
 

 

 

   

 

 

 
 

 

 
 

 

 
 

  

2 Courses £39.00 3 Courses £52.00 Per person 

 

Starters 

A Roasted Tomato & Butternut Squash Soup with Fresh Basil. 

Or 

A Smoked Chicken, Pink Lady Apple & Romaine Lettuce Salad  

Served in a Caesar Dressing with Brioche Croutons. 

Or 

Thinly Sliced Parma Ham & Melon with Apple, Spring Onion & Romaine 

Lettuce In a Honey Mustard Dressing. 

Or 

   Oak Smoked Salmon served with a Crab Mousse, Topped with Fresh Crab 

And Avocado in a Lime Yogurt Cream.   

* * * 

 

Main Courses 

Grilled Fillets of Sole with King Prawns & served on Watercress in a Lemon Sauce. 

Or 

Honey Roasted Breast of Guinea Fowl served with Gooseberries, 

Baby Onions & Ginger in a Creamy Thyme Sauce. 

Or 

Pan-Fried Escalope of Beef Served with Roasted Garlic & Wild Mushrooms 

in a Dark Rosemary Sauce. 

Or 

Grilled Field Mushrooms with Grilled Local Soft Cheese & Asparagus served On a 

Bed of Red Onions & Lentils with a Herb Sauce. 

 

* * * 

 

Desserts 

A Passion Fruit Mousse with Fresh Strawberries 

 Served between Filo Pastry Leaves in a Strawberry Sauce. 

Or 

An Apple, Calvados & Raisin Crème Brule Served with Chocolate Brandy Snap Twirls. 

Or 

A Brandy Snap Basket filled with a Bitter Chocolate & Praline Ice Cream 

Topped with Crystallised Nuts, Bananas & a Creamy Caramel Sauce. 

 Or 

A Plated selection of Fine Local English Cheeses with Oatmeal Biscuits, Grapes & Celery 

 * * * 

Tea/Coffee and Petit Fours 


