WEDDINGS 2009/2010

Set Menu Options

Co help pou credte your pﬁy%cl Wé‘dﬂ[fﬂj day we have now introduced &

selection of set menus 1o lake a little of the stress away

e A - £719 95

Starters

Braised tomato and red onion soup topped with a cheese crouton

Main Course

Slice of Beef and Turkey
Served with Yorkshire pudding, roast potatoes and rich gravy

Dessert

Profiteroles filled with chantilly cream with hot chocolate sauce

CMenu G- £22 95

Starters

Baked filed mushroom filled with garlic butter topped with a Welsh cheese crust
served on a bed of continental salad and garlic dressing

Main Course
Supreme of Chicken filled with leeks and wild mushrooms wrapped in Parma ham
served with a cream and white wine sauce

Dessert

Lemon and lime posset with homemade shortbread

Coffee and petit fours

Menu S8 - £2].95

Starters

Duo of honeydew and watermelon
served with a raspberry and passion fruit coulis

Main Course

Slice of Beef and Turkey
Served with Yorkshire pudding, roast potatoes and rich gravy

Dessert
Apple crumble served with Welsh custard

Coffee and petit fours

CMenu 9 - £27.95

Starters

Oak roasted smoked salmon roulade
served with a spinach salad and lemon and dill dressing

Main Course
Braised shoulder of Lamb served on a bed of leek dauphinoise
with an elderberry port jus

Dessert

Trio of desserts

Coffee and petit fours



