Whether you are celebrating with family,
friends or colleagues, we offer the perfect

choice for your celebration.

We have specially selected our celebration
menus and buffets to offer a delicious variety
of great quality food and if any of your party
have special dietary requirements, we will
endeavour to accommodate these. We are
able to make changes to these menus to suit

your needs.

Throughout your event our friendly and
helpful staff will ensure that you and your
party receive the warmest of welcomes. Our
comfortable surroundings and informal
atmosphere will ensure your celebration is

enjoyable and memorable.

A minimum of 15 people are required for
these menu options. If you choose one of our
celebration menus, we will need to know
each persons menu choices 5 days before

your event.

Roast Dinner Menu

Button Mushrooms, Garlic & Herb Butter,

Seeded Bread

Roasted Sweet Potato & Red Onion Soup,

Seeded Bread

Roast Leg Of Lamb

Roast Topside Of Beef

roast potatoes, Yorkshire pudding,

seasonal vegetables, gravy

Chocolate Fudge Cake, Cream

Apple Pie, Cream

Coffee Or Tea

9 Courses - 13.50

3 Courses - 16.50

Celebration Menu

Mushrooms, Pinot Grigio Cream Sauce,
Toasted Wholegrain Bread

Roasted Sweet Potato & Red Onion Soup,
Wholegrain Bread & Butter

Smoked Salmon, North Atlantic Prawns,
Lime & Coriander Mayo, Mixed Leaves

Duck Liver Parfait, Red Onion Jam,
Mixed Leaves, Toasted Bread

Chicken Breast Stuffed With Brie,
Tarragon & Cream Sauce

Honey Glazed Roast Gammon,
Cider & Apple Cream Sauce

Pan Fried Salmon Fillet,
Asparagus & Chive Chardonnay Sauce

Grilled Leg Of Lamb Steak,
Rioja & Rosemary Sauce

Vegetable & Lentil Moussaka

roast potatoes, new potatoes,
seasonal vegetables

Sticky Ginger Pudding
Rich Chocolate & Pear Pudding
Tiramisu Torte
Fresh Fruit Salad
Coffee Or Tea

2 Courses - 16.50
3 Courses - 19.50

Gourmet Menu

Pan-fried Red Mullet Fillet, Avocado Salsa,
Roasted Cherry Tomatoes

Wild Mushroom, Sun Blush Tomato,
Spinach, Mascarpone, Tortelloni

Smoked Duck Breast, Red Onion Jam,
Mixed Leaves

Parma Ham, Pear, Gogonzola,
Raspberry & Wine Dressing, Mixed Leaves

Chicken Breast Stuffed With Brie & Herlos
Wrapped In Parma Ham

Braised Lamb Shank,
Red Wine & Rosemary Jus

Salmon Fillet,
Tomato, Asparagus & Champagne Sauce

Roasted Duck Half,
Honey, Apple & Brandy Sauce

Caramelised Vegetable & Parmesan Filo Tart

herb roast potatoes, new potatoes,
seasonal vegetables

Sticky Chocolate & Pear Pudding
Ultimate Chocolate Cake
Raspberry & White Chocolate Cheesecake
Stuffed Baked Apple Pudding
Selection Of Cheese & Biscuits
Coffee & Chocolates

£35




Finger Buffet

Spiced Chicken Goujons
Mini Kiev
Chicken Satay
Vegetable Spring Roll
Vegetable Samosa
Prawn Toast
Onion Rings
Potato Wedges
Cocktail Sausage
Sausage Roll

Ham & Tomato French Stick

Tuna & Cucumber French Stick

Vol Au Vents

Tortilla Chips

Crudités

Selection Of Dips

£7 per person

Hot Buffet

Tortilla Chips

Crudités

Selection Of Dips

Chilli Con Carne

Chicken & Mushroom Stroganoff

Tomato & Mushroom Fusilli

Oiriental Rice Salad

Jacket Potato

Garlic Baguette

£10 per person

Plate Buffet

Tortilla Chips
Crudités

Selection Of Dips

Wholegrain Mustard Seasoned Roast Beef
Honey Glazed Roast Gammon
Lime & Black Pepper Smoked Salmon
Barbecue Style Chicken Drumsticks
Pork & Leek Sausage Roll
Caesar Salad
Greek Salad
Red Cabbage Coleslaw
Tomato & Mushroom Fusilli
Garlic & Rosemary Roast New Potatoes
Oriental Rice Salad

French Bread

£15 per person
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