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Lunches 2018

        January - March  2018
Cream of Broccoli & Stilton Soup
A selection of Anti Pasta with Olives
Orange, Grape and Pineapple Cocktail
Cameley “old fashioned” Prawn Cocktail

Mushrooms Forestiere Style
Fruit Juice
******
Traditional Roast Rib of Beef with Yorkshire Pudding 

Fillet of Cod Parcels with Lemon and Parsley Butter
Slowly Roasted Leg of Lamb with Minted Gravy
Stilton Stuffed Breast of Chicken with a Pancetta Jus
Butternut Squash with Cumin Roasted Vegetables
******
A selection of Home-made Sweets

Or

Cheese Board with Fresh Fruit 

******

3 Course & Filter Coffee: £25.00
2 Course & Filter Coffee: £21.50
1 Course & Filter Coffee: £17.50
July – September 2018 

Homemade Cream of Chicken and Thyme Soup
Peeled Prawn and Crab Salad
Pearls of Melon & Strawberry Cocktail
Mushrooms European Style (Vodka, Cream & Garlic)
Baked Brie, Olive Bread and Tomato Chutney
Fruit Juice
******

Traditional Roast Rib of Beef with Yorkshire Pudding
Oven Baked Parcels of Trout, Almonds and Lemon
Beaujolais Braised Summer Lamb with Minted Potatoes
Breast of Chicken with Asparagus & Mushrooms
Asparagus, Herb & Samphire Pancake
******

A selection of Home-made Sweets

Or Cheese Board with Fresh Fruit
 ******

3 Course & Filter Coffee: £25.00   
 2 Course & Filter Coffee: £21.50
1 Course & Filter Coffee: £17.50
April – June 2018
Mozzarella, Basil and Tomato Bruschetta
Medley of Tropical Fruit laced with Elderflower

Minted Pea and Ham Hock Soup
Chicken Caesar Salad with Parmesan Croutons
Oak Smoked Salmon and Melon Salad
Fruit Juice
*****

Traditional Roast Rib of Beef with Yorkshire Pudding 
Home-Made Lamb and Apricot Tagine with Couscous
Fillet of Plaice with a Cheese & Mayonnaise Topping

Roast Duckling with a Black Cherry and Cognac Sauce
Chick Pea & Spinach Curry with Pitta Bread
******

A selection of Home-made Sweets

Or

Cheese Board with Fresh Fruit 

******

3 Course & Filter Coffee: £25.00   
2 Course & Filter Coffee: £21.50
1 Course & Filter Coffee: £17.50
October – November 2018
Homemade Potato, Chive & Leek Soup 
Medley of Seasonal Fruit
Crispy Duckling Salad with a Rich Plum Sauce
Prawn & Avocado Salad
Warmed Mushroom & Thyme Tart with Garlic Cream
Fruit Juice
******

Traditional Roast Rib of Beef with Yorkshire Pudding

Pot Roast Pheasant with Winter Vegetables
Parcels of Hake with Vegetable Ribbons and Soy Sauce
Roast Loin of Pork with Apples & Thatchers Cider Jus

Mushroom, Walnut & Red Onion Stack 

******

A selection of Home-made Sweets

Or Cheese Board with Fresh Fruit 

******

3 Course & Filter Coffee: £25.00    
2 Course & Filter Coffee: £21.50
1 Course & Filter Coffee: £17.50

