H O U s E CELEBRATIONS MENUS @

Please choose 2 dishes from 'To Start’, 'To Follow’ and ‘'To Finish’ for your guests.
Our menu is accompanied by artisan bakery bread rolls & butter and tea & coffee.

Our main Celebration menu is priced at 45 per guest.

CANAPES

Choose three for +7.50 per guest.
Any additional canapés may be
added for + 2.95 per guest;

Mini shepherds pie
Mozzarella cheese bon bons
Sticky beef croute
Smoked salmon cake
Falafel
Barbequed pulled pork nugget

Tomato & cheese tartlet

TO START

Hot & cold smoked salmon, lemon & dill
Confit duck leg, hoisin & cucumber
Tickton fishcake, lightly curried coconut sauce
Roasted tomato & red pepper soup
Prawn salad, tomato, Marie Rose

Chicken liver paté, brioche, onion marmalade

To FoLLOW

Roast sirloin of Yorkshire beef,
with Yorkshire pudding, roast gravy
Real ale braised beef bourguignon

Seared sea bass, lime & dill
Belly pork, apple and seed mustad sauce
Lamb shank, mint and port jus

Roast chicken breast, red wine sauce

TO ACCOMPANY

Chef's choice of
vegetables & potatoes will accompany

your chosen main course

To FINISH

Toffee cheesecake, vanilla ice cream
Sticky toffee pudding, butterscotch custard
Lemon posset, raspberry sorbet
Warm chocolate brownie, vanilla ice cream
Mango cheesecake, mango sorbet
Chocolate & pistachio tart, cherry ice cream
Eton mess

A plate of 3 cheeses with accompaniments

VEGAN

TO START
Roasted tomato & red pepper soup
Creamy garlic mushrooms,
with toasted ciabatta
Fresh fruit cocktail, lemon sorbet
TO FOLLOW
Herb crumbed mac 'n’ cheese
Pea & mint risotto
Wild mushroom wellington
TO FINISH
Chocolate brownie
Raspberry cheesecake
Sticky toffee pudding

All served with vanilla ice cream

IF YOUR PARTY HAVE ANY SPECIFIC DIETARY REQUIREMENTS PLEASE LET US KNOW.



CHILDREN

TO START
Melon & fruit
Mozzarella bon bons

Garlic ciabatta

TO FOLLOW
Roast chicken dinner
Mini fish, chips, garden peas

Sausage, chips & beans

TO FINISH
Nipperbocker Glory
Fresh fruit salad with fruit sorbet
Warm chocolate brownie

& vanilla ice cream

30 per child

AFTERNOON TEA

An art dear to our hearts & perfect
for sharing with family & friends,

enjoy seasonal Afternoon Tea with;

Delicate fine finger sandwiches,
little savoury pastries & savoury bites
together with freshly baked scones,
jam & clotted cream,

mini cakes & dainty sweet pastries.

Served with bottomless tea & coffee

& presented buffet style.

35 per guest

"PIckK & MIX'
M E N U

A finger food buffet, choose two from
meat, fish, savoury & salad

& one from potato & bread.

MEAT
Halsham honey mustard ham
BBQ pork bites
Mini sliders

Sweet chilli chicken

FISH

King prawns in herbs & lemon
Breaded haddock goujons, tartare
Salmon teriyaki

Crab cakes, sweet chilli

SAVOURY
Tomato & smoked cheese tartlets
Pork pie
Cauliflower bites

Sausage rolls

SALAD
House salad
Caesar

House slaw

POTATO
Rosemary roasted jackets
Sweet potato wedges
Skinny fries
Chunky chips

BREAD
Artisan loaf
Bread cake

Crusty baguette slice

35 per guest

ADD A DESSERT
Choose one from our
‘To Finish’ menu for

+ 10 per guest

ADD A TEA OR COFFEE?
+4.75 per guest

IF YOUR PARTY HAVE ANY SPECIFIC DIETARY REQUIREMENTS PLEASE LET US KNOW.



