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L U N C H T I M E  C A R V E R Y

W E D N E S D A Y  3 1  D E C E M B E R  2 0 2 5

S e r v i n g  f r o m  1 2 : 3 0  ‘ t i l  1 4 : 0 0

Price: £30 per person | Under 12 -£18 per person
Set three course menu

Starters
Homemade Butternut Squash & Sweet Potato Soup

Smoked Salmon & Prawn Parcels with Salad Garnish

Homemade Smoked Bacon & Chicken Pâté with Red Onion Chutney 

& Ciabatta

Grilled Asparagus wrapped in Parma Ham served with Poached Egg &

topped with Parmesan Cheese and Melted Butter

Your choice of delicious desserts from the Sweet Trolley

Roast Beef, Turkey and Lamb

All served with Roast Potatoes, Yorkshire Pudding, Chipolata

Sausage, Sage & Onion Stuffing, Roasted Parsnips, Cauliflower

Cheese & a Selection of Seasonal Vegetables

Main Course

dessert

VEGETARIAN ALTERNATIVE

Mushroom, Cranberry & Brie Wellington with a Spring Onion Sauce

followed by tea, coffee & mints


