
 

 
 
 
 
 
 
 

BANQUETING MENU SELECTOR 2019 
 
Cold Canapes £2 each  

- Smooth chicken liver pate served with red onion marmalade  
- Hot smoked salmon, cream cheese and chive 

- Tomatoes bruschetta (v) 

- Atlantic prawns and lime crème fraiche  

- Sun blushed tomato, hummus and avocado on rye bread (v) 
Hot Canapes £2.50 each 

- Cajun blacked salmon skewers 
- Black pudding in tempura, whole grain mustard sauce 
- Prosciutto and parmesan choux beignets  

- Goats cheese and red onion mini tarts (v) 

- Mini cheesy risotto balls (v) 

Starters 
- Ham hock terrine served with piccalilli sauce and crusty bread £6.50 
- Chicken liver pate served with onion chutney and sourdough crostini £5.00  

- Plum tomato & mozzarella salad, basil oil & balsamic glaze (v) £5.50 

- Three cheese and red onion tart, rocket pesto (v) £6.50 

- Artichoke, confit tomato and marinated olives salad (vg) £5.50 

- Smoked duck breast, spring vegetable ribbons & soya and sweet chilli dressing £7.00 
- House hot smoked salmon and confit beetroot , honey mustard dressing £7.00 
- Crab and lime rilette, chipotle mayo & rye bread crostini £7.00 

Soups 

- Leek and potato soup (v) £5.00 

- Roasted tomato and red peppers (v) £5.00 

- Sweet potato and thyme (v) £5.00 

Any flavour soup can be prepared without crème (vg) 
Mains 

- Marinated chicken fillet, herb crushed new potatoes, seasonal vegetable, jus £12.50 
- Braised feather blade of beef, creamed potatoes, seasonal vegetables, red wine jus 

£13.50 
 
 



 

 
 
 
 

 
 

 
 

- Slow roasted belly pork, mustard mash, savoy cabbage and roasted carrots, cider jus 
£12.50 

- Traditional Sunday roast (Beef or Pork) served with roast potatoes, seasonal 
vegetable and Yorkshire pudding £14.50 

- Chicken fillet wrapped in Parma ham, gratin potatoes, seasonal vegetables, creamy 
jus £15.00 

- Baked salmon supreme, crushed new potatoes, steamed greens, white wine creamy 
sauce £16.50 

- Slow roasted rump of lamb, pan haggerty potatoes, seasonal vegetables, ratatouille 
jus £20.00 

- Beef fillet medallions, gratin potatoes, baby vegetables, red wine jus £28.00 
- Confit duck leg, sweet potatoes mash, roasted plum jus £16.00 

- Spinach and ricotta tortellini, shallots and wild mushrooms creamy sauce (v) £12.50 

- Baked potato gnocchi, tomato and basil sauce (vg) £12.50 

- Butternut squash and goat’s cheese filo parcel (v) £12.50 

Desserts 
- Baked New York style vanilla cheesecake, berry compote (v) £5.00 
- Lemon tart, raspberry coulis and fresh raspberries (v) £6.00 
- Chocolate truffle cake, bitter orange compote, fresh black berries £6.50 
- Sticky toffee pudding, caramel sauce, vanilla pod ice cream £5.50 
- Vanilla crème brulee, short bread biscuits (gf) £5.50 
- Strawberry Charlotte (v) £7.50 
- White and dark chocolate cake, chocolate soil and poached kumquats £8.00 
- British cheeses with accompaniments £8.00 
- Selection of sorbets (vg/gf) £4.00 
- Seasonal fruit salad (vg/gf) £4.50 

 
T&C and extras 

- T&C £2.50  
- T&C Petit four £4.00 
- T&C Chocolate truffles £4.00 

 
 
For choice menus (a maximum of 3 choices) a supplement will apply and preorders 
required 2 weeks prior to the event date 


