
Fully Inclusive Menu 
 

Starters 
 
 

Home Made Soup of the Day V 
 

Chilled Fan of Melon V 
Surrounded by Fruits of the Forest  

 

Cherry Tomatoes, Fresh Basil & Garlic V 
Topped with melted mozzarella  
 
Chicken Caesar Salad 
Fresh croutons and parmesan  
 
Prawn Cocktail  
Set on a bed of dressed leaves and topped with a Marie Rose sauce 
 
        

 Main Courses 
 
 

Mushroom Stroganoff  V 
Served with a timbale of rice 
 

Vegetable Tagliatelle V 
Bound in a white wine & garlic sauce 
 
Grilled Minute Steak  
Served with Mushroom and Tomato 
 
Grilled Fillet of Salmon  
With a chive butter sauce  

 

Baked Breast of Chicken 
Served with a wild mushroom sauce 
 
8oz Gammon Steak 
Served with your choice of egg or pineapple  
 
All mains are served with either Vegetables & Potato’s or Chips and Salad 
 

 

Desserts 
 
 
Baked Vanilla Cheesecake  
 
Steamed Toffee Pudding  
With toffee sauce & Vanilla Ice-Cream 
 
Selection of Ice-Cream  

 

Dark Chocolate Tart  
Served with clotted cream & chocolate sauce 
                                                                                
Fresh Fruit Salad                                                                  
Served with Chantilly Cream   
 
 
Cheese & Biscuits  

 
 

 

V Denotes suitable for vegetarians 

 
We cannot guarantee that all food items do not contain nuts or nut derivatives. We will never knowingly sell any food required to 
be labelled as containing GM materials 


