
Hot sit down

Starter

Free range chicken liver, Rosemary and Madeira pate’
Prawns, in smoked paprika mayonnaise in a parmesan topped choux ring with 

chill salsa

Main Course

Carved at tables either by a member of our staff or a nominated guest, supplied 
with Chef hat and apron

Roast Beef (Yorkshire puddings)
Fine green beans/runner beans,

Butter and honey glazed carrots and parsnips
Minted new potatoes/or goose fat roasted potatoes

Gravy/horseradish cream/mustard

Vegetarian option – Mushroom and Spinach Wellington

Pudding

Pavlova topped with fresh fruit and Chantilly cream

Treacle Tart ,local clotted cream /homemade vanilla ice cream


