PARTY MENU  2011
Soup of the Day with roll & butter

Prawn Cocktail with brown bread & butter

King Fernando’s Pate with toast fingers
Fresh Melon Fan with a fruit coulis

Duck Spring Rolls with Plum Sauce

_____  

Chicken stuffed with Black Pudding in an Apple & Sage Sauce

Roast Topside of Beef and Yorkshire Pudding

Baked Fillet of Salmon with a Herb Crust
Pork Loin Steaks with a Madeira Sauce

V   Brie & Roasted Vegetable Tartlet
All served with vegetables of the day

____

Choice of Sweets
_____  
£19.95 (3-course)  PER HEAD

£16.95 (2-courses) PER HEAD

Coffee or Tea with mints  -  £ 1 . 95

________________________

All choices for Starters and Main courses to be advised at least 
7 days before the reservation date, please.

