
STARTERSSTARTERSSTARTERS   
 

ROYAL GREENLAND PRAWN COCKTAIL  
With maria rose sauce and salad garnish 

 
FAN OF SWEET MELON 

With a mango and crème fraiche salsa 
 

HERBED CHICKEN LIVER PATE 
Served with a red onion chutney and wholemeal buttered toast 

 
CREAM OF GARLIC MUSHROOMS 

With a rosemary focaccia roll 
 

SCOTTISH SALMON OVEN BAKED 
With a leek and mussel broth 

 
PARSI CHICKEN CURRY 

Diced chicken, ginger, garlic, tomato, red chilli, mustard & 
cumin seeds in a hot curry sauce served with lemon rice 

 
CAJUN BEEF STIR FRY 

Marinated strips of beef in Cajun spices, stir fried with julienne 
of vegetables and soft noodles 

 
CANNELLONI BOLOGNESE 

Fresh pasta rolls with a filing of minced beef, tomato and garlic, 
coated with a mascarpone cheese sauce 

 
 

SELECTION OF HOME MADE SOUPS 

 
FRESH GROUND COFFEE AND AFTER DINNER MINTS

 
MUSIC FOR DANCING

MAIN COURSEMAIN COURSEMAIN COURSE   
 

ROAST TOPSIDE OF BEEF  
with Yorkshire pudding  

ROAST BREST OF TURKEY 
Chipolata and seasoning 

ROAST LEG OF LAMB 
Mint sauce 

ROASTED LEG OF PORK  
Home made apple sauce 

 

VEGETARIAN CHOICE 
 

BAKED REDPEPPER AND CREAM CHEESE STRUDEL  
Served with a spiced yellow lentil sauce 

 
MUSHROOM AND MACARONI PIE 

With a chestnut & mushroom sauce 
 

ALL SERVED WITH SEASONAL VEGETABLES 
AND POTATOES OF THE DAY 

DESSERTSDESSERTSDESSERTS   
 

HOME MADE SHERRY TRIFLE 
 

FRESH FRUITE SALAD 
 

PROFITEROLES 
 

CHOCOLATE & ORANGE CHEESECAKE 
 

PEACH AND AMERETTO GATEAUX 
 

TREACLE OR APPLE STEAMED SPONGE PUDDING 
 

GOOSEBERRY & ELDERFLOWER CRUMBLE TART 

 
FRESH GROUND COFFEE AND AFTER DINNER MINTS 

 
MUSIC FOR DANCING 



STARTERSSTARTERSSTARTERS   
 

PRAWN AND CRAYFISH COCKTAIL 
Home made marie rose sauce 

 
WHISKEY FLAVOURED SMOKED SALMON SALAD 

 
MELON KEBABS 
With mango coulis 

 
SLICED SMOKED DUCK 

With roasted peaches and salad garnish 
 

THAI VEGETABLE PARCELS 
With  sweet chilli dipping sauce 

 
HOME MADE CHICKEN LIVER PATE 

With hot buttered toast 
 

DEEP FRIED BATTERED KING PRAWNS 
Served with lemon mayonnaise 

 
CREAMY GARLIC BUTTON MUSROOMS 

On toasted brioche 
 

CHICKEN JALFREZI 
Chicken pieces served with peppers, coconut, chillies and lemon 

rice  

FRESH GROUND COFFEE AND AFTER DINNER MINTS

MUSIC FOR DANCING

   
FARMHOUSE VEGETABLE SOUPFARMHOUSE VEGETABLE SOUPFARMHOUSE VEGETABLE SOUP   

   
OR OR OR    

   
SELECTION OF CHILLED FRUIT JUICESSELECTION OF CHILLED FRUIT JUICESSELECTION OF CHILLED FRUIT JUICES   

 

