
 
Sweet Potato and Butternut Squash Soup (V & Vegan) 

Chicken and Liver Pate Served with Red Onion Marmalade 

Fan of Melon Served with Winter Mixed Berries (V & Vegan) 

Classic Prawn Cocktail With Brown Bread 

 

 

Supreme of Chicken  Served with a Wild Mushroom, Tarragon Sauce with Sauted 

New Potatoes and Medley of Vegetables 

Warm Vegetable Tart Served with Salsa and Medley of Vegetables  (V & Vegan) 

8oz Sirloin Steak Served with Flat Mushroom, Tomato, Chips & Peas 

(Supplement of £3.00 Per Person for the Steak) 

Pan Fried Salmon with Crevettes Served with a rich Hollandaise Sauce on a 

bed of Dauphinoise Potatoes and medley of Vegetables 

 

A Trio of Mini Desserts— Chocolate Profiteroles, Crème Brulee & Eton Mess 

Two Courses £21.00      Three Courses £26.00 

Non Refundable Deposit of £10 Per Person taken at time of booking. 
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