
  

 

Sample Function Menu 
 

Starters 

 
  

Homemade Soup 
Options include mushroom & thyme; broccoli & stilton; vegetable; tomato & 
basil; chicken & vegetable broth; carrot & coriander; leek & potato; chicken & 
sweetcorn; pea & ham; butternut squash. 
 

 £3.95 

Ham Hock Terrine with Pear Chutney 
 

 £6.95 

Pate  
Options include duck & orange; chicken liver sherry 
Served with Melba toast & garnish 
 

 £6.95 

Homemade Chicken & Pepper Kebabs 
Served with Salad & a Pesto Dressing 
 

 £5.50 

Creamy Garlic Wild Mushrooms 
Topped with a Herb & Parmesan Crust  
 

 £4.95 

Stuffed Field Mushroom 
Served with Garlic Mayonnaise & Garnish 
 

 £5.95 

Wild Mushroom Risotto 
 

 £5.95 

Fresh Water King Prawns 
Cooked in Garlic & Herb Butter, Served with a Bread Roll & Garnish 
 

 £8.95 

Prawn & Avocado Salad 
Served with Marie Rose Sauce 
 

 £8.50 

Smoked Salmon with Cream Cheese & Chive Salad 
 

 £8.50 

Chicken Caesar Salad with Croutons 
 

 £6.95 

Caesar Salad 
With Garlic & Herb Croutons 
With Chicken 
With Chicken & Bacon 
 

 £4.95 
 

£6.95 
£7.25 

Sliced Melon Wrapped in Parma Ham 
 

 £6.25 

Sliced Melon with Raspberry Coulis 
 

 £4.95 

Roasted Vegetable & Goats Cheese Tartlet 
 

 £5.25 

Pan-fried Scallops with Pea Puree  £9.25 



  

 

 

Mains 

Roast 
Options include Chicken; Leg of Lamb; Loin of Pork with Crackling; Rib 
of Beef 
Served with Stuffing & Gravy 
 

 From 
£9.50 

Chicken Breast Stuffed with Cream Cheese & Wrapped in Bacon 
Served with a mushroom sauce 
 

 £11.95 

Homemade Chicken Curry 
With Rice, Naan Bread & Mango Chutney 
 

 £7.95 

Roasted Duck Breast  
Served with a Plum Sauce 
 

 £11.50 

Venison Fillet  
Served with a Red Wine Gravy   
 

 £16.50 

Homemade Luxury Fish Pie 
 

 £9.25 

Baked Scottish Salmon  
Served with a tomato salad 
 

 £11.25 

Grilled Cod Fillet 
Topped with Tomato & Melted Brie 
 

 £13.25 

Lamb Shank 
Slowly Baked with Rosemary Garlic Carrots & Onions in a Red Wine Gravy 
 

 £14.50 

Rack of Lamb  
Served on a Bed of Creamy Potatoes   
 

 £14.50 

Lamb Casserole with Mint 
 

 £9.95 

Baked Marmalade Gammon  
Served with Parsley Sauce 
 

 £9.50 

Pork Medallions      
Served with a Red Pepper Sauce  
 

 £9.25 

Slow Roast Pork Belly with Crackling  
  

 £10.85 

Homemade Steak, Ale & Mushroom Pie  
 

 £9.95 

6 oz Sirloin Steak   
Served with Seasonal Field Mushrooms on Oven Baked Tomato with Fresh 
Garden Peas 

 £9.50 



  

 

  

Desserts 

 

 
Steak & Mushroom Stroganoff 
Served with Rice 
  

 £9.95 

Fillet Steak Beef Wellington  
Served with a Rich Red Wine Gravy 
 

 £16.95 
 

Pot Roast Beef  
Slowly Baked in a Rich Gravy   

 £10.95 

Apple Crumble or Pie    
Served with Fresh Cream or Custard 
 

 £4.50 

Pears Poached in Red Wine  
Served with Fresh Cream 
 

 £4.50 

Meringue Nests  
Filled with Cream & Fresh Fruit  
 

 £4.50 

Crème Brûlée 

Fruits of the Forest (optional) 
    

 £4.50 

Raspberry Bakewell Cake  
 

 £4.50 

Fruit Cheesecake   
Served with a Fresh Fruit Coulis 
  

 £4.50 

Homemade Sherry Trifle  
 

 £4.50 

Cheesecake  
  

 £4.50 

Jumbo Profiterole  
  

 £4.50 

Lemon Mousse  
 

 £4.50 

Selection of Ice Cream  £4.50 
Sticky Toffee Pudding  
Served with Fresh Cream or Custard  
 

 £4.50 

Fresh Fruit  
Served with Fresh Cream 
 

 £4.50 

Tiramisu  
 

 £4.50 

Cheeseboard  £5.25 
   
Tea, Coffee & Mints  £1.65 


