
Menu
3 courses - £26 per person

To Start 
 

Cho�ce of Home Made Soup 
[Tomato & Bas�l, M�nestrone, Leek & Potato, Butternut Squash, Sweet

Potato & Ch�ll�, Mull�gatawny, Pea & Ham, Tomato & Roasted Red
pepper or Broccol� & St�lton] 

Pate Ma�son, served on a bed of leaves w�th toasted C�abatta and Red
On�on Chutney 

Vegetable Spr�ng Rolls w�th a Sweet Ch�ll� Dr�zzle 
Tr�o of Melon w�th Red Berry Compote 

Hot & Sp�cy Buffalo Ch�cken W�ngs 
Prawn Sundae w�th Mar�e Rose Sauce 

Beef and Cherry Tomato Stack w�th Mozzarella Pearls w�th Pesto 
Wh�teba�t w�th Tartare Sauce 

Ch�cken Caesar Salad 
Deep Fr�ed Mushrooms w�th a Garl�c Mayonna�se 

Starter Upgrades 

£2.50 
Deep Fr�ed Br�e w�th Red On�on Chutney & Toasted C�abatta 

Tr�o Of Melon w�th Parma Ham 
West Country Crab Cakes w�th a Sweet Ch�ll� Dr�zzle 

Sauteed W�ld Mushrooms w�th cr�sp Pancetta on a Garl�c Crost�n� 
A Flat Mushroom stuffed w�th Sp�nach & R�cotta w�th a red on�on chutney 

Creole Prawns w�th Sweet Ch�ll� Jam and a Wedge of L�me 
£3.50 

Baked Camembert w�th a F�g & Apple Chutney, Rust�c Bread 
Prawn, Smoked Salmon & Crevette Salad 

Ant� Past� Platter w�th Cont�nental Meats, Cheeses, Ol�ves and Rust�c
Breads 

Gnocch� w�th Sage Butter 



Menu
Ma�n Courses 

 
Cho�ce of Home Made P�e topped w�th Golden Shortcrust Pastry, served

w�th Creamy Mustard Mash and Green Beans 
[Steak & Ale, Ch�cken & Leek, Steak & K�dney, Ch�cken & Ham, Ch�cken &

Mushroom] 

Roast Turkey w�th Trad�t�onal Tr�mm�ngs, Roast Potatoes, Caul�flower
Cheese, Roast Parsn�ps, Glazed Carrot Batons and Green Beans 

Med�terranean Ch�cken- Breast of Ch�cken w�th a tomato and Roasted
Vegetable Sauce, served w�th Saute Potatoes and Green Beans 

Roasted Shoulder of Pork, served w�th Stuff�ng and Crackl�ng, Roast
Potatoes, Bra�sed Red Cabbage, Roast Parsn�ps and a Swede & Carrot

Mash, served w�th a r�ch C�der Gravy 

Herb Crusted Salmon w�th a Tomato B�sque, New Potatoes and Green
Beans 

Tenderlo�n of Pork Strogonoff w�th a Brandy, Mushroom & Tarragon
Cream Sauce served on a bed of Wh�te & W�ld R�ce 

Freshly Beer Battered Cod & Ch�ps, w�th Mushy or Garden Peas 

A Breast of Ch�cken �n a W�ld Mushroom, Wh�te W�ne and Cream Sauce,
Served w�th Roasted New Potatoes and Green Beans 

Cumberland Sausage Wh�rl, served w�th Creamy Mashed Potato, a R�ch
On�on & Red W�ne Gravy and Topped w�th On�on R�ngs 

Tha� Green Ch�cken Curry served on a bed of Jasm�ne R�ce w�th
Poppadoms 

Roast Ch�cken, served w�th Stuff�ng, Roast Potatoes, Caul�flower &
Broccol� Mornay, a Swede & Carrot Mash and Green Beans 

 



Menu
Vegetar�an Opt�ons 

Roasted Pepper, Stuffed w�th a W�ld Mushroom, Asparagus and Pea

 R�sotto, w�th New Potatoes & Green Beans 

Vegetar�an Sausage Toad �n the Hole, served w�th creamy Mashed
Potato, Peas and Gravy 

Med�terranean Tart, served w�th New Potatoes and Green Beans 

Roasted Vegetable Lasagne, w�th Salad and Garl�c Bread 

Br�e and Mushroom Well�ngton w�th Roasted New Potatoes and Green
Beans 



Menu
Ma�n Upgrades

£4.50
Roast Rump of Beef w�th Yorksh�re Pudd�ng, Roast Potatoes, Bra�sed Red

Cabbage, Glazed Carrots and Green Beans w�th Red w�ne Gravy

F�llets of Seabass w�th Lemon Butter, New Potatoes and F�ne Green
Beans

Lamb Shank, slow cooked, w�th a Red W�ne and Redcurrant Jus, w�th
Rosemary Mash and Green Beans

Ch�cken Ballent�ne- Breast of Ch�cken f�lled w�th Sp�nach & Cream

 Cheese, wrapped �n Parma Ham, served w�th crushed Anya Potato &
Garl�c Cake, Green Beans and a creamy Sp�nach Sauce

F�llet of Seabream, w�th a Crayf�sh and Parley Butter served on a Bed of
Samph�re and Herby New Potatoes

Rump of Lamb, cooked to Med�um, w�th a Port and Redcurrant
reduct�on w�th a crushed Anya Potato and Gar�c Cake and F�ne Green

