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Established in 2016 and located
on the outskirts of Lancashire’s
countryside, The Bird at Birtle

promises to deliver sumptuous,
flavoursome dishes, heart-

warming drinks in a welcoming
and relaxed atmosphere.

 

After the successful growth of
the family’s first restaurant – the

multi award-winning, Nutters
Restaurant – they were keen to

use their knowledge and
experience to develop a gastro
pub that the whole family could

enjoy.
 
 
 
 
 

The Bird at Birtle is set across
two well presented floors - 

 
Our ground floor can

comfortably hold around 60
guests standing with space to
mingle. With a sitting capacity

of 30.
 Best suited for smaller parties
wishing to dine or an evening

of canapés and drinks for a
larger parties.

 

As you move upstairs you'll
walk up a double flight

staircase, with a platform half
way - ideal for photos before
your announcement into our

dining room. 
 

Our large upstairs space can
be used as a formal dining
area or function room for

large parties wanting a more
relaxed celebrtion of their

speical day. With scenic views
and large balcony, ideal for

photos.   
 

about our
venue

AREAS  OF  OUR
VENUE

Family Owned.
Family Ran. 

http://www.nuttersrestaurant.co.uk/


MONDAY-THURSDAY (EXCL
BANK HOLS)

HALF DAY FULL VENUE HIRE
£1500

FULL DAY VENUE HIRE
£3500

FRIDAY & SATURDAY
HALF DAY FULL VENUE HIRE

£3000
FULL DAY FULL VENUE HIRE

£7000

SUNDAY 
FULL VENUE HIRE ALL DAY

ONLY
£7000

 
 
 
 
 

Venue  h ire

Family Owned.
Family Ran. 



OUR WEDDING MENU

TO FOLLOW IS OUR FOOD OPTIONS

 FOR THE BIG DAY  

 

OUR CANAPÉS ARE PRICED 

INDIVIDUALLY, 

YOU CAN ORDER AS MANY

OPTIONS AS YOU SEE FIT -

 PERFECT FOR BEFORE 

YOUR MEAL OR TO KEEP 

YOU GOING ALL NIGHT LONG.

 

FROM OUR MAIN MENU, IT IS 

RECCOMENDED THAT YOU SELECT 3 

OPTIONS FOR EACH COURSE TO 

CREATE YOUR WEDDING MENU 

FOR YOUR GUESTS TO CHOOSE FROM

 

