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Buffet Menu 1 (£8.50)

Items marked with an asterisk can be served hot. Coffee is included.

Pork Pie

Cheese and Pineapple Quiche
Crisps and Savouries
Chicken Dippers*

Breaded Mushrooms*

Bacon and Sausage*

Chips*

Selection of Sandwiches
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Buffet Menu 2 (£6.50)

Iltems marked with an asterisk can be served hot. Coffee is included.

Buffet Pork Pies
Crisps and Savouries
Cocktail Spring Rolls*
Vegetable Samosas*
Sausages on Sticks*
Chicken Dippers*

Selection of Sandwiches
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Supper Menu 1 (£11.00)

This supper menu does not include a starter. The vegetables and sweet will be selected by our chef. Coffee is

included.

Macaroni Pie with Smoked Bacon
Chips
Vegetables

Sweet
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Supper Menu 2 (£11.00)
This supper menu does not include a starter. The vegetables and sweet will be selected by our chef. Coffee is
included.

Cottage Pie
Chips
Seasonal Vegetables

Sweet
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Supper Menu 3 (£11.00)

This supper menu does not include a starter. The vegetables and sweet will be selected by our chef. Coffee is

included.

Roast Chicken with Rosemary (Chicken Leg)
Sauté Potatoes
Vegetables

Sweet
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Main Menu 1 (£16.10)

Cheese is not included in the price. Order as a separate course at £1.95 per head. If you would like something that we
have not included in our menus, please ask us.

Alsace Chicken
Diced chicken served in creamy herb sauce and garnished with tomato.

Beef in Guinness Cobbler
Strips of beef cooked with onion, mushrooms in Guinness gravy, garnished with a cheese scone.

Beef with Herb Dumplings
A rich beef stew topped with dumplings flavoured with herbs.

Chicken Casserole with Brandy and Orange

Chicken pieces cooked with bacon, olives and tomato in brandy, garnished with oranges.
Coqg au Vin

Diced chicken with onion, bacon and mushrooms in red wine

Country Lamb Stew
Tender pieces of lamb with vegetables and herbs

Greek Style Lamb Stew

Lamb flavoured with garlic, cinnamon, thyme and rosemary.
Pork and Mushroom a la creme

Diced pork cooked with mushrooms in a wine and cream sauce.
Pork in Devilled Sauce

Diced pork in a spicy and piquant sauce.

Rogan Josh
A mild lamb curry, served with rice and poppadums.

Steak and Kidney Pie
Freshly cooked steak with kidney cooked in a rich gravy and topped with golden pastry.



/%'lléfo/:-%q/e/
Main Menu 2 (£17.85)

Cheese is not included in the price. Order as a separate course at £1.95 per head. If you would like something that we
have not included in our menus, please ask us.

Beef Bourguignon
Diced beef cooked with mushrooms and onions in a savoury red wine gravy.

Chicken Cacciatora
Chicken in herb and tomato sauce.

Ham and Warm Scotch Egg Salad
Served with traditional green salad and a choice of salads and potatoes.

Pot Roast Brisket
A cut of beef, slowly braised in onion and red wine for an extra rich taste.

Roast Chicken
Traditional Roast, served with stuffing, bacon, sausage rolls and gravy.

Roast Gammon
Served with parsley sauce OR cranberry and orange sauce.

Roast Pork
Traditional Roast, with crackling, herb stuffing and apple sauce.

Welsh Chicken
Chicken breast wrapped in bacon and served with a leek and cheese sauce.

Whisky Chicken
Chicken portion cooked in a cream and whisky sauce and coated with cheese.
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Main Menu 3 (£18.75)

Cheese is not included in the price. Order as a separate course at £1.95 per head. If you would like something that we
have not included in our menus, please ask us.

