
 



 

 



 



 



 



 

 



 



 

 

 

Banqueting Menus 

 

Bronze Menu 1 - £27.00 per head 

 

A wild mushroom soup laced with sherry 

~ 

Roast loin of pork, stuffed with apricots and ginger with a light meat glaze 

~ 

Rosemary roasted chateau potatoes, selection of fresh market vegetables 

~  

Citrus tart with a raspberry coulis 

~ 

Coffee and petit four 

 

 

 

 

 

 



 

Bronze Menu 2 - £27.00 per head 

Duo of smoked salmon on a cucumber salad with red zest pesto 

~ 

Pan roasted corn fed chicken supreme on a bed of roasted root vegetables with a honey 

glazed jus 

~ 

Rosemary roasted chateau potatoes, selection of fresh market vegetables 

~ 

Trio of chocolate mousse sauce anglaise 

~ 

Coffee and petit four 

 

Silver Menu 1 - £32.00 per head 

Crown of baby melon with forest fruit berries laced with champagne 

~ 

Saute chicken forestier, plump chicken breast with red wine mushroom shallot sauce 

~ 

Rosemary roasted chateau potatoes, selection of fresh market vegetables 

~ 

Passion fruit bavarois with a raspberry fruit coulis 

~ 

Coffee and petit four 

 

 

 

 



Silver Menu 2 - £32.00 per head 

Chicken and apricot terrine with a juniper chutney & warm brioche 

~ 

Horseradish crusted sirloin of beef with Yorkshire pudding & a rich roast gravy 

~ 

Rosemary roasted chateau potatoes, selection of fresh market vegetables 

~ 

Raspberry schuard with a scented chocolate sauce 

~ 

Coffee and petit four 

Gold Menu 1 - £37.00 per head 

Smoked salmon & asparagus salad, on a bed of baby leaves with a lemon & black 

pepper mayonnaise 

~ 

Roast saddle of lamb with a red current jus 

~ 

Rosemary roasted chateau potatoes, selection of fresh market vegetables 

~ 

A rich lemon and sultana cheesecake with a raspberry coulis 

~ 

Coffee and petit four 

 

 

 

 

 

 



Gold Menu 2 - £37.00 per head 

Platter of smoked fish, with a baby leaf salad with a horseradish mayonnaise 

~ 

Medallions of beef with a wild mushroom sauce 

~ 

Rosemary roasted chateau potatoes, selection of fresh market vegetables 

~ 

A rich lemon and sultana cheesecake with a raspberry coulis 

~  

Coffee and petit four 
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Create your own Banqueting Menu 

 

 

Starters 

 

Smoked Trout Fillet with a creamy potato & horseradish 

salad 

£5.95 

~ 

Chicken liver terrine with juniper chutney & warm brioche 

£4.95 

~ 

Parma ham & asparagus salad, with baby leaves & sun 

blushed tomatoes 

£5.95 

~ 

Fresh mozzarella & tomato salad with a pesto dressing 

£5.25 

~ 

Classic Caesar salad with cos lettuce, shaved parmesan, 

anchovies & black pepper croutons 

£5.95 

 

 

Soups 

 

Wild mushroom laced with sherry 

£4.95 

~ 

Cream of leek & potato with chives 

£4.95 

~ 

Roast tomato & basil with herb croutons 

£5.95 

~ 

Classic French onion with cheese croutons 

£5.25 

~ 

Carrot & coriander 

£5.25 

~ 

Hearty pea & ham 

£5.95 



Vegetarian 

 

Spinach & ricotta cannelloni on a bed of roasted vegetables 

£13.95 

~ 

Wild mushroom ravioli with roasted pine nuts & pesto sauce 

£13.95 

~ 

Roast vegetable lasagne with green salad 

£9.95 

~ 

Wild mushroom stroganoff with braised rice 

£11.95 

~ 

Vegetable korma with basmati rice 

£11.95 

 

 

 

 

 

 

 

Fish Courses 

 

Seared tune, with cracked black pepper & charred lime 

 

£15.95 

~ 

Oven baked salmon with a pesto, black olive & sun blushed 

tomato crust 

£14.95 

~ 

Poached salmon supreme with a classic hollandaise sauce 

£14.95 

~ 

Oven baked cod fillet, topped with parmesan & fresh herbs 

£14.95 

~ 

Poached plaice fillet with a white wine, prawn & mushroom 

sauce 

£13.95 

~ 

Blackened halibut steak, served with roasted fire tomatoes 

£16.95 

 

 

 

 

 



 

 

 

 

Main Courses 

 

Traditional roast baby chicken with sage stuffing & chipolata 

£14.95 

~ 

Pan fried pork escallop, with a cider sauce & glazed apples 

£15.95 

~ 

Herb crusted rack of lamb with a redcurrant jus 

£18.95 

~ 

6oz beef fillet Rossini 

£19.95 

~ 

Baby poussin with fresh herbs & pesto sauce 

£17.95 

~ 

Honey glazed roast ham & turkey traditional garnish 

£16.95 

 

Desserts 

 

Dessert platter; 4 individual sweets with fruit coulis 

£6.95 

~ 

Lemon & sultana cheesecake with raspberry coulis 

£5.95 