MAIN COURSEMAIN COURSEMAIN COURSE   
 

ROAST TOPSIDE OF BEEF  
with Yorkshire pudding  

 
ROASTED LEG OF PORK  

Home made bramley apple sauce 
 

CHICKEN KIEV 
Chicken breast filled with a garlic butter and deep fried in 

breadcrumbs 
 

CHICKEN PIZZIOLA 
Chicken breast served with tomatoes and topped with  

mozzarella cheese 
 

SEABASS FILLET 
With mixed seafood sauce 

 
OVENBAKED SCOTCH SALMON 

With a lemon crust 
 

ROASTED WILD BOAR 
With apple fritters 

 
GRILLED LAMB CHOPS 

With mint sauce 
 

PAN FRIED RIB EYE STEAK 
With a bordelaise sauce 

ALL SERVED WITH SEASONAL VEGETABLES 
AND POTATOES OF THE DAY 

   
A SELECTION OF HOME MADE DESSERTSA SELECTION OF HOME MADE DESSERTSA SELECTION OF HOME MADE DESSERTS   

 

 
FRESH GROUND COFFEE AND AFTER DINNER MINTS 

 
MUSIC FOR DANCING 



STARTERSSTARTERSSTARTERS   
 

TRADITIONAL ROYAL GREENLAND  
PRAWN COCKTAIL  

With maria rose sauce and salad garnish 
 

CHERRY TOMATO AND DUCK LIVER PATE  
With warm crusty bread 

 
SALAD OF CHICORY AND SMOKED CHICKEN  

Served with a lemon balsamic dressing 
 

FAN OF MELON 
With fruits of the forest jelly and cinnamon syrup 

 
CREAM OF GARLIC MUSHROOMS 

Served on a toasted scotch pancake 
 

SMOKED HADDOCK AND CHERVIL FISHCAKES 
With crème fraiche dipping sauce 

 
FRUIT DE MERE 

Scallop shell with a filling of prawns, mussels, cockles and 
coated with a mornay sauce 

 
CHICKEN CHOW MEIN  

Chicken strips marinated in five spice, soya sauce, sugar snaps 
and fresh noodles 

 
MALABAR PRAWN CURRY 

Tiger prawns, mustard seeds, red onions, ginger, green chillies, 
cumin and paprika served with a vegetable basmati rice 

 
LAMB KOFTAS 

Minced lamb with a chilli and tomato sauce 
 

CHOICE OF HOME MADE SOUPS 

 
FRESH GROUND COFFEE AND AFTER DINNER MINTS

MAIN COURSEMAIN COURSEMAIN COURSE   
 

ROAST TOPSIDE OF BEEF  
with Yorkshire pudding  

ROAST BREST OF TURKEY 
Chipolata and seasoning 

ROAST LEG OF LAMB 
Mint sauce 

ROASTED PORK LOIN  
Home made apple sauce 

 
VEGETARIAN CHOICE 

TOFU AND CHESTNUT WELLINGTON  
Baked tofu, fresh chestnuts wrapped in puff pastry oven baked 

and served with mixed bean ragu 
WINTER VEGETABLE GOULASH  

Quorn cooked with winter vegetables in a paprika gravy 
 

ALL SERVED WITH SEASONAL VEGETABLES 
AND POTATOES OF THE DAY 

DESSERTSDESSERTSDESSERTS   
 

APRICOT AND BLUEBERRY TRIFLE 
 

HAZELNUT MERINGUES 
 

RAINBOW FIESTA FRUIT SALAD  
mango, papaya, pineapple and sweet melon served with a yoghurt 

dressing 
 

OVEN BAKED BANOFFEE CHEESECAKE 
with a toffee pecan sauce 

 
RASPBERRY TIRAMISU 

 
CRANBERRY AND APPLE PIE 

 
PINEAPPLE BREAD AND BUTTERPUDDING 

 
STEAMED ORANGE AND LEMONPUDDING 

served with custard sauce 

 
FRESH GROUND COFFEE AND AFTER DINNER MINTS 


