
 LUNCH MENU 
 
 
 
 STARTER  
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 MAIN  

 DESSERT 

 CHEESES  
A cheese course can be added to your meal from 
£7.50 per head (Full Portion) 
£4.00 per head (Half Portion) 
 We are happy for you to select specific cheeses, these will be 
priced accordingly 

 TEA/COFFEE  
A selection of Teas and Coffee are included in our lunch price 
and are served with Homemade Chocolates 
 

Seasonal Soup 

Chicken Liver Pate 

Cajun Chicken and Parma Ham 

Oven Baked Homemade Fishcake 

Smoked Mackerel and Horseradish Pate  

Breaded Brie Bites 

Classic Carprese Salad 

with Tartare Sauce (gfa) 

with Croutons (gfa,dfa) 

with Crostini (gfa) 

with Caramelised Onion Marmalade and Toast (gfa) 

with Mango Salsa and Dressed Rocket (gf,df) 

with Cranberry Sauce and Mixed Leaves

Traditional Roast Chicken 

Chicken Supreme  

Tian of Beef 

Beef Bourgignon 

Fruity Lamb Tagine 

Salmon and Spinach en Croute 

Individual Homemade Fish Pie 

Sweet Potato, Carrot and Chickpea Wellington 

Vegetable Gratin (layers of vegetables baked in a creamy sauce) 

Fresh Fruit Crumble 

Strawberry and Raspberry Eton Mess  

Zesty Lemon Cheesecake 

Chocolate Delice  

Raspberry Mousse Crunch 

Fresh Fruit Salad 

Selection of Cheese and Biscuits 

with Creamy Mashed Potatoes (gf) 

with Roast Potatoes (gfa) 

with Cous Cous and Roasted Mediterranean Vegetables (gfa,df) 

with Gratin Potato 

topped with Creamy Mashed Potatoes (gf) 

with a Creamy Mushroom Sauce and Roasted New Potatoes (gf)

with Roast Potatoes (df)

topped with Cheddar Cheese (gf,dfa,va)

(gf)

with Pouring Cream (gf,dfa, v)

All dishes are served with Seasonal Vegetables 

with Creamy Mashed Potatoes (gf) 

Mozzarella, Beef Tomato and Basil (gf) (gfa)

This menu is suitable for parties with 20 guests or more. 
We can cater for parties of less than 20 guests. 
Please contact us to discuss your requirements.  

Apple & Blackberry / Peach / Rhubarb (please select one) (dfa,va)

(gfa)

with Chocolate Crumb and Chantilly Cream

GF - Gluten Free GFA - Gluten Free Available DF - Dairy Free DFA - Dairy Free Available V - Vegan VA - Vegan Available

2 Course 
£27.50 per person (choices of 3 options per course) 
 
3 Course 
£32.50 per person (choices of 3 options per course) 
 
 


