
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

MENU ITEM 
BANQUET MENU 1  

 
 

 
 

  
 

 
 

 

 

STARTERS 

Carrot and Coriander Soup  *   *  *     * 

Somerset Pork Terrine  *   *  *     * 

Goats Cheese salad     *  *  *   * 

MAINS  

 Beef Parcels        *  *   * 

Fillet of Cod    *  *     * 

Chicken Breast            * 

Curried lentil cottage pie       *      

DESSERTS  

Red berry pavlova             

Sticky Toffee Pudding     *        

Lemon Posset     *        

MENU ITEM 
BANQUET MENU 2 

 
 

 
 

  
 

 
 

 

 

STARTERS 

Butternut squash soup      *  *      

Warm Pigeon Salad     *       * 

Salmon and Dill Fishcakes       *     * 

MAINS  

Fillet of pork  *     *      

Pan Fried Seabass  *     *      

Breast of Chicken       *      

Herb Pancakes   *  *  *      

DESSERTS  

Chocolate brownie             

Apple Strudel             

Crème Caramel             

MENU ITEM 
BANQUET MENU 3 

 
 

 
 

  
 

 
 

 

 

STARTERS 

Moroccan style soup  *   *  *      

Gravadlax      *       * 

Burrata cheese      *       * 

MAINS 

Beef Fillet       *     * 

Monkfish    *    *     * 

Duck Breast       *      

Mushroom Stroganoff        *      

DESSERTS 

Tart Tatin             

White chocolate 
cheesecake  

           

Local cheese and biscuits  *   *        



 
KEY FOUND ON THE BACK ON THIS ALLERGY MENU. 

  
 

CAN ALTER DISH TO SUIT YOUR DIETARY REQUIREMENTS  
 
All our dishes are made to order so we can alter dishes to suit dietary requirements please just ask 

• We keep a stock of gluten free bread & wraps. 

• We can offer coconut milk as alternative where required. 

• Our gravy is gluten free. 

• Dairy free (vegan) ice cream 

• Our chips are fried in a gluten free fryer. 

• Cheddar cheese is vegetarian. 

• Please ask for Gluten Free and Vegan Deserts a few days in advance for booking if required. 
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