
R E S T A U R A N T

FILLET OF SALMON
 crusted with liquorice and macadamia, tomato salsa ASSORTED BREADS

ARRAY OF DESSERTS
& FRESH FRUITS

ICE CREAM SELECTION

CHEESES
Selection of regional, 

continental and English cheeses

GROUND COFFEE 
with mints

COLD ITEMS
fruit tartlets, chocolate eclairs, 

fruit scones, tiffin slice, mini muffins, 
lemon loaf cake, ginger parkin, 
carrot cake,sweet taster pots

TEA WITH MILK 
OR LEMON

HOT ITEMS
chicken goujons, potato wedges, 

falafel, indian selection, vegetable 
spring rolls, waffles, 
freshly made pancakes

W H AT  A  S E L E C T I O N

H O T  C A R V E R Y

H O T  G O U R M E T  S E L E C T I O N

H O T  A N D  C O L D  V E G E TA R I A N  D I S H E S

S TA R T E R

D E S S E R T  A N D  C H E E S E

A F T E R N O O N  T E A

 (V) = vegetarian   (GF) = gluten free   (GF*) = part of the accompaniments of the dish will be altered to ensure it is gluten free

 (v, vg, gf, df)

COLD SEAFOOD & CHARCUTERIE 

Dressed crab | King crevettes | Peeled prawn | Gravadlax | Crayfish tails | Rollmop herring 
White anchovies | Peppered mackerel | Tiger prawn tails | Mussels | Seafood salad | Thai roasted salmon

Treacle roasted sirloin of beef | Orange and honey glazed ham loin

Herb roasted chicken breast | Continental meats | Terrine and pate selection

Garden herbs and leaves | Cous cous with roasted Mediterranean vegetables

Beetroot in a spiced sweet and sour dressing | Carrot, kale, red cabbage and spring onion slaw

New potatoes with tomato and harissa | Mixed bean and edame, light vinaigrette

HERITAGE TOMATO & KALAMATA OLIVE 
crumbled Greek cheese, pine nuts, 

pesto and rocket salad

SPINACH & ARTICHOKE FILO TART 
chive hollandaise

ROAST BUTTERNUT SQUASH 
gnocchi, chilli, garlic and stem broccoli

CHARRED KING OYSTER MUSHROOM , 
fondant potatoes, fine green beans 

and a mushroom sauce

SWEET & SOUR CHICKEN 
with mixed peppers

LAMB COBBLER 
with herb dumplings

BEEF & MUSHROOM
STROGANOFF

THYME & BLACK PEPPER 
CRUSTED SIRLOIN OF BEEF

ROAST BREAST OF TURKEY 
cranberry stuffing, chipolatas

ROAST PORK LOIN 
with sea salt

all served with homemade yorkshire puddings, stuffing, seasonal vegetables,
roast potatoes, buttered new potatoes and braised rice.


