rged at £23.75 per pers 1
edium S are ma. dé
ge ofIZe o[ R’

- F - i :' .
W ag § not an e 1austive [is f j Z
5 4 . .4’ ‘

accor mocfat anyr fty / ‘

Y i e,
-
41 .
g B
% J ¢
v i

:;

F -
hl 1;




Banqueting Starters

Roasted Brie stuffed Romero Peppers served on a bed of Rocket
Drizzled with a Balsamic Reduction.

Home-made Stilton Scallion and Port Pate served with hot Buttered
Toast and a Salad Garnish.

A choice of Home-made Soups.
Sumptuous Garlic Mushrooms in a Cream and White Wine Sauce.
Thai Mango and Prawn Salad.

Cantaloupe Melon draped with Parma Ham and drizzled with an Orange
and Honey Mustard dressing.

Traditional Chicken Caesar Salad served with Parmesan Shavings.

Ardennes Pate and Oat Cakes served with a Salad Garnish and Onion
Chutney.



Banqueting Main Courses

Succulent Roast Chicken Breast stuffed with a Sage and Onion Stuffing
and wrapped in Bacon. Served with Leek infused Creamed Potatoes and
seasonal Vegetables and Rich Chicken Gravy.

Slow cooked Lamb Shank accompanied by a Redcurrant Jus, Roasted
Root Vegetables and Dauphinoise Potatoes.

Traditional Wholegrain Mustard topped Beef with Yorkshire Pudding,
Herb crusted Cauliflower and Leeks in a White Sauce, Crispy Roast
Potatoes and Seasonal Vegetables.

Fillet of Salmon stacked on a Bed of Scallion Mash accompanied by a
Sorrel Sauce, Glazed Baton Carrots, Mange Tout and Broccoli Spears.

Roast Pork with Apples, Cider Vinegar and Rosemary. Served with
Crispy Roast Potatoes and Seasonal Vegetables and accompanied by a
Cider and Redcurrant Gravy.

Soft Garlic Cheese stuffed Chicken Breasts wrapped in Parma Ham.
Served with a Creamy Garlic and White Wine Sauce, accompanied by
Roast Baby New Potatoes and Roasted Mediterranean Vegetables.

Roasted Vegetable and Cherry Tomato Tart topped with a Light Creamy
Cheese Sauce and served with Seasonal Vegetables.



Bangqueting Desserts

Strawberry Eton Mess
Indulgent Bannoffee Pie and Ice Cream
Summer Fruits Pudding served with Extra Thick, Double Cream

Rich Chocolate Bread and Butter Pudding laced with rum and served
with White Vanilla Ice Cream

Cheese and Biscuits (add £1.25)
Al 3 course meals are followed by coffee.

Cheese and biscuits as a 4*' course £3.75