SOUP CAN BE A STARTER OR ITS OWN COURSE



small cold canapés
smoked salmon and cream cheese blini - £3.00

cream cheese and chive crostini - £2.00

chicken liver parfait & red onion crostini  - £2.50

tomato and basil crostini - £2.00 

brie and caramelised onion crostini - £3.00 

crispy filo and goats cheese tart, pickled shallots - £2.50

cornish crab and avocado on melba toast -

£3.00
black pepper seared tuna, pickled cucumber - £3.00



small hot canapés 
sticky pulled pork and filo parcel - £2.50  

tempura king prawn with lemon pepper mayo - £3.00

homemade sausage roll - £1.50 

halloumi and basil pesto on toasted focaccia - £2.00

crispy black pudding bon-bon with english mustard mayo - £2 

teriyaki sirloin medalion crostini with asian slaw - £3.50  

mini shephards pie - £3.00  

crispy lancashire cheese bon bon - £2.00  

onion bhaji with mango salsa - £2.00

crispy king prawn gyoza - £2.50 

duck and hoison spring roll - £2.00

mozzarella arancini - £2.00 



larger canapés
mini fish and chips with pea puree - £4.00

mini burgers on brioche buns - £4.00 

lamb kofta with raita on mini naan bread - £4.00

buttermilk chicken with chipotle mayo - £4.00

crispy chickpea falaffel with raita - £4.00

mini prawn cocktail on gem lettuce - £4.50 



Butternut squash Topped with Toasted Butternut Seeds served with Rosemary

and Sea Salt Focaccia   

Leek and Potato Soup Searved with Lancashire Cheese Pastry Straws  

Roast Tomato and Basil Soup Served with Tomato and Fennel Seed Bloomer  

Pea Velute Topped with Crispy Maple Bacon Bits  Served  with Terragon

and Sea Salt Bloomer 

Asparagus Soup Topped with Lemon Oil and Parmesan Black Pepper Bloomer   

Thai Coconut and Sweet Potato Soup Served with Ginger

and Lemongrass Bloomer  

Soup 
£6.50 each  



cold starters 

Chicken liver parfait, artisan  croutes with rhubarb

and rosehip jelly - £8.50  

granny smith cured salmon, celeriac and apple remalade with

chargrilled focaccia - £11.00

crispy goast's cheese bon-bon, asparagus fennel and watercress salad

with caesar style dressing - £9.00  

confit duck leg ballanhire infused with pink peppercorns and

chinese fivespice, red onion jam and crispy croutes - £9.50   

Heritage tomatoes, Bocconcini, parma ham, fresh basil with a balsamic

and olive oil dressing - £9.00  

classic prawn and marie rose cocktail with a

buttered bloomer - £10.50 



salt and pepper king prawns with asian inspired salad

with  chilli and lime dressed - £11.50

creamy garlic mushrooms on chargrilled sourdough with a rocket

salad and herb oil - £8.50

steamed black pudding topped with crispy poached egg english mustard

cream sauce - £9.50 

warm starters

crispy spiced falafel on warm moroccan style

couscous with crumbled feta - £9.00

gratin of queenie scallops in a white wine cream sauce topped with parmesan

and lemon crumb - £12.00 



Fillet of beef wellington, Dauphinoise potatoes, caramelised shallots,

green beans with a red wine jus (can be served pink or well done) - £35.00

  fillet of beef, seasonal greens, fondant potato with Madeira jus

(CAN BE WITH OR WITHOUT BACON) - £32.00  

oven roasted breast of chicken wrapped in smoked bacon,

fondant potato, green beans and peppercorn sauce - £22.50  

roast sirloin of beef marinated in thyme, rosemary and

garlic, seasonal greens with a rich red wine sauce - £28.00  

herb crusted salmon, crushed olive oil new potatoes,

tenderstem broccoli, chive beurre blanc £24.00 

main courses 

pan roasted  fillet of seabass, king prawns, creamy mash, pak choi and

a lemon and chilli butter - £26.50 

cHARGRILLED CHICKEN BREAST, MASH, PEAS AND PANCETTA BACON with BABY

onions IN A WHITE WINE CREAM SAUCE - £22.50  

https://www.bbcgoodfood.com/recipes/dauphinoise-potatoes


COLD DESSERTS

LEMON MERINGUE DELICE with RASPBERRY AND SORELL SORBET  - £8.50  

mars bar creme brûlée and Viennese biscuit - £ 8.50

Manchester tart filled with creme patisier, raspberry jam and

topped with toasted coconut - £8.50 

milk chocolate cheesecake, strawberries and vanilla ice cream - £8.50 

strawberries and cream panacotta, crisp meringue and candied

pecans £8.00

raspberry eaton mess £6.50 



hot desserts 

sticky toffee pudding, caramel sauce and vanilla ice cream - £8.00 

warm pecan pie, seasonal berries with ginger caramel ice cream £9.00

almond frangipane and creamy vanilla custard - £9.00

seasonal fruit crumble and vanilla ice cream -£8.50 

jam roly poly and creamy vanilla custard £8.00 

bread and butter pudding and creamy vanilla custard £8.50 



Champagne     
Classic and Refined                       125ml
Gardet Brut Tradition NV         9.5                     55
Chigney-les-Roses, Champagne
Elegant, with a full-bodied consistency, fine acidity and a balance
between creamy roasted nut, brioche and bold, steely acidity.

Gardet Brut Rose NV                                           58
Chigney-les-Roses, Champagne
Fresh berries (strawberries, raspberries), hints of pink grapefruit
and orange peel.

Gardet Demi-Sec                                                  65
A tender, creamy body dominated by scents of wine, brioche,
bread and dried fruits and nuts .

Bollinger, Special Cuvee                                     75
Champagne of great class. Delightfully Pale & Golden in colour

Laurent-Perrier La Cuvée Brut NV                  75
Delicate citrus and subtle floral notes on the nose. Courtesy of one
of the last great family-run houses in Champagne.

Laurent Perrier, Brut Rosé                                 85
The Fruity style of this impeccable Champagne is immediately
apparent on the nose. Raspberries & Cherries follow.

.

 

Laurent-Perrier Vintage                                      175
A real treat, this vintage Champagne has buttery brioche and
hazelnut complexity with bubbles that dance on your tongue.

English Sparkling
A Modern Twist on Tradition
Maypole Brut 2017                                     39.5
Sussex, England
Lots of crisp apple and pear fruit characters on the palate with
a fine, persistent mousse. There’s a long finish which shows
some biscuity development along with characteristic,
balanced acidity.

Bolney Bubbly                                             60
Sussex, England
Delightful floral and brioche notes combine with zesty citrus
fruit, honeysuckle and elderflower for this Sussex sparkling
wine.

Prosecco
A Modern Twist on Tradition
                                                                                               1 25ml

Le Dolci Colline Prosecco               6.5       25
Veneto, Italy
Fresh and gently fruity fizz with citrus and green apple aromas.

Le Dolci Colline Rosé Spumant                 27
Veneto, Italy
Delicately fruity Prosecco Rose with red berry and floral aromas.



