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Starters





King Prawn & Melon Cocktail – Juicy King Prawns served with trio of Honeydew, Cantaloupe and Watermelon topped with a Citrus Coulis (+ £1 per head)


***


Farmhouse Paté – Served with a Crunchy Mixed Salad, Orchard Chutney & French Toasts


***


Homemade Soup Of The Day – Served with a Crispy Bread Roll


***


Freshly Squeezed Orange Juice


***





Main Courses





Chicken Supreme wrapped in Streaky Bacon served in a Rich Red Wine, Chestnut Mushroom & Onion Sauce


***


Roast Topside of Beef served with Yorkshire Puddings, Roast Potatoes & Pan Jus


***


Slow Roast Pork & Crackling served with Sage & Onion Sausage Stuffing, Roast Potatoes & Pan Jus


***


Poached Salmon served with a Dill & Peppercorn Cream Sauce (+ £1 per head)


***


All of the above are served with seasonal vegetables and additional gravy





Vegetables & Pasta Arrabiatta – Pan Fried Vegetables served with Pasta in a Tomato, Garlic & Chilli Sauce


***


Vegetable Crumble – A Medley of Vegetables served in a Cheese Sauce under a Crispy Breadcrumb Topping


***


(V)	Asparagus & Mediterranean Vegetable Tart served with a Mature Cheese Sauce	


***





Desserts





Spotted Dick served with Fresh Dairy Custard


***


Strawberry Cheesecake served with Fresh Cream


***


Black Forest Gateaux served with Fresh Cream


***


Seasonal Fruit Salad served in a Meringue Basket topped with Fresh Cream


***


Selection of Continental & British Cheeses served with Biscuits, Crackers & Pickles (+ £1 per head)





***





Coffee & Mints (+£1.50ph)





£17.50 Per Head


 


Prices depend on meal combinations. Two selections max. Per course must be chosen for the whole party excluding vegetarian options. Supplements payable on certain menu choices as shown above.





























