
 

 

 Open For Lunch or Dinner Three Courses £38.00 Per Person 

Two Courses £30.00 Per Person Inc Tea/Coffee We Cater up to 46 persons 

 
Starters 

A Roasted Curried Cauliflower Soup served with Coriander Dumplings & Salted Bread Sticks.   

Or 

Oak Smoked Salmon with Smoked Garlic Prawns, Spring Onion & Avocado in a Caesar Dressing 

Or 

A Glazed Asparagus Tartlet with Spring Onions, Broad Beans & Roasted Celery on 

Caramelised Onions & Herb Hollandaise Sauce. 

Or 

A Local Game & Mushroom Terrine served with a Tangerine And Redcurrant Chutney 

Or 

A Smoked Duck Salad with Local Blue Cheese, Pears, Spring Onions, 

Pickled Walnuts And Baby Leaf Lettuces In a Rosemary Dressing. 

 

Main Courses 

Grilled Fillet of Haddock Topped with a Citrus Crumb Served on Herb Couscous with a Lemon Sauce. 

Or 

Roast Breast of Pheasant Served with Pancetta, Roasted Garlic & Parsnip Crisps, 

In a Smokey Port Sauce. 

Or 

A Filo Pastry Case filled with Local Soft Cheese, Caraway Roasted Tomatoes, Broccoli & Leeks, 

Served on Baby Spinach in a Mushroom Sauce. 

Or 

Pan-Fried Escalope of Beef Served on Horseradish Mash & Wild Mushrooms in a Dark Rosemary Sauce. 

Or 

Traditional Roast Turkey with Chestnut Stuffing, Chipolatas, and Cranberry Sauce. 

 

Desserts 

Dark Chocolate Rounds Filled with an Orange & Honeycomb Ice Cream  

Served with a Creamy Caramel Sauce, Crystallised Nuts & Macerated Pineapple. 

Or 

A White Chocolate Parfait Topped with a Raspberry Sorbet & Fresh seasonal Berries in a Berry Sauce. 

Or 

A Cherry & Ginger Crème Brule Served with Brandy Snaps. 

Or 

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

Or 

Traditional Homemade Christmas Pudding with Clotted Cream & Rum Sauce. 

 

Tea Infusions or Fresh Ground Coffee & Mini Mince Pies 


