CORPORATE/FUNCTION MENUS 2009

All meals are freshly prepared in the Kitchen by our Resident Chef

Vegetarians can be catered for.

Please contact with The House Manager or the Chef

at least one week prior to your visit (01926 261775 – Option 3)
DAY MENUS

Breakfast

Option A
Bacon Barm, Coffee/Tea ………………………………………………………………………
£4.00




Option B
Full English Breakfast with Toast, Coffee/Tea ……………………………………..
£5.00


Option C
Eggs Royale or Eggs Benedict, Coffee/Tea …………………………………………..
£6.00

Lunch


Option A
Homemade Soup and Sandwiches served with a Portion of Chips ….
£6.00


Option B
Jacket Potato served with Chilli or Vegetable Option ……………………….
£6.50


Option C
Ploughman’s Lunch served with Tomato Chutney …………………………….
£6.50

EVENING MEALS


MENU A ….. £16.95





Homemade Soup of the Day (A)





Goats Cheese Tart (B)


Served with Mixed Leaves





Homemade Fishcakes (C)


With Chef’s Tartar Sauce & Mixed Leaves





Black Pudding (D)


Served with Piccalilli and Wholegrain Toast





((





Slow Braised Beef  (E)


In a Rich Gravy and Guinness Sauce


Served with a Puff Pastry Lid





Salmon and Tarragon Parcels (F)


With Baby Shallots & Leeks





Pork Loin (G)


With Creamed Potato and Caramelised Apple





Asparagus and Courgette Risotto (H)


With Parmesan Cheese





All the above served with a selectionof appropriate


Seasonal fresh vegetables and potatoes





((





Homemade Syrup Sponge Pudding (I)


Served with Custard





Fresh Fruit Salad with Cream (J)





Profiteroles (K)


With Chocolate Sauce





Cheese and Biscuits (L)





((





Coffee & Mints





MENU B ….. £18.95  





Homemade Meaty Farmhouse Broth (A)





Prawn & Smoked Salmon Parcels  (B)


Served with Lemon Vinaigrette & Bread and Butter





Fruit Kebabs (C)


With Chocolate Coulis





Chicken Satay (D)


Served on sticks with a Peanut Sauce





((





Wild Boar Sausages and Chive Mashed Potato  (E)


Served with Red Onion Gravy





Lamb Cutlets (F)


Served with Minted Sauté Potatoes & a Rich Jus 





Fillet of Sea Bass (G)


Served with a Lime, Coriander and Soy Sauce





Poached Egg (H)


With Hollandaise Sauce served on a Rosti


and topped with Four Cheeses





All the above served with a selectionof appropriate


Seasonal fresh vegetables and potatoes





((





Chef’s Toffee Pudding with Toffee Sauce (I)





Tiramisu (J)





Crème Brulee  (K)








Cheese with Fresh Fruit and Biscuits (L)





((





Coffee & Mints








