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Mini fislf\ tarts
Paté stuffed mushrooms
Spicy meat koftas
Vege’rable pastries
Tomato & mozzarvella tarts
Cheese balls wwapped in Parma ham
Smoked mackerel and dill cream
paprika and Parmesan straws
Smoked salmon and cucumber with rice wine vineganr
Chilli vege’rable Sh/\ﬁ:ecl mushrooms
Mini chicken brochettes
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Menu A - £34.00

Swmoked and fv*esl/\ salmon with |U\W\|ofislf\ roe dressing and a herb croute
‘
Potato and leek soup with brunoise vege’rables
‘

Roast Shropshire supreme of chicken with button onion and mushroom sauce,
thyme roasted new potatoes and Cl/\ef's market vege’rables
+

Chocolate orange brilée with vanilla shortbread
‘

Freshly brewed coffee served with mints

Menu B - £35.00

Seasonal melon and Parma ham with grape and fig chutney
+

Cavrot and coriander soup
+

Roast Warwickshire hwkey* with baked clz\ipola’ras, herb & nut s’ruffing,

roast potatoes and C'/\ef’s market vege’rables
+

White chocolate Tia Mavria hwqcﬂe with coﬁee sauce
+

Freslzdy brewed coﬁee served with mints

Menu E - £39.00

Delice of salmon with a slr\e”fislr\ bv*omcly sauce
4

Potato and watercress soup with croutons
*

Roast sivloin of beef* with a mushroom and ox tongue sauce,

a medley of roasted vege’rables and chateau potatoes
+

Cointreau brilée with strawberry shortbread and strawberry sauce
*

Freshly brewed coffee served with mints

Menu C - £36.00

Duck liver paté with cherry & red onion marmalade and brioche bread
+

;Z\pple and Calvados sovbet
+

'Honey glazecl rack of powk* with sage mash, carrots, beans

and a smoked bacon & sherry sauce
+

profh‘eroles with white and dark chocolate sauce
+

Freslzdy brewed coﬁee served with mints

Menu F - £41.00

Mavrinated chicken, plmm tomato and spinach salad with pesto dressing
4

Lemon and thyme sorbet
<

Saddle of lamb* filled with apricot and walnuts with beetroot jus,

roasted vege’rables and Parisienne potatoes
4

Raspberry panna cotta with fruit and nut biscott
*

Freshly brewed coffee served with mints

Menu D - £37.00

Smoked chicken and asparagus terrine with fennel and ginger chutney
+
Cream of tomato soup with SPiV\O\C'/\
+

Baked whole sea bass with a mushroom & vermouth cream sauce,

mixed greens and new potatoes
<
Classic lemon tart with raspberry créme fraiche and berry coulis
<

Freslzdy brewed coﬁee served with mints

Menu G - £43.00

Roulade of smoked salmon with flaked mackerel, mayonnaise and lemon oil
4+

CV‘GGW\ Of C'/\iCl{QV\ QV\d GSPC\V‘C\QU\S SOlAP
+

Fillet of Shropshire beef* with roasted shallots, Rioja jus,

tossed green vege’rables and pofafo gv‘aHV\

Tresh fv‘uli‘r salad laced with clf\ampagne

and garhislf\ec' with seasonal berries
+

A selection of British cheeses with ce'ev‘y, grapes and walnuts
*

Freshly brewed coffee served with mints

* indicates carved in the room




