Southern Fried Chicken, Grilled Back Bacon

Supreme of Salmon, Hollandaise Sauce
Grilled Gammon Steak With Glazed Pineapple
Pan-fried Supreme of Chicken, Pepper Sauce
Roasted Pepper & Goat’s Cheese Tart

All of the above served with Carrots and Mangetout,
Champ and Viscount Potatoes
(cubed potatoes, pan-fried with bacon and onion)

*k*k

Fruit Pavlova
or
Cheesecake

*k*

Tea or Coffee

£15.95 per person

Eating for
sheer pleasure



FUNCTION MENU B

Home-made Vegetable Soup
or
Soup of the Day

Traditional Prawn Cocktail
Crispy Fried Brie, Mixed Chard Leaves & Tomato Chilli Jam

Fresh Melon, Oranges & Strawberries With Mulled Wine Syrup

*k*%k

Stuffed Turkey & Ham With Chipolatas & Rich Gravy
Roast Sirloin of Beef, Yorkshire Pudding

Above Served With Chefs Selection of Vegetables
Roast & Creamed Potatoes

*k*%k

Fruit Pavlova
or
Cheesecake

*k*

Tea of Coffee

£19.95 per person

Eating for
sheer pleasure
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Iscounts

Vegetable Soup or Soup of the Day

Pan-fried Tiger Prawns With Garlic & Parsley Butter
Caesar Salad, With Bacon & Croutons
Breaded Mushrooms, Garlic Dip
Tempura Chicken Goujons With Sweet Chilli Dip
Fresh Melon, Oranges & Strawberries With Mulled Wine Syrup

*k*

8oz Sirloin
Cooked to your liking with choice of garlic butter or peppered sauce

Pan-fried Supreme of Chicken, A la Créeme Sauce

Supreme of Salmon
Steamed Asparagus, Hollandaise Sauce

Southern Fried Chicken, Grilled Back Bacon
Roasted Pepper & Goat’s Cheese Tart

Medallions of Beef Served in Pepper Sauce

Served with Carrots and Mangetout and Cauliflower Mornay
Champ and Viscount Potatoes (cubed potatoes, pan-fried with bacon and onion)

*k*

Fruit Pavlova, Cheesecake or Sticky Toffee Pudding

Tea or Coffee

£24.95 per person

sheer pleasure



