
Function Menu 
 

Starters 
 

Soup of the Day* (V) 

Topped with herb croutons 

 

Pan-Fried Potato Gnocchi (V) 

Caramelised red onion, cherry tomatoes, finished with parmesan crisp, basil leaves & aged 

balsamic  

 

Chicken Liver and Port Parfait 

Spiced pear chutney and Melba toast 

 

Game Terrine* 

Piccalilli and dressed mixed leaves, served with a toasted baguette 

 

Classic Prawn Cocktail* 

Baby gem, Marie rose sauce and buttered brown bread 

 

Tiger Prawns 

Cooked in garlic, sweet chilli sauce with dressed watercress 

 

Trio of Melon (V) 

Fanned honeydew, cantaloupe balls and cubed watermelon with fresh berries and raspberry 

sorbet 

 

Caramelised Red Onion & Goats Cheese Galette (V) 

Sweet tomato chutney and crisp rocket 

 

Mini Salmon Fishcake 

On sweet chilli sauce and dressed watercress 

 

Stornoway Black Pudding 

Crisp pork belly, topped with a soft poached egg and finished with jus 

 

 

 

 



                 Choose any three from the following main courses 
 

Mains  
 

Roast of the day 

With all the trimmings 

 

Oven Baked Chicken Breast (GF) 

Creamed parsley mashed potato, savoy cabbage and redcurrant jus 

 

Pan Fried Sea Bass Fillets 

Sautéed new potatoes, green beans, cherry tomatoes and chorizo drizzled with ages balsamic 

 

Grand Fish Pie 

Topped with cheesy mashed potato, served with seasonal vegetables 

 

Butternut Squash, Wild Mushroom & Sage Risotto (V) 

Parmesan and garlic baguette 

 

Baked Salmon Fillet 

Herbed crushed new potatoes, sautéed green beans and prawn cream sauce 

 

Roasted Red Pepper, Spinach & Ricotta Cannelloni (v) 

 Basil and sun blushed tomato sauce and parmesan crust 

 

Slow Cooked Lamb Shank 

Root vegetable mash, savoy cabbage and redcurrant jus 

 

Herb Crusted Cod Fillet 

Crushed new potatoes, asparagus spears and a prawn white wine cream 

 

Blade of Beef 

Green beans, pancetta, dauphinoise potatoes and a red wine jus  

 

 

 

 

 

 

 



Desserts 
Grand Glory (V)* 

Tall sundae of ice cream, sorbets and berries. Flavoured with crème de cassis and topped with 

Chantilly cream *(no wafers) 

 

Chocolate Indulgence 

Chocolate sponge, chocolate sauce, chocolate mousse and mint chocolate chip ice cream. 

Topped with Chantilly cream and fresh strawberries 

 

Sticky Toffee Pudding (V) 

Butterscotch sauce and custard 

 

Apple, Cinnamon & Raisin Crumble (V) 

Vanilla pod ice cream 

 

Poached William Pear (V) (GF) 

Red wine syrup, vanilla crème fraiche finished with blackberries 

 

Tart au Citron (V) 

Glazed lemon tart with lemon curd, Chantilly cream and raspberries  

 

Fruits of the Forest & Ricotta Cheesecake (V) 

Fresh berries and berry coulis 

 

Vanilla Crème Brulee (V)* 

Short bread coin and strawberries  

 

Homemade Chocolate Brownie (V) 

Vanilla ice cream 

 

Selection of Cheese and Biscuits (V)  

Celery, grapes and homemade chutney  

  
 

* These dishes can be served Gluten Free. Please speak to a member of staff for more information. Items that have been 

underlined are what would be taken off or substituted on the dish 

 PRICE 29.50 (CHOICE OF 2 OPTIONS PER COURSE PLUS A VEGEATRAIN OPTION) 

 

For numbers of 50 and over this is to be a set menu 

For numbers under 50 choose 3 starter, 3 main and 3 dessert which needs to be pre ordered 

10 days prior to the event 
 


