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(Please make one selection from each course, plus one vegetarian option)

Starters

Cream of Tomato Soup served with warm Rustic Bread & Butter.
Fan of Seasonal Melon with Fruit Coulis
Prawn Cocktail with Marie Rose sauce served with Brown Bread & Butter
Mediterranean Vegetable Bruschetta with Pesto Dressing
Chicken Liver Pate with Cumberland Sauce & Melba Toast

Main Course

Fish Pie with an English Mustard Mash
Beer Battered Cod, Chips & Mushy Peas
Sheppard’s or Cottage pie
Bangers & Mash with onion Gravy
Beef Lasagne Glazed with Italian Cheeses
Beef Bourguignon with Cheese Croutons
Chicken Casserole with Herb Dumplings
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Desserts

Sherry Trifle
Profiteroles & Clotted Cream
Fruit Crumble & Clotted Cream
Fresh Fruit salad & Single Cream
Bread & Butter Pudding with Custard
Apple Pie & Vanilla lce Cream
Fruit Tart with Créme Fraiche

Coffee and after dinner mints
]

*Alternative menus are available for upgrade
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