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Smoked M
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Fish Starter
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Lemon & Chi

 

rs 

ched Salmo
emon Holland

on & Prawn
se Sauce with

ed Salmon
dges & Roque
dressing  

awn Salad 
mon & Chive

d Fish 
& Potato Sa

Mousse 
ranary Knott

Parfait 
th a Soft Citr

ut Cheeseca

carpone Tar

with Succule
ive Mayonna

on 
daise  

s 
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An attractiv
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2 course m
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H

ve buffet of 

Ple
Roast Eng
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C

tion of Cold
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And a choice
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se see page
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Hot Carved

Hot Meats c
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Main Cours
 

d Buffet – M

carved by o
 

e two from 
de of Beef &

n of English
gar Baked H
st English T
oasted Leg 

oached Salm
 

h Market V
up of individ

 
d Buffet – M
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e two from 
glish Topsid
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with Hot N

f the followi
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starters & 

ses 

Main Cours
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pages 18 &

 

se 

om heated d
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ettings 
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ing: 
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See Page 13
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& 19 for des
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M

Pasta Fusill
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Pasta with
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rot & Celery 

 

otic Rice Sa
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ried Potato S
 

Greek Salad
 

n & Green B
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ll the above

e meats and 
tatoes serve
hey like. A 

ef is special

With 

Serv

W

served trad

me English F

he followin

B

Rac

Available 

e cuts are a

Port G

Serve

fish are silv
d “family” 
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glish Topsid
Pudding & R

 
Sirloin of En
ne of the fo
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re Pudding 
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Rosemary & M

Pan Gravy 

rrant & Port
Thyme 
t & Shallots
Rosemary 

ompanied w
elp themselv
ble if desire

nd maturing

Gravy 

uces: 

am 

& Roast Gr

wrapped in P

are availabl

mb 

rust 
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t Sauce 

s 

with fresh m
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ed. 
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Suc

In
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Our B
 The

Pork

Traditional E
Sage & Onio

lish Pork av

ider Sauce w
Mustard, W

Mushrooms
Calv

naded in Pea
Peach half &

cculent Pork
Wi

Duck

ndividual G

ved with on

Campari, 
Brandy

Blac
Honey &

Turke

Traditional S
d with Stuffin

& R

s served wit

Butcher is a
e Red Tracto
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k Main Cou

English Roa
on Stuffing, C

 

vailable wi
 

with Caram
White Wine 
s, Fresh Her
vados & Ap

Yewdale 
aches & Garl
& Sherry & T

 

k Sausages 
ith Onion Gr

 
k Main Co

 

Gressingham
 

ne of the fo
 

Redcurrant
y & Black C
ckcurrant &

& Brandy wi
 

ey Main Co
 

Succulent R
ng, Sausage 

Rich Roast G

 
th Fresh M

 

a fully accre
or Food As

urses 

ast Pork Loi
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ith the follo

melised Appl
& Fresh Ta

rbs, Cream &
pples 

lic & served 
Thyme Sauce

& Herby M
ravy 

urses 

m Duck Brea

llowing sau

t & Orange 
Cherries 

& Port 
ith Thyme 

ourses 

Roast Turke
wrapped in 

Gravy 

Market Vege

edited Memb
surance Sch

in 
Roast Gravy

owing sauce
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& Brandy 

with a  
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Mash 

ast 

uces: 

ey 
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ber of 
heme 

y 

es: 

Potatoes 
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Chicken Main Courses 

 
Traditional Breast of Roast Chicken 

With Stuffing, Chipolata Sausage & Roast Gravy 
 

Breast of Chicken 
 Served with one of the following sauces: 

 
White Wine, Cream & Tarragon 

Burgundy with Smoked Bacon & Shallots 
Asparagus & Chardonnay finished with Cream 

Pan Fried Leeks & Chardonnay 
Tomato, Red Wine & Roasted Peppers with Fresh Basil 
Red Wine & Mushrooms with a hint of Dijon Mustard 

White Wine, Smoked Bacon infused with Roasted Red Pepper 
 

Speciality Chicken Dishes 
 

Chicken Itallienne 
Chicken Breast filled with torn Basil Leaves & Mozzarella Cheese, 

Wrapped in Bacon served with Tomato & Red Wine Sauce 
 

Chicken Chardonnay 
Chicken Breast lined with Asparagus & Somerset Brie, 

Coated in Chardonnay & Tarragon Sauce 
 

Chicken Montagnarde 
Chicken Breast with a Julienne of Ham & a fresh Asparagus Sauce 

