




WnoorNc BRpmresr
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Carrot and Orange Soup with Croutons
and Parsley

or
Terrine of Prawns and Asparagus Dressed with Fresh

Prawns and a Light Mayonnaise

* * * , t * * r t *

Saut6ed Mixed Vegetables on a Potato Rosti, Coated
with a Tomato and Herb Sauce

or
Baked Aubergine with Mushroonrs, Garlic, Mange Toute

and Carrot with a Stilton Cheese Glaze

:served with a selection of Vegetables and Potatoes from
our walled sarden

* * r l . * * * * *

Hazelnut and Apricot Meringue
Strawberry and Vanilla Roulade

Hot Stickv Toffee Puddins with Butterscotch Sauce

i. rl. ,F t* tt rf rf t(

Freshly Ground Coffee
After Dinner Chocolates



Weoorxc Bnnerresr
SuccnsrsD MENU

A freshly baked vol-au-vent filled with Salmon and
Prawns in a White Wine and Shallot sauce

or
Melon Pearls served with Fresh Fruits and a Grand

Marnier Cream

* * * , l t { . * * , f X

Roast Rurnp of Beef served the traditional way with
Yorkshire Pudding and Horseradish Sauce

or
Roast Rump of Beef with a Mushroom and Drambuie

Sauce

: served with a selection of Fresh Vegetables and
Potatoes from our walled garden

* , i * : t * * * t i *

Fresh Fruit Pavlova
Chocolate Profiteroles with Chocolate sauce

Lemon Souffl6
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Tea or Freshly Ground Coffee
After Dinner Chocolates
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Filo Pastry Roll filled with Smoked Chicken and
Mushrooms in a Creamy Sauce

or
Honey Grilled Grapefruit Garnished with Orange

Segments and Kiwi Fruit

t F , t t f t t * * t F *

Breast of Chicken Veronique with White Wine, Spring
Onions and Seedless GraPes

or
Breast of Chicken Countrystyle with Chipolata Sausage,

Bacon and a Light Gravy

:served with a selection of Vegetables and Potatoes from
our walled sarden

, i * , t r t * , t , 1 . : $

Butterscotch Nut Crunch
Coffee and Apricot Roulade

Fruits of the Forest Cheesecake
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Tea or Freshly Ground Coffee
After Dinner Chocolates