Braised Steak
Cooked with root vegetables in a red wine sauce.
Carbonnade of Beef in Beer
Strips of beef cooked in herbs and beer and served with a cheese crouton.
Cold Meat Salad
Ham and beef served with traditional salads.
Deep Fried Cod
A succulent piece of fish coated in batter and fried.
Gammon Steak
A thick piece of gammon, garnished with pineapple.
Mixed Grill
Lamb chop, bacon, sausage, liver, black pudding, grilled tomato and fried onion rings.
Pork Wellington
Loin of pork, coated with paté and stuffing and wrapped in puff pastry, served with rich wine gravy.
Roast Topside of Beef
Served with Yorkshire pudding and horseradish sauce.

Roast Turkey
The traditional turkey menu with herb stuffing, chipolata sausage and bacon roll, bread sauce and gravy



/%'lléfo/:-%q/e/
Main Menu 4 (£20.20)

Cheese is not included in the price. Order as a separate course at £1.95 per head. If you would like something that we
have not included in our menus, please ask us.

Baked Salmon with Rosemary
An oven-baked portion of salmon, cooked with wine and rosemary and served with parsley sauce.

Lamb Shank
Pot roast lamb in red wine and rosemary.

Roast Breast of Duck
A boneless duck breast.

Traditional Roast Leg of Lamb
Served with mint sauce.
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Potato Dishes

Please choose two potato dishes to accompany your Main Courses. Not applicable for buffets and supper menus.

Celeriac Mash
Potato and celeriac mashed together.

Chips
Colcannon

Mash with braised cabbage.
Creamed Potato with Mushrooms
Creamed with Spring Onions

Croquettes
Creamed potato in breadcrumbs.

Curried Potatoes
Potatoes dressed in a curry sauce and roasted.

Duchesse

Herb and Cheese Potatoes
Diced potatoes with herbs and cheese.

Herb Roast Potatoes

Lyonnaise
Sauté potatoes with browned onions.

Marquise
Creamed potatoes piped into spirals and garnished with tomato and onion.

Mont d'Or
Creamed potatoes topped with melted cheese.

Mustard Potatoes

New Potatoes with Skin on
Served with butter and parsley.

Noisette
Small round potatoes, fried to a crisp golden brown.

Parmentiere
Diced small and fried.

Parslied Potato Mash
Mashed potato mixed with parsley.

Potato au Gratin
Boiled potatoes covered in cheese.

Potato Wedges
Coated in a savoury dressing.

Roast New Potatoes with Herbs
Small new potatoes mixed with herbs and roasted in oil.

Roast Potatoes

Sauté Potatoes
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Soups

Beef and Tomato

Beef and Vegetable
Broccoli and Stilton
Chicken and Leek

Cockie Leekie

Cream of Asparagus
Cream of Chicken

Cream of Leek

Cream of Leek and Potato
Cream of Mushroom
Cream of Vegetable
French Onion with a Cheese Crouton
Minestrone with Parmesan
Oxtail

Scotch Broth

Thick Vegetable

Tomato and Basil
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Vegetables

Beetroot and Orange
Braised Leeks

Broad Beans
White Sauce Optional

Broccoli

Broccoli au Gratin

Cabbage and Bacon

Carrots in Parsley Sauce
Carrots Mornay

Carrots with Butter

Cauliflower

Cauliflower in Red Pepper Sauce
Cauliflower Mornay

Cauliflower Polonaise
Courgettes and Peppers
Courgettes in Tomato and Garlic
Creamed Celeriac

Flat Mushrooms

Leeks in White Wine Sauce
Leeks with Lemon

Mushy Peas

Orange Braised Celery

Peas

Peas Flamande

Purée of Carrot and Swede
Ratatouille

Roast Mediterranean Vegetables
Roast Parsnips

Roasted Root Vegetables
Sautéed Courgettes and Peppers
Sliced Green Beans

Spicy Buttered Cabbage
Sprouts

Whole Green Beans
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Sweets

Served with custard or cream. If you would prefer, you may choose from our cheese dishes instead of a sweet. Please
state your preference when ordering.