With Cream & White Wine 
 

Chicken Breast 
Filled with Chorizo & Mozzarella with a Roasted Pepper Sauce 

 
Chicken Breast 

Filled with Pan Fried Leeks & coated in a Cream Wine Sauce 
 

Chicken Breast 
Filled with Baby Spinach Leaves, Shropshire Blue Cheese  

With a White Wine & Fresh Chive Sauce 

 
 

All Main Courses served with Fresh Market Vegetables & Potatoes 
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Creamed Le
e Wine, Cre

Champagn
Lime & Cor

Salm
topped with 

Filo with o

Salmon
with Baby Sp

Salmo
ed with Pan F

s are availa

Vegetar
Leek & G

Wild Mush
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eeks, Dill &
eam & Roa
ne & Pink P
riander with

 
mon & Filo P
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getable Crum
 

nach & Hazl
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filled with V
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ike not liste
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upreme 
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th Fresh Cr
rdonnay 
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Peppercorn
h White Win

Purse 
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bove sauces

h Delice 
es & coated i

Delice 
with a Vermo

s & prices a

Courses 
eese Parcel

Herb Risotto

ta Bake 
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lenut Welling
 

ganoff 

ad & Butter 
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Cheese Wel

Cheese Tart

Market Vege

ed please co

uces: 

eam 

ne 
eppers 

ne 

s & wrapped

in Cream & D

outh & Chive

available o

gton 

Pudding 

Risotto 

llington 

etables & P

ntact us for

d in 

Dill Sauce 

ve Sauce 

n request 

Potatoes 
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Shrops
Roqu

Raspberrie

shire Blue, W
uefort, Wens

Ta

Pyram

N

Whi

Stra

es folded into

Belgian

Featuring

C

Worcester G
sleydale, Ca

Des

arte Citron W

mid of Profit

Tradi

Straw

Fre

Caram

Choco

Normandy S

ite Chocolat

Orange
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o whisky enh

 Chocolate 

Eton M

All serve

Che
g Mature Ch

With 

Choose thr

Gold, Heref
aerphilly, C

With 
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sserts Selec
 

Wedge with
 

teroles with
 

itional App
 

wberries & C
 

esh Fruit Sa
 

mel & App
 

olate Fudge
 

Style Apple 
 

te & Raspbe
 

e & Amoret
 

Clotted Cre
 

Cranekin
anced Cream

 

Roulade wi
 

Mess Chees
 

d with Fre
 

eese & Bisc
heddar, Som
Celery & G

 
Or 

 
ree from th

 
ford Hop, C

Cranberry &
Celery & G

ction 

h Fresh Crea

h Chocolate 

le Pie 

Cream 

alad 

le Pie 

e Cake 

Tarte Wedg

erry Cheese

tti Torte  

am Cheesec

m & Honey t

ith Chocola

secake 

sh Cream

cuits 
merset Brie 
Grapes 

e following

Cornish Yarg
& Apple Wen
Grapes 

am 

Sauce 

ge 

ecake 

cake 

topped with t

ate Sauce 

& Stilton 

g: 

g, Red Leic
nsleydale, S

toasted oats 

cester, Came
Smoked Che

embert,  
eddar. 



 

Topped

Layers of

Filled with

d with Merin

In

W

W

f Spiced Bisc

Indi
W

Honeyc

Deluxe I

Individual

Indivi
h Cream Pat

Duo o
ngue Petal se

Indiv
With Raspb

ndividual D
With B

Trio of
With Fresh C

Indivi
With Fresh C

De
cuit & Berry 

White Cho

Summ
With Ca

ividual Cho
With Fresh C

omb & Van
Wi

C
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Individual 
 

l Strawberry
 

idual Apple
tissiere & top

 

of Chocolate
erved with Fr

 
vidual Pana
berries & Fr

 
Devon Fudge

Butterscotch

 
f Chocolate 
Cream & Cho

 
idual Tarte 

Cream & Rasp

 
elice Au Fle

y Jelly with V
 

ocolate & Ap
 

mer Fruit Pu
assis & Fresh

 
ocolate & Pe
Cream & Cho

 
nilla Baked 
ith Fresh Cre

 
Crème Brule

 

Desserts 
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pped with Gl

e Torte 
Fresh Cream 

acotta  
resh Cream

e Cheesecak
 Sauce 

Truffle  
ocolate Sauc

Citron  
spberry Coul

eur  
Vanilla Mous
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udding  
h Cream 

eppermint T
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eam 

eé 
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& Chocolate

ke  

ce 
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se & Chocol

e 

Torte  
ce 

e Wedge  

e Sauce 

late Curls 

 


