
Starter
Soup of the Day with a fresh Crusty Roll

Feather of Gala Melon with Forest Berries and a Fruit Coulis

Prawn Cocktail with a Marie Rose Sauce

Creamy Garlic Mushrooms with a Herbed Italian Bread

Main Course
Chicken Breast 

in a Chardonnay and White Wine Sauce

Homemade Steak and Ale Pie

Poached Salmon Fillet 
with Hollandaise Sauce

Roasted Vegetable Lasagne 
with a Rich Bechamel Sauce

Served with New Potatoes or Rice and Green Salad or Mixed Vegetables

Dessert
Strawberry Cheesecake with Cream

Double Chocolate Fudge Cake with Pouring Cream

Cheese and Biscuits (£1.50 Supplement)
_____________________

Additional Vegetarian Options are available on request

A full selection of Bar Meals can be made readily available 
We are more than happy to design menus to your individual requirements

Carvery or Hog Roast also available for that extra special touch 
(minimum 50 delegates)

Conference Hot Buffet
Please feel free to choose from both the Hot and Cold Buffets
Parties up to 30 people, please choose 1 item from each course
Parties over 30 people, please choose 2 items from each course
2 Courses £8.95 per person – 3 Courses £10.95 per person




