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Menu l

Traditional Roast
Main Course
With seasonal vegetables and potatoes,
and red wine gravy

Freshly Brewed
Tea, Coffee and Biscuits

Menu 4

Homemade Cream of
Vegetable Soup GF V
Served with freshly baked bread /
gluten free bread #

PRS- ik
Traditional Roast
Main Course
With seasonal vegetables and
potatoes, and red wine gravy
A et
Duo of Mini Warm Apple Pie &
Cheesecake
with creme anglaise and
duo of sauces

Freshly Brewed
Tea, Coffee

Menu 2

Homemade Cream of
Vegetable Soup GF V
Served with freshly baked bread /
gluten free bread #

—ogor———

Traditional Roast
Main Course
With seasonal vegetables and
potatoes,
and red wine gravy

——ogor———

Freshly Brewed Tea,
Coftee and Biscuits

Menu S

Homemade Cream of
Vegetable Soup GF V
Served with freshly baked bread /
gluten free bread *
SETOC | S5
Traditional Roast
Main Course
With seasonal vegetables and
potatoes, and red wine gravy

Oven Baked Catch of the Day GF
with seasonal vegetables and potatoes
with dill sauce
L Al
Duo of Mini Warm Apple Pie &
Cheesecake

with creme anglaise and duo of sauces

Freshly Brewed Tea, Coflee

Homemade Cream of
Vegetable Soup GF V
Served with freshly baked bread /
gluten free bread #

VI B
Traditional Roast
Main Course
With seasonal vegetables and
potatoes, and red wine gravy

Oven Baked Catch of the Day GF
with seasonal vegetables and
potatoes with dill sauce
L. W,

Freshly Brewed Tea,
Coflee and Biscuits

Confirming Your
Numbers

While we understand it may
be difficult to accurately
predict your exact number of
guests, please try your best
(o estimate.

We will cater for everyone
who attends, and in the event
that your numbers are lower

than expected you will be

charged for 80% of your
confirmed numbers.



