


PARMA HAM & MELON

MOZZARELLA, TOMATO & AVOCADO SALAD

SOUP OF THE DAY SERVED WITH BREAD

SEASONAL PATE WITH TOASTED SOURDOUGH

WILD MUSHROOM RISOTTO (V)
WITH PARMESAN TUILE

SALMON FILLET
CRUSHED NEW POTATOES & HOLLANDAISE SAUCE

ROAST CHICKEN SUPREME
TARRAGON CREAM SAUCE & WILD MUSHROOMS

BEEF BOURGUIGNON
WITH CREAMY MASHED POTATO

LAMB NOISETTES - £5 SUPPLEMENT
SERVED WITH FONDANT POTATO, BROAD BEANS AND
ROSEMARY JUS

COD LOIN - £5 SUPPLEMENT
POACHED COD LOIN, BUTTERED SPINACH, CRUSHED NEW
POTATOES AND SAFFRON BEURRE BLANC

CREME BRULEE

STICKY TOFFEE PUDDING

FRUIT SALAD AND ICE CREAM

APPLE CRUMBLE WITH ICE CREAM

*ALL OPTIONS SERVED WITH TEA AND COFFEE
*PLEASE NOTE A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO ALL BILLS
*PICK ONE OF EACH COURSE FOR THE GROUP - A VEGETARIAN OPTION IS AVAILABLE ON REQUEST



MIXTURE OF SANDWICHES AND WRAPS

VEG SAMOSA

DUCK SPRING ROLLS

CHICKEN SATAY SKEWER

SEASONAL SALADS

HOT CHIPS

MIXTURE OF TEA CAKES

TEA AND COFFEE

MIXTURE OF SANDWICHES AND WRAPS

BEEF & HALLOUMI SLIDERS

CHICKEN SATAY SKEWER

COD GOUJONS & TARTAR SAUCE

TEMPURA PRAWNS & DIPS

SEASONAL SALADS

HOT CHIPS

MIXTURE OF TEA CAKES

FRUIT SKEWERS

TEA AND COFFEE

BEEF & HALLOUMI SLIDERS

CHICKEN SATAY SKEWER

ROASTED PEPPERS & GOATS CHEESE TART

TEMPURA PRAWNS & DIPS

SEASONAL SALADS

SALMON SKEWERS

ROAST BEEF YORKSHIRES

MIXTURE OF TEA CAKES

FRUIT SKEWERS

TEA AND COFFEE

*INCLUDES A GLASS OF PROSECCO

MIXTURE OF SANDWICHES AND WRAPS

HOT CHIPS

FRUIT PLATTER

TEA AND COFFEE



ADD A SELECTION OF CAKES - £5PP

SALMON FILLET
WITH HOLLANDAISE SAUCE

ROAST CHICKEN SUPREME
TARRAGON CREAM SAUCE AND WILD MUSHROOMS

SERVED WITH
BUTTERED NEW POTATOES AND CHIVES
SEASONAL GREENS

SELECTION OF SEASONAL SALADS

CHICKEN TIKKA MASALA CURRY
IN A CREAMY SPICED CURRY SAUCE 

GOAN VEGETABLE CURRY
TOPPED WITH CASHEW NUTS
SAFFRON & CINNAMON PILAF

NAAN BREAD

SERVED COLD
TOMATO & CUCUMBER SALAD
WITH RED ONION & CORIANDER

CURRY CONDIMENTS
MINT YOGURT, TOMATO RELISH, SHREDDED ICEBERG MANGO
CHUTNEY & POPADOMS



ADD A SELECTION OF CAKES - £5PP

MOROCCAN LAMB TAGINE
MARINATED LAMB WITH FRESH SPICES, TOMATOES & CHICKPEAS

BUTTERNUT TAGINE
WITH TOMATOES, CINNAMON, CHICKPEAS & CORIANDE

HERBED COUSCOUS

SERVED COLD
GREEK SALAD, FETA, CUCUMBERS, TOMATOES, PEPPERS,
KALAMATA OLIVES WITH LEMON & MINT DRESSING

VEGAN MEZZE PLATTER
FRESHLY CUT VEGETABLES & GRILLED PITA BREAD WITH A
SELECTION OF DIPS INCLUDING HUMMUS, BABA GANOUSH,
TZATZIKI & MARINATED OLIVES

ORIENTAL CHICKEN BROCHETTES
LEMONGRASS, GINGER, CORIANDER, HONEY & SOY MARINATED
CHICKEN BROCHETTES

TERIYAKI SALMON
WITH SPRING ONIONS, LIME & TOASTED SESAME SEEDS

STEAMED RICE

VEGETABLE STIR FRY IN OYSTER SAUCE

SERVED COLD
ORIENTAL VEGETABLE NOODLE SALAD WITH CELERY, SUGAR
SNAPS, CARROTS, PEPPERS, BROCCOLI, SPRING ONIONS, CUCUMBER
& SESAME, GINGER AND CORIANDER DRESSING

PRAWN CRACKERS
SERVED WITH SWEET CHILLI SAUCE


