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ALL INCLUSIVE PRICE

 Relax and enjoy an all inclusive four course meal with no hidden costs. Simply choose your main course with a selection of vegetables & potatoes and there is no extra charge for your starter, sweet, cheese & biscuits, wine (one bottle between four persons, half between two) and liqueur coffee of your choice or plain coffee with a separate liqueur            

INDIVIDUAL PRICE

Ideal for those with less time to spare or a smaller appetite. All the dishes are still available but priced individually. You select only the courses you require. 

CHILDRENS MENU

A menu for children aged 14 years and under is available upon request.

We hope you enjoy your visit

THE CONFERENCE ROOM IS AVAILABLE FOR CORPORATE HOSPITALITY OR PRIVATE FUNCTIONS INCLUDING WEDDING RECEPTIONS, ANNIVERSARY PARTIES, FUNERALS AND ANY EVENT WHERE A LARGE NUMBER OF PEOPLE ARE TO BE ENTERTAINED IN STYLE.
PLEASE ASK FOR DETAILS ON OUR BUFFET MENUS 

ALSO AVAILABLE FOR OUTSIDE CATERING FOR YOUR OWN CHOICE OF VENUE
ALL INCLUSIVE & INDIVIDUALLY PRICED MENU

STARTERS

                                                                                                    
Individual  

All

                                                                                                    
Price        

inclusive                                                                                      
DUCK & GINGER STIR FRY                                        

£6.10

Served in a filo basket                                                           

TIMBALE OF SMOKED SALMON & CRAB                           
£6.50                  
   

With avocado & a lemon & dill dressing

 HOME-MADE CHICKEN LIVER PATE                      

£5.90

Topped with a julienne of cucumber & spring onion

Served with toast

MUSHROOMS & BACON IN A STILTON SAUCE                 
£5.90

Served on toasted ciabatta

MELON & PARMA HAM                                                            
£5.90

With a raspberry & balsamic dressing

CHICKEN TORTE                                                                      
 £5.90

A hot puff pastry case filled with chicken, placed

On a white wine & chive sauce

SEAFOOD RISOTTO                                                                  
£6.50

With scallops, prawns & mussels & a parmesan crisp

KING PRAWNS                                                                             
£7.80    

£3.50 extra

Grilled in garlic butter garnished with stir fried vegetables OR
BREADED KING PRAWNS

With a sweet chilli dip                      


BLACK PUDDING POTATO CAKE                                          
£5.90                                                                                                           

Topped with poached egg & hollandaise sauce

CHEF’S HOME-MADE SOUP OF THE DAY                           
£4.10

MAIN COURSE

All              Individual                                                                                                      Inclusive    Price                                                                                       

SHANK OF LAMB                                                                                    
£31.80      
£15.80

Braised & served with dauphinoise potato & 

garlic & red wine jus

SUPREME OF CHICKEN                                                                        
£29.50        
£14.50

Wrapped in bacon with a mushroom cream sauce

16oz SIRLOIN STEAK





          
£34.80       
£17.95

Served with mushrooms & a fried egg                                                        

CALVES LIVER                                                                                        
£31.80

£15.80

Pan-fried with bacon served with mashed potato & onion gravy

8oz FILLET STEAK 







£33.80

£17.95


Served with mushrooms, baked tomato & fat chips 

SADDLE OF VENISON                                                                            
£33.50      
£17.40

Served on a mushroom & potato rosti with a blueberry sauce

BEEF WELLINGTON                                                                              
£33.50

£16.95

Fillet Steak coated in Onions, Mushrooms and Pate, baked

in Puff Pastry and with a Béarnaise sauce.

FILLET OF PORK                                                                                   
£29.80        
£14.80

With caramelised apples & calvados sauce

CONFIT OF DUCK                                                                                 
 £29.50       
£14.50

Served with bubble & squeak & orange sauce

SIRLOIN STEAK                                                                                     
£31.90      
£15.50

Served plain or with a sauce of your choice

SEE SPECIALS BOARD FOR FRESH FISH AND OTHER SPECIALS

CHOICE OF SAUCES

Peppercorn & Brandy
Grainy Mustard
Stilton
Béarnaise

ALL MEALS ARE SERVED WITH A SELECTION OF VEGETABLES & POTATOES

EXTRA PORTIONS £1.50 EACH           

Homecut Chips
Onion Rings

Tomato & Onion salad

Garlic Bread
Sauces – see above list                     

ALL MEALS CAN BE SERVED PLAIN IF REQUIRED 

              VEGETARIAN MENU £28.50 ALL INCLUSIVE

INDIVIDUALY PRICED STARTERS £5.90
BAKED AVOCADO   filled with mushrooms & asparagus in a stilton sauce

DEEP FRIED CAMEMBERT   wrapped in filo pastry served with apple & pear

compote

ASPARAGUS TIPS   served with melted butter
MELON   served with mixed fruit & a citrus & mint syrup

MUSHROOM VOL-AU-VENT   filled with mixed mushrooms in a garlic cream sauce

LEEK & STILTON SAMOSA   served with onion marmalade

INDIVIDUAL PRICE MAIN COURSE £11.95

MIXED PEPPER & GOATS CHEESE TORTE   with a warm tomato coulis

VEGETABLE WELLINGTON    with ginger & chive sauce

STIR FRIED VEGETABLES   in a puff pastry case with a white wine & garlic sauce
VEGETABLE LASAGNE    served with homemade chips
FIELD MUSHROOM    filled with sautéed vegetables topped with goat’s cheese 

& a herb crumble

STUFFED PEPPERS    filled with mushroom & asparagus risotto with a lemon

& tarragon dressing

DESSERTS, CHEESE & COFFEE 

Individual  
All                                                                                                              Price

inclusive                                                                                      
PASSION FRUIT BRULEE






£5.90

CHOCOLATE & AMARETTO TORTE  with raspberry sauce
            £5.90
BRANDY SNAP BASKET   filled with ice cream & strawberries

£5.90
BLACK CHERRY TRIFLE                                        


£5.90
BANOFFI CREAM PIE                     




£5.90
 A SELECTION OF ICE-CREAM





£5.90 

Choice – Vanilla, Strawberry with strawberry pieces, Chocolate, 

Mint choc chip, Caramel with fudge pieces

TREACLE SPONGE PUDDING OR LEMON SPONGE PUDDING     

Served with custard                                                                                       £5.90
FRESH FRUIT SALAD                                                                              £5.90

MINIATURE SELECTION






£6.95

 £3.00 extra 

Brandy Snap Basket filled with ice cream & strawberries,




Black cherry trifle, Chocolate & Amaretto Torte, 

Passion fruit brulee & banoffi cream pie

A SELECTION OF CHEESE & BISCUITS



£6.10
Dolcelatatte, Double Gloucester with Chives, Mature

Stilton,Brie, Mature Cheddar, Goats Cheese, 

Red Leicerster, Camembert, Smoked Cheese.

ENGLISH TEA, EARL GREY OR SELECTION OF FRUIT TEA
£1.70

PERCOLATED COFFEE – Served with after dinner mints                   

LIQUEUR COFFEE- Topped with fresh cream or plain coffee

£3.50 

with a separate Liqueur

	Floater
	
	Sambuca
	
	Crème de Menthe

	Irish whiskey
	
	Cointreau
	
	Grand Marnier

	Brandy
	
	Cherry Brandy
	
	Benedictine

	Tia Maria
	
	Apricot Brandy
	
	Chartreuse

	Rum
	
	Drambuie
	
	Amaretto

	Kirsch
	
	Kahlua
	
	Baileys
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