DINNER MENUS

STANDARD

Prawn Cocktail
Vegetable Soup (V)
Melon with Orange
Paté Maison
Egg Mayonnaise
Minestrone Soup

STANDARD

Steamed Salmon Fillet with
Hollandaise Sauce
Roast Loin of Pork with
Stuffing & Apple Sauce
Breast of Chicken Chasseur
Homemade Steak & Kidney Pie
Breast of Chicken in Tomato

& Chilli Sauce
Brie & Broccoli Pithivier (v)
Fisherman’s Bake
Lamb Shank

STANDARD

Toffee Apple Fudge Cake
Black Forest Gateaux
Profiteroles with Chocolate Sauce
Cheesecake
Pavlova
Bread and Butter Pudding

DINNER MENUS

STANDARD MENU AT £23.00
PREMIUM MENU AT £27.00
DELUXE MENU AT £31.00

STARTERS
PREMIUM

Smoked Salmon
Caesar Salad
Vegetable Terrine
Parma Ham & Melon
French Onion Soup with
Cheese Croutons
Dressed Seafood Salad

MAIN COURSE

PREMIUM

Roast Duck Breast with
a Brandy & Orange Sauce
Roast Leg of Lamb with
Rosemary & Mint Sauce
Breast of Chicken stuffed with
Ricotta Cheese & Spinach
Roast Turkey with all the trimmings
Mushroom Wellington (v)
Grilled Halibut Steak
with Lemon Parsley Butter

DESSERTS

PREMIUM

Summer Pudding
Tiramisu
Bombe Jubille
Fresh Fruit Salad & Cream
Apple Pie & Cream
Passion Fruit Bavarious

DELUXE

Smoked Trout
Avocado & Prawns
Stuffed Poached Sole with
Crab & Oyster
Carrot & Coriander Soup (v)
Smoked Chicken Breast with
Apricot & Fresh Ginger Chutney
Tomato, Mozzarella & Bazil Salad (v)

DELUXE

Roast Loin of Beef with Yorkshire
Pudding & Horseradish Sauce
Beef Wellington
Roast Rack of Lamb with
Savoury Crust
Beef Stroganoff with Savoury Rice
Roast Loin of Veal with
Roast Fennel & Shallots
Asparagus & Mushroom Parcel (v)
Salmon en Crolte with
Bernaise Sauce

DELUXE

Harlequin Parfait
Cheese Board with Apple & Grapes
Créme Brule
Chocolate Pyramid
Selection of Ice Cream or Sorbet
White Chocolate, Raspberry &
Armond Torte

ALL MENUS ARE SERVED WITH POTATOES & SEASONAL VEGETABLES OR SPICY VEGETABLE RICE
FOR DINNER DANCES & WEDDINGS THERE IS AN ADDITIONAL CHARGE OF £3.00 PER PERSON

MINIMUM NUMBERS APPLY.

SOME OF THE DISHES ARE SEASONAL THEREFORE PRICES MAY VARY.
YOU ARE WELCOME TO INTERCHANGE COURSES OR CREATE YOUR OWN MENU WHICH WE WILL PRICE.

PRICES ARE PER PERSON & INCLUDE VAT.

10




