Banqueting menu

Please create Your stngle cholee set menu, by selecting ONE starter, ONE
main course and ONE dessert for Your party, plus ONE dietary cholcee per
course Lf needed

soup of the day (e, can be of )£5.00

Choice of freshly wmade soup with crusty bread roll and butter.

warm goats’ cheese Tart(v)£6.95

veo onton and cherry tomato tart with babg Leaf salad balsamic split(v)

—_

Prawn and crayfish salad (9f)££.95

Served on a rocket base toppeo( with Marte rose sauce chVeLed cucummber

Lemon wedoe

Hawm hock and pea tervine n(gf) £7.95

pepper Leaf salad, beetroot plecalilli balsamic glaze.

—_~

Swoked chicken ceaser salad (can be gf) £8.95

crisp cos lettuce, olives, parmesan shavings, croutons

—~

vegan vegetable pakora (Ve)£5.95

with a mango and mint salsa



—~

Seasonal melon (ve, of) £5,95

A fan of seasonal melon with an orange and ginger syrup

Mabns

Paw fried chicken supreme wrapped tn streaky bacon,
(af)£18.95

gratin potato, seasonal vegetables, tarragon jus

—~

Braised blade of beef (9f)£19.95

Light horseradish wash potato roasted root vegetables.

=ed wine and thg MLE SAUCE

—_~

Ovewn roasted fillet of Scottish salmon. (9f)£20.95

Crushed potato chanteny carvots green beans

Sundried Tonato and caper dressing

—_~

Local reared free range pork loln steak (GF) £15.95

carawmelized apple rustic, pomme anng, sauteed greens, sage caté au lait jus

—~

Slowly cooked rump of lamb£26,95



Herb mash potato, seasonal vegetables redeurrant and rosemary jus

—_

Beetroot and butternut squash wellington (ve) £18.95

cmmw beetroot and butternut squash tn a sweet anol sharp balsamic
chutney wropped tn a golden baked puff pastry fondant potato seasonal veg.
tomato sauce.

—~

Sweet potato and chickpen loaf (ve)£16,95

A sweet potato, chickpea red Lentil carmmelised ontons and mixed seeds,
Roasted new potato, seasonal vegetables ved pepper coulis

—~

Potato gnocchl (v) £16.95

pan {VL@O{ potato gnocchl with wilted vocket and wild mushrooms, white wine
and blue cheese sauce.

seasonal vegetables

Desserts

—~

vanilla cheesecake (ve gf) £2.75

Own a gluten free oat crumb with mulled seasonal fruits

—~

Traditional Eaton wess (9f) £6.95

Chefs style of Chantilly cream crushed meringue seasonal frults raspberry

coulls

(vegan option available on request)

—~



Traditional apple crumble tart (v) £6.95

With traditlonal sauce anglaise

—~

Honey and ginger creme brulee (V)£6,95

Shortbread blscutt
Salted caranmel chocolate tarvt, (V)£8.50

=ed bewg coulls

—~

Sticky toffee pudding (v) £7.50
With local weade iee cream (vegan option avatlable upon request)

—~

Selection of English cheese and biscuits £#.50

Celery seasonal frult chutney and gropes