Apple and Blackberry Tart

Apple and Rum Meringue Sponge
Apple and Sultana Crumble
Apple Pie

Bakewell Tart

Blackcurrant Cheesecake

Bread and Butter Pudding

Deep Apple and Cherry Pie

Eton Mess

Fresh Fruit Salad

Ginger Marmalade Pudding

Hot Peaches in Brandy

Ice Cream

Lemon Meringue Pie

Lemon Tart

Mint and Chocolate Ice Cream Meringue Nest
Oranges in Stem Ginger

Peach Melba

Peaches and Strawberry Meringue
Pear Belle Helene

Pears in Spicy Red Wine

Pears Stuffed with Mincemeat
Rhubarb Crumble

Rice Pudding

Spotted Dick

Strawberries in Rose Wine Jelly
Treacle Tart

Trifle
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Cheeses (£1.95 per head)
You may have cheese instead of a sweet. It would then be included in the meal price. This does not apply to buffet
and supper menus.

Blue Shropshire
Blue Stilton

Brie

Camembert
Cheddar

Cheshire

Danish Blue
Double Gloucester
Lancashire

Red Leicester
Smoked Austrian
Wensleydale
Wensleydale with Cranberries

White Stilton with Apricots
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Cheese Garnishes

Optional garnishes for the cheese board.

Celery
Price: £0.25

Fruit
Price: £0.40

Grapes
Price: £0.50
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Fish Course

Goujons of Plaice
Standard Price: £3.50 / Installation and Initiation Price: £3.00
Pieces of plaice cooked in crunchy breadcrumbs, deep fried and served with tartare sauce.

Haddock Barrie
Standard Price: £3.50 / Installation and Initiation Price: £3.00
Garnished with prawns in a cheese sauce.

Plaice in Prawn and Brandy Sauce
Standard Price: £3.50 / Installation and Initiation Price: £3.00
Poached fillet of plaice cooked in white wine, with a prawn and brandy sauce.

Plaice Mornay
Standard Price: £3.50 / Installation and Initiation Price: £3.00
A fillet of plaice, poached in white wine and glazed with wine and cheese sauce.

White Fish in Breadcrumbs
Standard Price: £3.50 / Installation and Initiation Price: £3.00
With Orange Sauce.
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Additional Courses and Sorbets

Ardennes Paté

Standard Price: £2.25 / Installation and Initiation Price: £1.75
Served with a salad garnish and warm garlic bread.

Florida Cocktail

Standard Price: £1.50 / Installation and Initiation Price: £1.25
A mixture of grapefruit, orange and pineapple.

Haggis, Tatties and Neeps

Standard Price: £3.00 / Installation and Initiation Price: £2.50
Haggis with creamed potatoes and swede.

Honey Melon Salad

Standard Price: £2.25 / Installation and Initiation Price: £1.75
Diced melon, dressed with honey and green leaf salad.

Hot Smoked Mackerel Fillet

Standard Price: £2.50 / Installation and Initiation Price: £1.95
Served with horseradish sauce.

Lemon Sorbet

Price: £1.10

Melon Cocktail

Standard Price: £2.25 / Installation and Initiation Price: £1.75
Melon, grapes, kiwi fruit and ginger in apple juice.

Melon Fantaise

Standard Price: £2.50 / Installation and Initiation Price: £1.95
A melon fan with summer fruits and honey.

Mushrooms and Bacon

Standard Price: £2.50 / Installation and Initiation Price: £1.95
Sautéed mushrooms, bacon and onions with crusty French bread.

Pasta Florentine

Standard Price: £2.50 / Installation and Initiation Price: £1.95
Pasta on a bed of spinach and topped with cheese sauce.

Savoury Vol au Vent

Standard Price: £2.50 / Installation and Initiation Price: £1.95
Filled with bacon, mushroom and cheese.

Smoked Fillet of Mackerel

Standard Price: £2.50 / Installation and Initiation Price: £1.95
Garnished with salad and served with horseradish sauce and brown bread and butter.

Stuffed Tomatoes

Standard Price: £2.25 / Installation and Initiation Price: £1.75
Filled with tuna and creamy mayonnaise.



