
S ta r t e r s
Chef’s table of sliced charcuterie meats, selection of

classic seasonal salads, mixed pâtés and sliced terrines,

wide range of seafood entrées with rustic bread,

dressings, dips and chutneys.

Sample Menu 
Carvery Menu 

Mains
Our chef will carve to order a choice of two meats,

to include roast beef and one of the following meats:
Honey mustard glazed gammon

Loin of pork
Crown of turkey

Accompanied with:
 Yorkshire puddings, Seasonal vegetables

,rosemary roast potatoes, cauliflower cheese & gravy 

De s s e r t
A selection of cold desserts including gateaus, profiteroles

cheese board, fruit platters 
with traditional accompaniments


