DINNER MENU ‘B’

Starters

Soup of the Day

Classic Prawn Cocktail

Garlic Mushrooms with a Sour Cream Dip

Brie wrapped in Parma Ham

Main Courses

Roast Pork Loin with Apple Sauce

Cajun Chicken Breast & Balsamic Dressing

Salmon with a Thai Sauce on a bed of Noodles

Flat Mushrooms & Creamed Leeks topped with Stilton

All served with seasonal a selection of fresh vegetables

Desserts

Fresh Fruit Salad

Bread & Butter Pudding

Mint Chocolate Mousse Cake
Sticky Toffee Pudding

~~~~~~

Coffee & Mints 
2 Course Meal - £15.00 per person

3 Course Meal - £19.95 per person

The whole party must have the same meal, as we do not cater for individual options

