
Set Party Menu
3 Courses £23 – Maximum 30 People

Goat’s Cheese & Caramelised Red Onion Tartlet (v) 
Rocket Leaves, Warm Pesto Dressing

Homemade Duck Spring Rolls 
Oriental Vegetable Salad, Honey & Soy Dressing

Chilli & Coriander Fishcakes 
Dressed Salad Leaves, Sweet Chilli Dip

Home-Smoked Free Range Chicken & Pancetta Terrine 
Melba Toast, Sweet & Sour Onions

Classic Prawn Cocktail 
Cucumber Galette, Baby Gem Lettuce, Marie Rose Sauce, Brown Bread Finger

Minestrone Soup (v) 
Rustic Croutons

Pan Fried, Battered & Grilled Seafood & Shellfish 
Tartare Sauce

Wild Mushroom & Asparagus Tart (v) 
Soft Poached Egg, Red Pepper Reduction

Minute Rib-Eye Steak 
Deep Fried Onions

Piri Piri Chicken Skewers 
Tomato Salsa

Pork Schnitzel 
Cucumber Vinaigrette

Trio of Vegetable Croquettes (v) 
Spiced Mango & Onion Chutney

Served with Hand Cut Chips, Garden Peas and Mixed Salad

Mixed Berry Eton Mess

Lemon & Lime Tart 
Orange & Thyme Crème Fraiche

Warm Chocolate Brownie 
Vanilla Ice Cream

Apple Strudel 
Crème Anglaise

Bread & Butter Pudding 
Guernsey Cream

Cheese Board (£2 Supplement) 
Cheddar, Brie & Stilton with Homemade Chutney, Celery, Grapes, Caramelised Walnuts & Biscuits 
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