Function Menus

Please select 1 starter, | main course & 1 dessert from your preferred menu

Menu 1 £Q5 pey 11eacl

Starters

Soup of your choice Chicken Liver Pate & Warm Toast
Yellow fin Sole Goujons Sautéed Garlic Button Mushrooms
Melon fan & Fruits of the Forest Avocado & Bacon Salad

Main Course

Steak &~ Kidney Pie or Pudding Sautéed Chicken Chasseur
Grilled Salmon with Lobster & Prawn Sauce Lamb Hotpot
Braughing Bangers &Mash Garlic & Chilli Chicken

Roast of your choice — Carven] available if requirecl

Vegetarian: Mixed Bean Crumble

Served with choice of Potato & Fresh Seasonal Vegetables

Desserts

Lemon Tart Dutch Apple Flan
Traditional Trifle Fresh Fruit Salad
Rhubarb Crumble Peach Melba

Served with either custard, cream or ice cream

Menu ? £30 pey 11ead

Starters

Soup of your choice Melon & Parma Ham

Deep Fried Brie with Cranl)ern] Dip Avocado & Prawns

Prawn Platter & Sweet Chilli Dip Cheese 5" Bacon Potato skins

Main Course

Braised Lamb Shank Sirloin of Beef with Wild Mushroom Sauce
Stilton & Bacon Chicken Pork Fillet with a Honey & Mustard Glaze
Roast of your choice - Carverg available if required Baked Seabass with a Fennel Sauce

Vegetarian - Flat mushrooms with Stilton &~ Baby Spinach

Served with choice of Potato & Fresh Seasonal Vegetables

Desserts

Strawberry Shortbread Profiteroles with chocolate sauce
Chocolate Fudge Cake Bread & Butter Pudding

Pear Helene Vanilla & Totfee cheesecake

Served with either custard, cream or ice cream
Coffee & Mints provided with both menus

Cheese & biscuits can be served in place of a dessert if requirecl
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Function Menus

Please select 1 starter, ] main course &~ 1 dessert from your preferred menu

Menu 3 £55 peY head

STARTERS
Soup of your choice
Cured meats &~ Salami
Prawn Parcels with Sweet Chilli Dip

MAIN COURSE
Middle skate with Black butter & Capers
Medallions of Pork with Apricot &~ Almonds
Sirloin Steak with Peppercorn sauce

Vegetarian: Courgette & Cheesy Potato Bake

Melon crown with Port

Wild Mushrooms & Garlic on bed of Salad
Smoked Salmon & Crag fish Salad

Lamb Cutlets with Rosemary & Mint Jus
Veal Holstein
Boursin & Parma Ham Chicken Parcel

Served with choice of potato & fresh seasonal vegetables

DESSERTS
Créme Brulee

Strawberry Tart
Trio of Choux buns

Lemon Meringue Pie
Deep Apple Pie
Eton Mess

Served with either custard, cream or ice cream

Menu 4.' £‘4.'O peY head

STARTERS
Soup of your choice
%o Lobster Salad
Stilton Stuffed Mushrooms

MAIN COURSE
Fillet of Beet Wellington
Fillet steak with Wild Mushroom Sauce
Duck breast Anglaise
Vegetarian ~Red Onion, Pear & Goats Cheese Tart

Melon Crown with Strawberries & Kirsch
Kiln Roasted Salmon
Fresh Asparagus & Hollandaise Sauce

Rack of Lamb
Veal T-bone with a Rosemary Jus

Grilled Halibut Steak with Herb Butter

Served with choice of potato & fresh seasonal vegetables

DESSERTS

Choux SW(':ll’lS
Port & Lemon Syllabub
Crepe Suzette

Raspberry Pavlova
Trio of Mini Fruit Tartlets
Chocolate & Hazelnut Meringue Roulade

Served with either custard, cream or ice cream

Coffee & Mints provided with both menus
Cheese & biscuits can be served in place of a dessert if requirecl
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FINGER BUFFET 1

Selection of Sandwiches on White ¢ Brown Bread
Sausage Rolls

Home-made Quiche

Chicken Wings

Cocktail Sausages

Assorted Pizza slices
Crisps ¢5” Peanuts

£6.95 per head

FINGER BUFFET 2

Selection of Sandwiches on White & Brown Bread
Chicken Wings

Sausage Rolls

Chicken Satays

Mini Savoury Pies & Pasties

Fish Goujons

Cocktail Sausages

Home-made Quiche

Mini Spring Rolls

Assorted Pizza slices

£9.95 per head

KNIFE & FORK BUFFET

Sliced Fore-rib of Beef

Sliced Honey Roast Ham

Sliced Norfolk Turkeg

Home-made Quiche

Home-made Salads: Coleslaw, Potato Salacl, Rice Salacl, Tuna 5 Pasta Salacl,
Tomato & Onion Salad, Mixed Leaf Salad

Choice of Hot new potatoes or Jacket Potato

French Bread ¢ Butter

£14.50 per head
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DRESSED BUFFET

Joints of Dressed & Garnished: Ribs of Beef
Norfolk Turkeg
Gammon Ham
Whole Dressed Salmon
All carved at the table by our Chef

Home-made Coleslaw, Potato Salad, Rice Salad, Tuna & Pasta Salad, Waldorf Salad
Fresh Crisp Salad, Tomato ¢ Onion Salad

Choice of Hot new potatoes or Jacket Potato

French Bread & Butter
£1005 per head

HOT BUFFET 1

Choice of 3 of the following:

Beef or Vegetable Lasagne Chicken Curry
Chilli Con Carne Ocean Pie
Sausage Hotpot Spicy Lamb Meatballs

~~ A~~~

Served with either Hot New Potatoes, Jacket Potato or Boiled Rice
Mixed Salad
French Bread & Butter

£1250 per head

HOT BUFFET 2

Choice of 3 of the following:

Sweet & Sour King Prawns Beef Bourguignon
Tandoori Chicken Barbecued Spare Ribs
Duck in Black Bean Sauce Stickg Sesame Seed Chicken

~~ A~~~

Served with either Hot New Potatoes, Jacket Potato or Boiled Rice
Mixed Salad
French Bread & Butter

£15 per head
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