
These menus are a guide to price and content and we are happy to discuss any other 
requirements you might have. 

£25 per head (3 courses) 
+ Choose from roast chicken, pork or gammon with Yorkshire pudding and stuffing ball 
+ Roast potatoes 
+ Selection of two freshly cooked vegetables 
+ Vegetarian option available on request 
+ Selection of two puddings 
+ Coffee/Tea with mints 

£35 per head (4 courses) 
First course: choose a selection of two  
+ Homemade soup & Mediterranean rolls 
+ Seafood cocktail with brown bread & butter  
+ Melon with Parma ham & Mediterranean rolls 

Main Course: choose a selection of 2 
+ Beef Stroganoff 
+ Roast pork with Yorkshire pudding/apple sauce and stuffing 
+ Poached salmon with a mixed herb crust 
+ Chicken chasseur 

All served with a choice of roast and new potatoes and 3 fresh seasonal vegetables 

Puddings: choose a selection of 2 
+ American cheesecake with raspberry coulis 
+ Profiteroles with hot chocolate sauce and fresh cream 
+ Sicilian Lemon Tart with cream 
+ A selection of 4 cheeses with biscuits, grapes & celery (£1:50 a head) 

Coffee or Tea with petit fours 

£40 per head (5 courses) 
First course: choose a selection of two  
+ Homemade soup & Mediterranean rolls 
+ Seafood cocktail with brown bread & butter  
+ Duck liver pate & melba toast  
+ Melon with Parma ham & Mediterranean rolls 

Main Course: choose a selection of 2 
+ Roast beef with Yorkshire pudding and horseradish sauce 
+ Roast pork with Yorkshire pudding/apple sauce and stuffing 
+ Filo pastry parcels of salmon with a prawn sauce 
+ Chicken chasseur 

All served with a choice 2 potatoes: roast, new or dauphinoise & 3 seasonal vegetables 

Puddings: choose a selection of 2 
+ American cheesecake with raspberry coulis 
+ Home-made apple pie with cream 
+ Profiteroles with hot chocolate sauce and fresh cream 
+ Sicilian Lemon Tart with cream 

Cheese course:  
A selection of 4 cheeses with biscuits, grapes & celery 

Coffee or Tea with petit fours 
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