687 or  Lytham  01253 737168 for your Christmas reservations.    

Mandarin @ Blackpool, 27 Clifton Street, Blackpool FY1 1JD       

 Mandarin @ Lytham, First floor, 97A Clifton Street, Lytham FY8 5EH 

 

£19.95  

 

GOURMET MIXED HORS D’OEUVRES 

 

“Specially prepared by our chefs” 

 

Chicken satay served with a delicious peanut sauce 

Crispy seaweed (v) 

Minced Indian Ocean Tiger Prawn on toasts with sesame seeds 

Crispy Cantonese vegetable, wood ear mushroom and glass noodle spring rolls (v) 

Rice paper wrapped panga fish with, ginger chilli and spring onion (V) 

 

MIDDLE COURSE 

 

Crispy duck 
Served with pancake with sliced cucumber, spring onion and hoi sin sauce 

 

or   

Diced vegetable lettuce wrap 

 

MAIN COURSE 

 

Sliced beef Cantonese style served on a sizzling platter 

Mrs Wan’s honey glazed Chinese roast pork with fresh Pak Choi 

Steamed sea bass with Tsing-tao beer, ginger and spring onion and drizzled with soy sauce (v) 

Sichuan chilli beef stew served in traditional clay pot 

Stir fried mushroom in garlic and mandarin soy sauce (V) 

  

All served with fluffy egg fried rice 

 

DESSERT 

 

Warm mince pies and delicious home made loaded brandy butter 

Followed by 

Freshly ground coffee by Taylor’s of Harrogate 

 

 

 This menu is available all day from 11th Nov to 24th of Dec.  

 Minimum party of six required. 

 Parties booking their event to take place in November will receive a 10% discount and one free bottle of 

house wine for every 4 people 

 Parties of 10 or more will also receive a 10% discount in December and their organiser dines on the house if 

booked and paid in full 3 weeks in advance, otherwise only £5 per person to secure your booking 

 

 



Please call Blackpool 01253 622687 or  Lytham  01253 737168 for your Christmas reservations.    

Mandarin @ Blackpool, 27 Clifton Street, Blackpool FY1 1JD       

 Mandarin @ Lytham, First floor, 97A Clifton Street, Lytham FY8 5EH 

 

 

£13.95  
 

SOUP  

Turkey and sweet corn 

Or  

Hot and sour soup (v) 
Served with prawn crackers 

 

GOURMET MIXED HORS D’OEUVRES 

 
“Specially prepared by our chefs” 

 

 

Chicken Satay served with a delicious peanut sauce 

Crispy seaweed 

Minced prawn toasts with sesame seeds (v) 

Baby vegetable spring rolls 

Barbecued spare ribs Chinese style 

 

MAIN COURSE 

 

Mandarin’s classic Sweet and Sour chicken 

Sliced beef Cantonese style served on a sizzling platter 

Kung Pao spicy chicken 

Honey glazed roast pork with fresh Pak Choi 

Pan fried King Prawns with garlic and ginger (v) 

Sliced Beef or Tofu with a spicy black bean sauce 

 

All served with fluffy egg fried rice 

 

DESSERT 

 

Warm Mince pies served with a delicious home made loaded brandy cream 

 

Followed by   

 

Freshly ground coffee by Taylor’s of Harrogate 

 

 This menu is available all day from 11th Nov to 24th of Dec.  

 Minimum party of six required. 

 Parties booking their event to take place in November will receive a 10% discount and one free bottle of 

house wine for every 4 people 

 Parties of 10 or more will also receive a 10% discount in December and their organiser dines on the house if 

booked and paid in full 3 weeks in advance, otherwise only £5 per person to secure your booking 