White Wine
Richelieu Colombard             5       7        20
Gascony, France

A crisp, zesty wine with a serious splash of Sauvignon
Blanc that adds zesty gooseberry, lime and citrus
notes.Pinot Grigio, Ca’ Tasore        5.5     7.5       22
Venezie, Italy

This is a superior quality dry Pinot. Green apple &
pear notes with a vibrant floral finish.

Chardonnay,  Listening Station  5     7     21
South Eastern Australia 

Light yet creamy with tropical flavours of peach,
pineapple and citrus

Kuki, Sauvignon Blanc,           5.5      7.5      28
Marlborough, New Zealand

Lifted notes of Fresh Grapefruit and Tropical Fruits on
the nose leading 
to a Fresh Palate with concentrated fruit flavours.

Duc de Morny, Picpoul de Pinet 2021          
Languedoc, France                        

Vibrant and fresh, a perfect Picpoul! 5.5     7.5     22

Villa Nova                                                          25
Douro Valley, Portugal

Fine, Fresh & Fruity. Pronounced Citrus aromas lead
onto bright Lime characters & a Citrus peel tang.

Albarino, Alba Vega                                                   32
Rias Baixas, Spain

Clean and fresh with delicate citrus notes and a palate packed
with green apple, orange peel and lime flavours.

Domaine De La Perriere, Chablis                         35
France

A very fresh, bright and mineral nose; one can find flint, green
apples and lemon, with notes of undergrowth and mousseron.

Domaine De La Perriere, Sancerre                      37
France

This wine is supple and well-structured and develops mineral
and white fruit notes.

Gavi ‘I Risi’, Mario Giribaldi                                       36
Piemonte, Italy

Layers of crisp dessert apple, pear and almond nut

Sharpham Dart Valley Reserve 2020                  26
The palate is fruity and rounded with a subtle touch of spice
on the finish.

Henners Native Grace Barrel Chardonnay       28
Apple, lemon and stone fruit aromas with some toasty and
buttery notes and a citrus streak. Accompanied with textural
richness from time spent in barrel.

175      250



Red Wine
Carignan, Richelieu                                  4.5     6.5    20
 France    

A warm, soft and fruity red, made from spicy Carignan and
warm,that offers rich red fruits, mocha, spice and elegance. 
Merlot, Tonda                                           4.5    6.5     21.5
Central Valley, Chile

Smooth Plum & Black Cherry Flavours
Pinot Noir ‘Lautarul’, Cramele Recas  4.5    6.5   22
Banat, Romania 

Red plum, cherry and mulled spicy aromatics. Layers of
complex black cherry, raspberry and cinnamon. 
Shiraz, Pitchfork                                       4.5     6.5      22
South Eastern Australia

Bright with colour and aromas of plum and red currant over
toasty mocha and spicy oak. 
The Bird’ Showdown, Malbec,             5.5     7.5     21.5
California, USA

Juicy & full bodied. Bursting with Blackberries, velvety tannins &
incredible freshness. An incredible Malbec from the USA.
Rioja Crianza, Vega                                                     32
Rioja, Spain 

A Bright, Fruit driven Rioja with notes of Cherry, Cassis and a
Soft Vanilla Edge from the Oak. 

Fleurie, Domaine Padron                                       46.5
Beaujolais, France

Ripe strawberry character with notes of fresh hedgerow fruits.
The palate is light and soft with wonderful texture and elegance. 
Montressor, Valpolicella Ripasso,                      30.5
Italy

The palate has a bright crunchy Cherry-ish fruit with Spicy 
Vanilla notes and a classic bitter Cherry finish.

Circumstance Merlot                                                 33
Dense black cassis and bramble fruit aromas combined with
plums, spice and a creamy oak. on the palate. 

Paco Mulero Monastell,                                             48
 Jumilla, Spain                                                                                                     

The palate is full and  complex with intense dried fruit flavour,
sweet wood spice and ripe tannins. 
Nieto Don Nicanor Malbec,                                      32
Argentina
Dark, dense complex nose with sweet cranberries, blackberries and rich
mocha characters.

Les Roches Bleues, Brouilly, Le Cru du Vulcan  45
 France 
Plums, raspberries and violets on the nose with an earthy, mildly
sticky, snappy tannin profile. Fresh and fruity but with a distinctive
edge.

Crozes-Hermitage, Domaine Etienne Pochon 66.5
Rhone, France 
Ripe black fruit, liquorice and a hint of spice. Round, sweet and supple
tannis.

Montressor, Amarone Della Valpolicella,           60.5
Verona, Italy
Hints of Coffee & Chocolate on the nose with ripe Crushed Berry.

Château Tayac, Margaux,                                         65
France
Fresh & Plummy, warm & soft, with a good core of Fruit.



T H E  B I R D  A T  B I R T L E

Congratulations On  Beginning  Your
Future Together!

We Hope The Bird at Birtle Will Be 
Able To Play A Part In Your Special Day. 

01706 540 500 info@thebirdatbirtle.co.uk


