
Three Course Menu 
£34.95 + VAT per head 
 

 
Starters 

 Homemade Seasonal Soup with Rustic Roll 
 Prawn & Champagne Smoked Salmon Roulade with 

Salad & Fresh Bread 
 Trio of Pate with Chutneys and Melba Toast 

 
Mains 

 Chicken Breast Stuffed with Mozzarella and Basil, wrapped in Parma 
Ham, served with Seasonal Vegetables and Herby Potatoes 

 Roast Beef with Yorkshire Pudding, Seasonal Vegetables and Potatoes  
 Roasted Seabass served on a bed on Roasted Mediterranean Vegetables   
 Vegetarian Option: Meat Free Substitute will be used  

 
Deserts 

 Cherry Bakewell Cheesecake  
 Trio of Mini Chocolate Deserts  
 Sticky Toffee Pudding with Vanilla Ice – cream 

 
 
Coffee & Cheese Board - £4.95 Supplement per Person  
 
Children’s Three Course Menu 

£14.95 per child 

 
Starters 

 Homemade Seasonal Soup  
 Mozzarella Dippers 
 Garlic Bread  

 
Mains 

 Chicken or Fish Goujons, Fries/Potatoes & Peas 
 Homemade Pasta Bolognaise  
 Cheeseburger, Fries & Beans 

 
Desert 

 Ice Cream  
 
Please note that menus are subject to change from suppliers and seasonal availability. In the occurrence that 

we cannot supply the choice required we will inform you and you may choose an alternative. 


