Our Menus are tailor made to suit your individual requirements. The
following are ideas of the range of menus we have to offer.

All of menus are accompanied with a selection of five seasonal market
vegetables, buttered new potatoes and roast potatoes.
Our prices range from £19.95 - £29.95 depending on menu selection

Menu one

Mozzarella & Tomato Salad
Drizzled with an Italian dressing and dusted with cracked black pepper

Traditional Roasted Sirloin of Beef
Served with Yorkshire pudding and rich gravy

Deep Apple Pie

Oven Baked with creamy custard

Freshly Filtered Coffee & Chocolates

Menu two

Prawn & Fresh Pineapple Cocktail

Norwegian prawns draped in Marie Rose sauce Served with salad & Chunks of fresh
pineapple

Napoleon Chicken
Breast of chicken draped in a creamy sauce of double cream, red wine, brandy, onions
and mushrooms

Chocolate Topped Profiteroles
Freshly whipped double cream and Profiteroles smothered in a rich chocolate sauce
topped with crumbled flake

Freshly Filtered Coffee & Chocolates

Menu three

Wild Mushroom Soup
With Bakers roll & butter

Fresh Fillet of Scottish Salmon

Delicately poached and drizzled with a lemon & coriander dressing

Tart au Citron
A delicious, light, zesty lemon tart served with freshly whipped cream & fresh fruits of
the forest

Cheese Board with Celery

Freshly Filtered Coffee & Chocolates



Menu four

Garlic Mushrooms with Cream
Mushrooms sautéed in herbs, onion and garlic finished with cream. Drizzled over
slices of garlic bread and served with a fresh green salad

Chicken Vienna
Breast of chicken rolled around an apricot & walnut stuffing enrobed in bacon and
served with red wine gravy

Creme Brulee Cheesecake
Served with freshly whipped double cream

Freshly Filtered Coffee & Chocolates

Menu five

Cream of Fresh Tomato Soup with Basil
Accompanied with Bakers roll & butter

Crown of Finest Roast Turkey
Dressed with parsley & thyme stuffing, chipolata, rich gravy & cranberry sauce

Chocolate ‘Lovin” Spoon Cake
Served with freshly whipped cream

Freshly Filtered Coffee & Chocolates

Menu six
Exotic Fruit Cocktail

Chefs Pate

A smooth pate on a bed of leaves served with oven baked French bread

Roasted Leg of Lamb

Served in a rich gravy

Bourbon Laced Pecan Pie
With freshly whipped double cream

Freshly Filtered Coffee & chocolates



