PACKAGE A | 29.95 PER PERSON

Please select one option from each course

Starters
Choice of Soup

Fan of Melon
served with a
berry compote

Prawns in Marie Rose Sauce
served on a bed of lettuce
with cucumber, tomato,

a wedge of lemon
and brown bread

Caramelised Red Onion Tart
topped with Goat's Cheese
and served with a rocket
and beetroot salad

Brussels Paté
and Red Onion Chutney
with salad garnish and toast

All starters are served
with bread rolls and butter

Main Courses

Supreme of Chicken
with your choice of sauce

Baked Loin of Pork
served with apricot and
herb stuffing and your
choice of sauce

Poached Salmon
served with white wine
sauce and lemon garnish

All main courses are served
with fresh vegetables
and your choice of potatoes

Desserts

Profiteroles
with a chocolate sauce

White Chocolate
and Raspberry Bralée
Cheesecake
Sticky Toffee Pudding
Fresh Fruit Salad

All desserts are
served with fresh cream

For those with special dietary requirements or allergies,
please let a member of the team know before ordering any food.
(V) Suitable for vegetarians. (Ve) Suitable for vegans.




PACKAGE B | 32.95 PER PERSON

Please select two options from each course

Starters

Choice of Soup

Fan of Melon
served with a
berry compote

Traditional Caesar Salad
served with parmesan,
garlic croutons, anchovies,
crisp bacon and drizzled
with classic Caesar dressing

Prawns in Marie Rose Sauce
served on a bed of lettuce
with cucumber, tomato,

a wedge of lemon
and brown bread

Caramelised Red Onion Tart
topped with Goat's Cheese
and served with a rocket
and beetroot salad

Brussels Paté
and Red Onion Chutney
with salad garnish and toast

All starters are served
with bread rolls and butter

Main Courses

Supreme of Chicken
with your choice of sauce

Baked Loin of Pork
with an apricot and herb
stuffing, served with your

choice of sauce

Poached Salmon
served with white wine
sauce and lemon garnish

Seared Fillet of Beef
topped with shiitake mushrooms
and herb stuffing, wrapped in
filo pastry and glazed with
garlic and thyme butter

Loin of Cod
served with a Mediterranean
tomato sauce

All main courses are served
with fresh vegetables
and your choice of potatoes

Desserts

Profiteroles
with a chocolate sauce

White Chocolate
and Raspberry Bralée
Cheesecake

Sticky Toffee Pudding

Lemon Tart
with berries

Fresh Fruit Salad

All desserts are
served with fresh cream

For those with special dietary requirements or allergies,
please let a member of the team know before ordering any food.
(V) Suitable for vegetarians. (Ve) Suitable for vegans.




EXTRA MENU OPTIONS

Soup Options Potato Options Sauce Options
Carrot and Coriander Roast Potatoes White Wine
Leek and Potato New Potatoes Gravy
Tomato and Basil Dauphinoise Potatoes Creamy Mushroom
Cream of Vegetable Spring Onion Mash Wholegrain Mustard and Cream

Vegetarian Options

Available as an additional option on any package

Mushroom and Courgette Stroganoff
set in a crisp filo basket and rice

Brie and Beetroot Tart

Chargrilled Vegetables served on a Bed of Savoury Couscous
drizzled with balsamic and garlic dressing and caramelised shallots

For those with special dietary requirements or allergies,
please let a member of the team know before ordering any food.
(V) Suitable for vegetarians. (Ve) Suitable for vegans.




CHILDREN'’S MENU

Please select one option from each course

Starters Main Courses Desserts
Tomato Soup Chicken Nuggets Ice Cream
with chips and peas or beans with strawberry sauce

Melon Boat

with fruit coulis Fish Fingers Fresh Fruit Salad
with chips and peas

Cheesy Tomato Pasta
with garlic bread

Beef Burger
with chips

For those with special dietary requirements or allergies,
please let a member of the team know before ordering any food.
(V) Suitable for vegetarians. (Ve) Suitable for vegans.