Beans

£8.00
Slow Roasted F�llet of Beef, served atop a duxelle of w�ld mushrooms,

topped w�th cr�sp Puff Pastry, w�th a Masala W�ne reduct�on and served
w�th Dauph�no�se Potatoes and F�ne Green Beans

Lo�n of Monkf�sh on a pool of Lobster B�sque, w�th Dauph�no�se Potatoes
and F�ne Green Beans

Rack of Lamb, w�th a red w�ne and Redcurrant reduct�on, Dauph�no�se
Potatoes and F�ne Green Beans



Menu
Desserts

Home Made Pudd�ngs
St�cky Toffee Pudd�ng 

Lemon Sponge
Spotted D�ck

Treacle Sponge
Jam Roly Poly

Bread Pudd�ng
Br�oche & Ba�leys Pudd�ng

Apple & Berry Crumble
All served w�th Custard

Cheesecakes
Lemon

Chocolate Brown�e
Honeycomb

Oreo
Rolo

Ir�sh Cream
Wh�te Chocolate

Wh�te Chocolate and Raspberry
All served w�th Cream

Prof�teroles w�th Chocolate Ganache
Lemon Mer�ngue P�e

Banoffee P�e
Warm Chocolate Brown�e w�th Ice cream

Chocolate Mousse w�th Strawberr�es
Lemon Posset w�th Shortbread

Black Forest Gateaux
Warm Chocolate Fudge Cake w�th Ice cream

Cheese & B�scu�ts
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All served w�th Coffee & M�nts

Add Cheese & B�scu�ts as an extra course 
£20 for a platter for 5

All meals served w�th Roll & Butter

Wh�te L�nen Table cloths �ncluded

All pr�ces �nclus�ve of VAT

A charge of £40 �s appl�cable for book�ngs �f the m�n�mum number �s
under 15 persons

2 course ava�lable @ £20 per person

A cho�ce of 1 �tem per course �s �ncluded[exclud�ng vegetar�an opt�on]

To add an extra opt�on �s £2 per person and must be pre ordered

Numbers and cho�ces to be f�nal�sed 72 hours before funct�on date



Menu
Buffets

F�nger Buffet
Sandw�ches- choose 4 from the follow�ng-

Honey & Mustard Glazed Ham, Tuna & Cucumber, Cheese & P�ckle,
Coronat�on Ch�cken, Egg & Cress, Br�e & Cranberry, Prawn & Mar�e Rose,

Beef & Horserad�sh, Ch�cken & Bacon w�th Caesar dress�ng, Turkey &
Cranberry

Sausage Rolls
Pork P�es

Ind�an B�tes
Hot & Sp�cy Ch�cken W�ngs

Cockta�l Sausages
Mozzarella St�cks

M�n� Qu�ches 
Vegetable spr�ng Rolls

Ch�cken Goujons
D�ps and Crud�tes
Cr�sps and N�bbles

Choose 8 from the above[sandw�ches are 1 opt�on]
£12.00

Choose from a select�on of Home Made Cakes
£3.00 per person

V�ctor�a Sponge, Chocolate Cake, Coffee and Walnut, Lemon Dr�zzle, Red
Velvet, Chocolate Gu�nness, Chocolate Ecla�rs



Menu
Bronze Buffet

A select�on of sandw�ches, M�n� Beef and Horserad�sh Yorksh�res,
Sausages �n Honey and Mustard, breaded K�ng Prawns, Savoury Crost�n�,

Smoked Salmon & Cream Cheese Bl�n�s, M�n� Qu�ches, M�n� Ch�cken
Kebabs, Or�ental Rolls, M�n� Savoury P�es, Houmous w�th Rust�c Bread,

Southern Fr�ed Ch�cken Goujons,D�ps & Crud�tes
£17.50

Choose from a select�on of Home Made Cakes
£3.00 per person

V�ctor�a Sponge, Chocolate Cake, Coffee and Walnut, Lemon Dr�zzle, Red
Velvet, Chocolate Gu�ness, Chocolate Ecla�rs

S�lver Buffet
Choose 3 from the follow�ng-

Ch�cken Curry & R�ce
Beef �n Red W�ne w�th Mash

Lasagne
Tha� Green Ch�cken Curry &Jasm�ne R�ce

Sausage & Mash
Ch�ll� Con Carne
Ch�cken Faj�tas

Ch�cken Chasseur
St�cky Bar B Q R�bs and Sp�cy R�ce

Roasted Vegetable Lasagne
Vegetable Curry & R�ce
[M�n�mum 20 people]

All served w�th appropr�ate s�des and Breads

£19.00

Add desserts - £6.00 per person



Menu
Gold

Honey Roast Ham, Roast Turkey Crown, Roast Rump of Beef, Dressed
Salmon,a platter of seafoods, �nclud�ng Prawns, Smoked Salmon and

Crevettes, a select�on of savoury pastr�es, 3 freshly prepared salads, Hot
Buttered New Potatoes, a select�on of breads

A cho�ce of 3 desserts

£28.00

Add unl�m�ted Tea and Coffee
£2.00 per person

Buffets served for 2 hours 

Afternoon Tea

A select�on of f�nger sandw�ches, kettle cr�sps, sausages w�th Honey &
Mustard, Sausage Rolls

Home Made Scones w�th Clotted Cream and Jam
A cho�ce of 3 Home Made cakes

Unl�m�ted tea and coffee

£19.50

Tea/Coffee and B�scu�ts
£2.50

Tea/Coffee and Pastr�es
£4.00


