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Hotel & Spa
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FULLY DRESSED TABLES
TABLE CENTRES
PERSONALISED MENUS
PERSONALISED TABLE PLANS
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TO START
SOUP OF THE DAY | CRUSTY BREAD ROLL 2,7

MAIN COURSE
HERB STUFFED CHICKEN | WITH PAN GRAVY 1,2,4,7,14

UPGRADE (£3pp)
TRADITIONAL ROAST TURKEY | BAKED LOCAL GAMMON | HERB STUFFING
| ROAST POTATO | ROAST GRAVY 1,2,4,7,9,14

OUR MAIN COURSE DISHES ARE SERVED WITH CHEF SELECTION OF VEGETABLES & POTATOES

DESSERT
CHEESECAKE OF THE DAY | CHANTILLY CREAM 2,4,7

3 COURSE £25 per person
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PRE DINNER DRINKS RECEPTION

CHOOSE 1 OF THE FOLLOWING NON ALCOHOLIC OPTIONS

HOUSE MOCKTAIL
BUCKS FIZZ
TROPICAL FRUIT PUNCH

£4.50 per person

ALLERGENS 1 - CELERY |2 - CEREALS | 3 - CRUSTACEANS | 4-EGGS | 5- FISH |6 - LUPIN | 7 - MILK | 8- MOLLUSCS | 9 - MUSTARD
| 10-NUTS | 11 - PEANUTS | 12 - SESAME SEEDS | 13 - SOYBEANS | 14 - SULPHER DIOXIDE & SULPHITES



