
festive
dining



SAVOURIES                                                                  
BUTTER-POACHED TURKEY WITH VIMTO CRANBERRY SAUCE 

CREAMY BRIE WITH SLICED APPLE, TOASTED PECANS & HONEY 

SMOKED SALMON WITH CRACKED BLACK PEPPER & LEMON CREAM CHEESE                                                                                     
Served on plain focaccia finger sandwiches.

SCONES 
RODDA’S CLOTTED CREAM

A CHOICE OF SINGLE VARIETY CO. JAMS:

SONATA STRAWBERRY   I   MAJESTIC RASPBERRY   I   PASSIONFRUIT
Served warm at the table.

SWEETS
MINI MINCE PIE WITH BAILEYS CREAM

CHOCOLATE YULE LOG

GINGERBREAD CHOUX BUNS

HOT BEVERAGES
SELECTION OF UNLIMITED TEAS OR COFFEES

FESTIVE
AFTERNOON TEA

**Glass of Prosecco, *Glass of Veuve Clicquot. (v) Vegetarian  (ve) Vegan.

Add a touch of festive cheer to your afternoon at Lock 84 with delicate sandwiches, freshly baked 
scones, and handcrafted treats, all served beside tranquil waters sparkling with seasonal charm.

SAVOURY ADDITIONS

MANCHESTER 
SCOTCH EGG

£10

Bury black pudding,                     
rustic piccalilli & chives.

CAULIFLOWER                          
CROQUETTES

£9

Tomato chutney, pickled onions,                    
garlic aioli, chives. (v)

HALLOUMI 
FINGERS

£10

Vimto chilli jam, garlic aioli,                     
& toasted sesame. (v)

£29.50
per person

CHAMPAGNE*

£45.50
per person

PROSECCO**

£34.50
per person

CHRISTMAS & 
SUNDAY MENU

Celebrate the magic of Christmas at Lock 84. Gather with friends, family, and colleagues to enjoy 
a festive menu showcasing the best seasonal flavours, indulgent dishes, and exceptional hospitality,           

all overlooking our peaceful waterside setting. Whether it’s a festive get-together, office celebration, 
or family gathering, Lock 84 provides the perfect backdrop for a memorable Christmas.

SIDES                                                                  
GARLIC & ROSEMARY ROASTED POTATOES £4

CAULIFLOWER CHEESE £4

AGAVE & THYME ROASTED CARROTS                      
& ONIONS £4 

HENDERSONS RELISH STICKY PIGS                         
IN BLANKETS £6

STUFFING BALLS £1.50

ANOTHER JUG OF GRAVY £2 

STARTERS                                                                  
ROASTED BEETROOT HUMMUS 

Olive & rosemary bread sticks, green-herb oil, 
toasted pumpkin seeds. (ve)

HALLOUMI FINGERS 
Vimto chilli jam, toasted sesame, garlic aioli.

ROASTED SWEET POTATO 
Smoked labneh, charred fig, toasted pecans. 

VIMTO & DILL SALMON GRAVLAX 
Pickled cucumber, nasturtium, toasted sesame.

TURKEY & STUFFING CROQUETTES 
Vimto cranberry jam, garlic mayonnaise,            

pickled onions.

YOUR LARGE                    
HOUSE FAVOURITES                                                                  

NORTHERN TURKEY BURGER                       
Vimto cranberry jam, kale, pickled onion,            

camembert, crispy shallots, fries. 

LOCK84 FISH PIE                                           
Scallop, parmesan mash, tarragon velouté. 

8OZ BLACK ANGUS SIRLOIN STEAK            
Salt & vinegar chips, tomato and rocket,             

peppercorn sauce. - £10 SUPPLEMENT

LOCK 84 BATTERED HADDOCK                      
Salt & vinegar chips, pea & mint puree,               

cockle tartar. 

CHIP SHOP CROQUETTES                                 
Pea & potato croquettes, fries, split lentil              

curry sauce. (ve) 

TRUFFLE & PARMESAN PORCINI RAVIOLI
Parmesan cream, wilted spinach, crispy                  

oyster mushrooms. (v) 

*2 Courses - Starter & Festive Feasting Dish or Large Plate with a Starter or Dessert. (v) Vegetarian  (ve) Vegan  (gf) Gluten Free.

FESTIVE FEASTING                                                                  
BUTTER POACHED TURKEY CROWN

GARLIC, ROSEMARY & MUSTARD                
BEEF RUMP

SUNCHOKE, ROASTED LEEK & CHESTNUT 
WELLINGTON

All Festive Feasting Dishes will be served with –               
roast potatoes, red wine and Vimto braised red 

cabbage, garlic sauté buttered seasonal. 

FESTIVE TREATS                                                                  
CHRISTMAS PUDDING £8                                

Brandy sauce. 

MULLED VIMTO PAVLOVA £8                                           
Chantilly cream (gf)

SPICED CLEMENTINE TART £8                           
Chocolate ice cream. (ve)                   

BAILEYS YULELOG £9                                         

2-COURSE

£35*

per person

3-COURSE

£40
per person



TERMS & CONDITIONS

•  £10.00 per person deposit is required to secure your booking  • Pre-orders are required for groups of 8 or more, 14 days prior to your event
•  Deposits are non-refundable but redeemable against the final bill  •  This menu is available by pre-booking only  •  If accommodation is required we can offer 

discounted rates for your group  •  Private hire is available for up to 80 guests, or on the basis of a £3,000 minimum spend.

The Reach at Piccadilly, 7 Ducie Street, Manchester M1 2JB

thereachmcr.com

EARLY BOOKING 
UPGRADE OFFER

Book on or before 1st October 2026 to enjoy

10% OFF

Call 0161 383 0033 or email 
christmas@thereachmcr.com to book 

your festive table


