CARVERY FUNCTION
(STARTER, CARVERY, & DESSERT)

STARTERS

Chef’s Home-made Soup of the Day
(served with crusty roll)

Traditional Prawn Cocktail
(norwegian prawns on a bed of tossed salad smothered with tomato mayonnaise served
with a crusty roll)

Home-made Chicken Liver Pate
(home-made pate served with a crusty roll and Cumberland sauce)

Fresh Melon & Pineapple Cocktail
(topped with mixed berries)

Garlic Mushroom & Bacon
(mushrooms, cooked in a cream sauce with bacon served with crusty roll)

Carved Meats
Choice of two carved meats

Choice of five Vegetables
Choice of two Potatoes

(choose five from carrots, broccoli, cabbage, roasted parsnips, sweetcorn, peas,
cauliflower, green beans, mushy peas)

DESSERTS

Chocolate Fudge Cake (served hot or cold)
Cheesecake
Apple Pie (served hot or cold)
Home-made Spotted Richard
(all above served with a choice of ice-cream, pouring cream or custard)

Coffee & Mints
£14.95 per person

ROOM HIRE CHARGE £100.00 IF UNDER FIFTY PEOPLE
ROOM HIRE CHRAGE FREE OVER FIFTY PEOPLE




CARVERY FUNCTION
(CARVERY ONLY & DESSERT)

Carved Meats
Choice of two carved meats

Choice of five Vegetables
Choice of three Potatoes

DESSERTS

Chocolate Fudge Cake (served hot or cold)
Cheesecake
Apple Pie (served hot or cold)
Home-made Jam Roly Poly
(all above served with a choice of ice-cream, pouring cream or custard)

Coffee & Mints
£10.95 per person

ROOM HIRE CHARGE £100.00 IF UNDER FIFTY PEOPLE
ROOM HIRE CHArGE FREE OVER FIFTY PEOPLE




ADDITIONAL DESSERT LIST

Home — made

Spotted Richard
Jam Roly Poly
Apple Crumble
Chocolate Sponge
Ginger Sponge
Banana Split
Bread & Butter Pudding

Served with a choice of custard, pouring cream or ice cream

Speciality desserts

Profiteroles
Strawberry Cheesecake
Sticky Toffee Pudding
Caramel Apple Betty (served hot or cold)
Apple Pie (served hot or cold)
Mixed Ice Cream
Strawberry Clotted Cream Cake
Lemon Meringue Ice-Cream Cake
Chocolate Fudge Cake (served hot or cold)

ALL PRICED AT £2.95 EACH




Additional carvery starters

Egg Mayonnaise

Potato Skins
(served with bbq & garlic dips)

Battered Black Pudding
('in a peppercorn sauce)

Yorkshire Pudding
(in onion gravy)

Garlic Bread & Cheese

Fanned Melon & Prawns
(extra 50 p) per person)

Smoked Salmon
(extra 1.00 per person)

Peppered Mackeral
(extra 85p)

Onion Bhajis
(extra 50 p)
(served with curry sauce)

Garlic Mushrooms in a Cream Sauce

Breaded mushrooms
(served with bbq & garlic dips)

Avacado & Prawns
(extra 1.00)

Florida Cocktail

Horsdoevers
(extra 1.20)

Nachos with chilli bolognaise
(baked with mozerella cheese, extra 1.2




