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Starter Course ( choose a starter from the List ) 
Tempura Battered Prawns served with a Sweet Chilli Sauce

Rosette of Smoked Salmon and Prawns served with Lemon and Brown Bread & Butter

Duck and Port Pate served with Melba Toast

Salad of Cherry Tomato, Feta Cheese and Olives served with a Balsamic Dressing

Roasted Pepper and Red Pesto Tartlet

All the above served on a Bed of Mixed Leaves

Soup of the Day

Fan of Melon Served with Raspberry Coulis and Fresh Fruit Garnish

Main Courses ( choose a main course from the list )
Slow Cooked Strips of Beef in a Mushroom, Thyme and Rich Red Wine Sauce.

Breast of Chicken served with a Chasseur Sauce

Breast of Chicken served with a White Wine, Mushroom, Onion and Cream Sauce.

Slow Cooked Lamb Shank with Minted Gravy

Pork and Leek Sausages served on a Bed of Creamy Mash with a Rich Onion Gravy

Pork Loin Steak served with a Somerset Cider and Cream Sauce

Fillet of Salmon served with a Fresh Dill Hollandaise and Lemon Garnish
Vegetarian Options

Stuffed Peppers with Spicy CousCous and a Hot Tomato Salsa Sauce

Mushroom and Spinach Lasagne

Cherry Tomato, Red onion and Goats Cheese Tartlet

Mushroom Stroganoff with Rice

Mushroom, Cranberry and brie Wellington

All main Courses served with New Potatoes and a Selection of Seasonal Vegetables

Dessert Course ( choose a dessert from the list ) 
Profiteroles filled with Fresh Cream and served with Chocolate Sauce

New York style Vanilla Cheesecake

Torte au Citroen
White Chocolate and Raspberry Cheesecake

Dark Chocolate Torte

Apple and Apricot crumble (can be served Hot)

Sherry Trifle

All the above served with fresh cream and fresh fruit garnish

Choose one from each course. For £30.00 per head

Choose two Courses for £25.00 per head
Each Meal served with complimentary Tea, Coffee and Mints

Special Diets can be catered for please ask for details. Price includes Crockery and Cutlery, Service Staff and Vat at the current rate

(Not included is Linen, glassware hire, venue set up)

Linen is £8.50 a cloth hire

Glassware is 20p an item

Venue set up - £10.00 per hour

Oven Hire £100.00 each 

