
Buffet & banquet menu 
 

 Thank you for choosing to book your buffet or banquet meal with us. Please note minimum of 10 people and at least one weeks notice is required before

your booked date. When enquiring or ordering please make us aware of any allergies or dietary requirements and we will do our best to accommodate

your needs.  

mail@ilchesterarms.com 

01935 840 220  

STARTERS 
Butternut Squash Soup (V)  

Chicken Liver Pate & warm toast 
Grilled goats cheese salad (V) 

 
MAINS 

Slow cooked tender beef steak in a red wine sauce with mashed potato 
 Pan Fried Fillet of Hake, Chorizo cassoulet, roast tomato sauce & crushed new potatoes 

Breast of Chicken filled with brie, wrapped in ham & white wine sauce 
Tomato & Mozzarella arancini, red pepper sauce 

 
ALL MAIN DISHES ARE SERVED WITH FRESH VEGETABLES 

 
DESSERTS  

Strawberry Pavlova 
Sticky Toffee Pudding, warm toffee sauce 

Vanilla Crème Brulee, rose snowballs 
 

£28pp 

BANQUET MENU 1  

STARTERS 
Tomato and mushroom Tom Yum (V) 

Salmon and prawn fishcakes, parsley sauce 
Duck liver pate, pear chutney, toasted sourdough

 
MAINS 

Medallions of beef, leaf spinach & bordelaise sauce 
Pan fried Seabass, Julienne vegetables, lobster bisque 

Creedy Carver Duck breast, carrot and coriander puree, green peppercorn sauce
Black bean and butternut squash burrito, sour cream, Mexican salad (V)

 
ALL MAIN DISHES ARE SERVED WITH FRESH VEGETABLES 

 
DESSERTS

Banoffee Pie, butterscotch & orange sauce 
Baked white chocolate cheesecake, raspberries
Local Cheese and biscuits, apple cider relish 

 
£35 pp  

  
 
 

BANQUET MENU 3 

STARTERS 
Thai Spiced sweet potato soup 

Ilchester Arms smoked salmon salad, creme fraiche 
Blue cheese Mousse, paleta biscuit, apple chutney toasted hazlenuts (V) 

 
MAINS 

Herb crusted lamb, roast root vegetables & thyme Jus 
Saffron marinated bream with sweet and sour peppers 

Guinea Fowl breast, Petit pois, mushroom and tarragon Jus 
Wild mushroom and ale pie (V)

 
ALL MAIN DISHES ARE SERED WITH FRESH VEGETABLES 

 
DESSERT 

warm chocolate and hazelnut brownie, chocolate sauce 
Treacle tart, clotted cream 

panna cotta, strawberry compote 
 

£30pp  
 

BANQUET MENU 2

We are able to do majority of our dishes Gluten Free. Vegan dishes can be added, please advise if you need this when booking/ ordering,
thank you  

STANDARD BUFFET MENU 

FORK BUFFET MENU   

A Selection of Sandwiches 
Sausage Rolls 
Pizza Selection 

Chicken Drumsticks 
French Fries

£8.50ph  

Additional items are charged £1.50ph extra each
they are as follows;

 
 Deep Fried Brie & red current jelly 

deep fried potato skins 
selection of quiche 
vegetable simosas 

Plaice Goujons 
Onion Bhaji 

Crudities & 3 Dips 
Mini oriental Spring rolls 

Thai vegetables money bags
 

selected changes can be made to the standard
buffet to accommodate for your needs.   

Choose from 2 of the following main dishes
 which are all served with the selection of side dishes. 

Lasagne 
Fish Pie 

Pulled Pork 
Chilli con carne 
Tikka Masala 

served with; Rice, Jacket potatoes, French Stick and a selection
of salad
£18ph 

 
Additional add on of desserts please choose 2 from the following: 

Cheesecake 
Individual pavlova 

Brownie and chocolate sauce 
Banoffee pies 

Eton mess
   £6ph    

 
 For a cheeseboard, pear chutney and savoury

biscuits. 
£7ph   


