
PARTY  SUPPER  MENU

Hom e m a d e  So u p  of  the  Day  serv e d  with  Crust y  Bread

Co c k t a i l  of  North  Atlanti c  Pra w n s  with  Marie  Rose  Sau c e  and  
Seas o n a l  Leav e s

Platter  of  Melo n  and  Fres h  Pinea p p l e  with  S w e e t  Berr y  Co m p o t e
 and  Raspb e r r y  Sorb et

A  S m al l  Butter  Crep e  filled  with  Mush r o o m s  and  Spri n g  Onio n  
boun d  in  a  Garli c  Crea m .

~~ooOo o~~

Boe uf  Bour g u i g n o n-  Braise d  Chu n k s  of  Beef,  Butto n  Mush r o o m s
and  Shall o t s  in  a  Red  Win e  Sau c e

 Bake d  Fillet  of  Sal m o n  in  a  White  Win e  and  Grape  Crea m

Pan  Fried  Breast  of  Chi c k e n  with  a  Brand y  and  Soft  Pepp e r c o r n  
Crea m

A  Sav o u r y  Panc a k e  filled  with  Stir  Fried  Seas o n a l  Vegetabl e s  
boun d  in  a  Rich  To m at o  Sau c e ,  glazed  with  Mozzare l la

Salad  of  Ched d a r,  Ham  and  Cole s la w  with  Seas o n a l  Leav e s  and  
Salad s

~~ooOo o~~

Stra w b e r r y  and  Blac k  Pepp e r  Che e s e c a k e  with  Mas c a r p o n e  Ice  
Crea m

Hom e m a d e  Sti c k y  Toff e e  Pudding  sm o t h e r e d  with  War m  Toff e e  
Sau c e

Chanti l l y  filled  Profite r o l e s  drizzled  with  Cho c o l a t e  Sau c e

Trio  of  Vanil la,  Stra w b e r r y  and  Puff  Cand y  Ice  Crea m

Sele c t i o n  of  Chee s e s  serv e d  with  Oatca k e s  (50p  suppl e m e n t )



Sup p e r…  2  cou r s e s  incl u d i n g  cof f e e  £16.95
3  cou r s e s  incl u d i n g  cof f e e  £19.95


