
Selection of freshly made sandwiches & Baguettes to include: 
 
Honey glazed ham and mustard mayo 
 
Cheddar cheese and Chive    (v) 
 
Free-range egg and cress   (v) 
 
Atlantic prawn and mayonnaise 
 

To accompany the sandwiches: 
 
Spicy jacket wedges with a sour cream dip  (v) 
 
Mini sausages served with a mustard mayonnaise  
 
Breaded whole tail scampi with tartare sauce 
 
Hand raised pork pie with piccalilli 
 
Spiced lamb koftas with a mint and cucumber 
 
Coln valley salmon pate served with a sweet dill sauce and artisan breadsticks 
 
Brie and red onion tart   (v) 
 

Desserts: 
 
Individual sweet pots to include: 
 
Rich chocolate & vanilla cream 
 
Lemon posset with a berry topping 
 
Fruit jelly shots  
 
Fresh fruit and honey yoghurt 
 

Coffee: 
 
Freshly-brewed filter coffee or tea will be served to guests  
at the close of their luncheon as desired 

EXETER 

Racegoers 



EXETER 

Canterdown 

Starter: 
 
Roasted winter vegetable soup served with freshly baked roll & butter 
 

Main course: 
 
Fresh fish platter to include the following served  
with served with a marie rose and dill mayonnaise: 
 
Coln valley smoked salmon 
Atlantic prawns 
Herb baked salmon 

 
Cold meat platter to include the following served  
with mustards and pickles: 
 
Rare roasted beef 
Honey baked loin of bacon 
Home-made savoury vegetable tarts: 
Brie and red onion mini tart  

 
Served with: 
 
Buttered new potatoes 
Dressed leaves 
Homemade creamy coleslaw 
Mediterranean vegetable salad 
Tomato and chive salad 

 
Dessert: 
 
Baked vanilla Cheesecake, spiced Apricot and sultana Compote 

 
Coffee: 
 
Freshly-brewed filter coffee or tea will be served to guests at the close 
of their luncheon as desired 



EXETER 

Finishing Post 

Starter: 
 
Coln valley smoked salmon and beetroot cured salmon 
with pickled cucumber and a lemon sour cream 

 
Main course: 
 
West Country beef slow cooked for eighteen hours in a Badger ale,  
shallots and mushrooms and finished with wholegrain mustard. 
 
Roasted supreme of chicken served in a creamy mushroom sauce 

 
Vegetarian option: 
 
Wild mushroom risotto finished with parmesan and roquette 
 

Served with: 
 
Baskets of crusty Bread 
Creamy mashed potatoes 
Seasonal vegetables 

 
Dessert: 
 
Homemade profiteroles with a rich chocolate sauce 
Honey and apple posset 

 
Coffee: 
 
Freshly-brewed filter coffee or tea will be served to guests 
at the close of their luncheon as desired 


