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From 1885 the Restaurant to 1885 the Pub to 1885 Guest Rooms I am delighted to introduce to you
1885 the Function House. Overlooking the idyllic Pennine hills, 1885 the Function House lies in elegant seclusion amidst its rustic surroundings. The family run venue is sophisticated but unassuming,
with a relaxed and informal ambience, a warm and personal service, and consistently fabulous food.
Being a small family run business allows us to oﬀer you a personal service from booking through to
the day itself. As we only host one event at a time 1885 oﬀers you your own exclusive venue!
1885 the Function House oﬀers bespoke functions for all budgets and needs. Great pride is taken
in sourcing the very best fresh seasonal ingredients to create menus buzzing with bold ideas, with
dishes elegantly presented and precisely balanced in texture and taste. The resulting cuisine ﬁnds
equilibrium in an amalgamation of the modern and the traditional, the English and the continental, the
basic and the intricate. Our Chefs are committed to creating a menu that is unique to you from ﬁsh
and chips to frogs legs to foie gras in our own distinctive 1885 style.
Providing a full event management service with expert advice ensures a stress free experience and
that every aspect of your function is a success whether it’s an intimate occasion with family and
friends, a wedding, celebration or corporate event.
At 1885 the Function House there are no rules, set numbers or required packages. This is your event
and your choice - our job is to translate your ideas into a reality.

Canapés
Please select 5

Pub style - £8 per person
Mini Yorkshire pudding, rare roast beef & horseradish cream
Mini scampi, tartare sauce
Mini sausage & mash
Mini ﬁsh & chips
Mini steak & ale pie, mushy peas
Mini prawn cocktail, Marie Rose sauce
Deep fried Brie, fruit chutney
Barbeque chicken wings
Mini Caesar salad
Scotch egg
Mini beef burgers
Ham hock terrine, piccalilli
Tempura king prawns, sweet chilli

Restaurant style - £9 per person
Black pudding tarts, red onion jam
Smoked chicken tartlets
Tomato & goats cheese brochette
Crispy avocado risotto balls,
Grape, soft cheese & coconut balls
Tuna or beef carpaccio
Smoked salmon blinis,
Queenie scallops, Gruyere cheese
Sushi rolls, pickled vegetables
Caviar spoons,
Anchovy beignets,
Vegetable wontons, chilli jam
Fresh or deep fried oysters
Beer battered frogs legs

Buﬀet Menus
BRONZE
£20.00 per person
Rare roast sirloin of beef.
Poached side of salmon.
Freshly baked bread & butter.
Potato salad.
Coleslaw.
Fruit salad.

SILVER
£22.50 per person
Rare roast sirloin of beef, horseradish.
Roasted ham, mustard.
Garnished poached salmon.
Roast potatoes.
Freshly baked bread & butter.
Coleslaw.
Thai spiced noodles.
Caesar salad, fresh anchovies.
Vanilla crème brulee.
Selection of ﬁne cheeses, water biscuits. Caviar spoons,

GOLD
£25.00 per person
Rare roast sirloin of beef, horseradish.
Honey glazed ham, mustard.
Roast chicken breast.
Fish platter

(garnished poached salmon, smoked salmon, king prawns)

Roast potatoes.
Freshly baked bread & butter.
Coleslaw.
Thai spiced noodles.
Caesar salad, fresh anchovies.
Beef tomato & feta cheese salad, watercress.
Chocolate pots.
Selection of ﬁne cheeses, water biscuits.
Strawberries & creams.

Set Menus
PUB STYLE
£32.50 per person
Please select one starter, one main course and one dessert.

1885 Chefs Amuse

Starters
1885 prawn cocktail.
Crispy brie, fruit chutney.
Beer battered black pudding, homemade tomato chutney.

Main courses
Steak, mushroom & ale pie, chips, mushy peas.
Lasagne, house salad.
Slow cooked beef shin, whipped potatoes, caramelised shallots.
Lamb shank, dauphinoise potatoes, rosemary jus.
Risotto.

Desserts
Sticky toﬀee pudding, toﬀee sauce.
Bread & butter pudding, custard.
Crème brulee.
Chocolate pot.
Blackberry & apple crumble, custard.
Lemon posset.

Set Menus
RESTAURANT STYLE
£42.50 per person
Please select one starter, one main course and one dessert.

1885 Chefs Amuse
Starters
Smoked salmon paupiette, horseradish puree, caviar,
white wine jelly, fresh crab & crayﬁsh dressing, micro cress.
Assiette of melon, aged Parma ham, duck egg mayonnaise, micro cress mustard dressing.
Seared sea scallops, cauliﬂower puree, beurre noisette, capers, cauliﬂower & anchovy beignets.
Mosaic of chicken terrine, orange & basil, sweet red wine reduction,
caramelised kumquats, watercress leaves.
Main courses
Crisp seared Gressingham duck breast, butternut squash puree,
potato pave, chocolate & black cherries.
Herb crusted risotto, poached asparagus, grilled goats cheese, Parmesan, fresh truﬄe shavings.
28 day aged beef rib, celeriac puree, girolles, caramelised pearl onions,
rich red wine & Barolo sauce.
Sesame seed crusted sea trout, salt & pepper squid, crayﬁsh orange & chilli sauce.
Lamb rump, basil, spiced sausage, poached tomatoes, sweet potato mash, lamb jus.
Grilled swordﬁsh steak, beer battered aubergine, prawns anchovy & lemon butter, aioli.
Selection of seasonal vegetables & potatoes.
Desserts
1885 lemon curd, basket of berries, basil jelly, basil crisps.
Dark chocolate Marquis, winter berries.
Glazed white chocolate tart, Elysium black ice cream.
Vanilla cream, wild strawberry soup, balsamic.
Gin & tonic crème brulee, lemon ice cream.
Lemon meringue pie, lemon sorbet.
Sweet shop terrine, sweet & sour raspberry.
NYPD coﬀee & doughnuts (Coﬀee panacotta, white chocolate doughnuts)
Coﬀee & petit fours
Cheese course
(Prices on request)

Afternoon Tea
£20 per person with mocktail
£25 per person with ﬁzz
(Minimum booking of 20)
On Arrival
Glass of ﬁzz
or
English Garden Mocktail
(Sparkling apple, elderflower, fresh mint, cucumber & apple)

Selection of ﬁnger sandwiches & mini brioche buns

Fruit scones, jam & whipped cream

Mini crème brulee or mini chocolate pot

Butterﬂy bun

Macaroon & truﬄe

Tea & coﬀee
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