Starters

Assorted Drusbetta with berb o@essiny
Salmon and Cod Terrine with a basil salad

Avocado and, prawn mixed with sweet chilli sauce and créme ﬁ“az'cée

Seasonal pd/e with seasonal mixed leaves and TMelba toast
Ueye/agfe Tart with rocket and Dalsamic reduction

Fanned melon with in-seasonal, /G“ui/ and, ﬁ“ui/ coulrs
£4-40

Our own bhomemade soup with crus/y bread rolls
£3-70

Hot Buffe!

A traditional roast dinner meal (Pork, Turkey, Beef, Lamb) with all the trimmings £9-70
Sautéed chicken breast served with peppercorn sauce £8-50
Three boned rack of Lamb with a mint and redcurrant sauce £10-25
Beef bourguignon in a giant yorkshire pudding £8-25
Fillet of salmon served with a caper burre noisette £9-70
Ham and Cheese Tortelloni in a spicy tomato sauce £7-40
Mediterranean vegetables wrapped in Filo pastry £7-40

ALL THE ABOVE WILL BE SERVED WITH POTATOES AND SEASONAL VEGETABLES.
ALL THE HOT BUFFET ITEMS ARE SUBJECT TO FACILITIES AND VENUES.

\S

Gold Buffe!

Roast topside of beef
jfoney roasted York ham
Nocfol Turhey
Whole dressed Salmon
UAssorted Chicken Drumsticks
A trio of smotked fish
Tediterranean prawns
Chircken and Ham Fe or Ueye/agfe 7u1'cge
Selection o/ Ytalran Sliced meals

Includes /fresﬁfy babked brown and white rolls served with butfer

Select Fve of the Gold J(?U/Qfe/ selection and Five Salads
for £11.40



