
 

 

 

 
 

Cream of Vegetable Soup  
Melon Parisienne 

 

 

 
Roast Beef and Yorkshire pudding 

Chicken in a White Wine Sauce 
 

All meals are accompanied with vegetables and potatoes 

 

 

 
Ice Cream and Chocolate Sauce 

Belgian Apple Flan 

 
Followed by Tea or Coffee and Chocolate Mints 

 

£22.50 per head 
 

Please choose one starter, one main course and one dessert from the choices 
above for your guests. 

 
 We do have a vegetarian option if required  
 
 

Minimum of 30 guests for this menu  
 



 

 
 

 
 

 

 

 
 

 

 

 
 

Prawn Cocktail 
Home Made Chicken Liver Pate 

Californian Spring Vegetable Soup 
 

 
 

Duck a la orange 
Roast Sirloin of Beef with Yorkshire pudding  

Half Roast Chicken  
Roast Lamb in Mint Gravy 

  
All meals are accompanied with vegetables and potatoes 

 

 
 

Lemon Sponge in a Lemon Sauce 
Orange Sorbet served in its skin 

Black Forest Gateaux  
 

Followed by Tea or Coffee and Chocolate Mints 
 

£25.00 per head 
 

Please choose one starter, one main course and one dessert from the choices 
above for your guests. 

 
We do have a vegetarian option if required 

 
 
 

Minimum of 30 guests for this menu 



 

 

 
 
 

 

 
 

 

 
 

Stuffed Mushroom  
Half Melon filled with Summer Fruits  

Avocado with Prawns 
Chicken and Ginger Soup  

 

 
 

American Style Roast Sirloin of Beef 
Chicken in a White Wine and Cream Sauce 

Roast Venison in a Red Wine Sauce  
Salmon Fillet topped with Parsley Butter  
Pork Fillets in a Cream & Mustard Sauce 

 
All meals are accompanied with vegetables and potatoes 

 

 
 

Apple & Pancake Stack 
Fresh Fruit Salad  

Black Cherry Meringue  
Bailey’s Cheesecake 

 

Followed by Tea or Coffee and Chocolate Mints 
 

£27.50 per head 
 

Please choose two starters, two main courses and two desserts from the choices 
above for your guests. 

 
We do have a vegetarian option if you require it. 



 

 
Minimum of 30 guests for this menu  

 

 

 

 
 

 

 
 

 
 

Home Made Chicken Liver Pate  
Melon with Summer Fruits  

Avocado with Prawns 
 

 
 

Whole Dressed Salmon 
Decorated Roast Breast of Turkey 

Glazed Rib of Aberdeen Angus Beef 
Honey Roast Ham 

Selection of Freshly Prepared Salads  
Baby New Potatoes topped with Parsley Butter  

  
We do have a vegetarian option if required 

 

 
 

Home Made Sherry Trifle 
Fresh Fruit Salad  

Selection of French/English Cheeses with Biscuits 

 
Followed by Tea or Coffee and Chocolate Mints 

 
£35.00 per head 

 

The Above Main Courses will be carved in Front of You and Your Guests. 
 

Minimum of 40 guests for this menu 
 


