
 

 

 

Plated Lunch 
from £35.00 +VAT per person 

 

 

Proudly served with  

‘Vegware Crockery & Cutlery’ 

 

[Option 1] 

Smoked Salmon Rose with Dill, served with Soda Bread and a Mustard Dressing 

********** 

Poulet a la Crème - Braised Chicken in a White Wine Cream Sauce with Mushrooms 

********** 

Italian New Season Potatoes 

Vegetables Panache 

********** 

British Strawberries and Chantilly Cream served in a Crispy Meringue Nest 

********** 

Fresh Bread & Butter 

********** 

Tea, Coffee and Mints 

 

[Option 2] 

Herbed Goat’s Cheese and Tomato Tart on a Bed of Mixed Leaf with Dressing 

********* 

Pan Fried Pork Chop with a Café a la Mustard Sauce 

********** 

Parsley Potatoes 

Mixed Green Salad 

********** 

Vanilla Cheesecake served with a Red Berry Coulis 

********** 

Fresh Bread & Butter 

********* 

Tea, Coffee and Mints 

 

[Option 3] 

Platters of Marinated Olives, Assorted Dips and Flat Breads 

********* 

Fillet of Cod Baked with Home-Made Pesto and Lemon Zest 

********** 

New Potatoes  

Ratatouille with Lemon and Herb Crumb 

********* 

Apple Flan served with Double Cream 

********* 

Tea, Coffee and Mints 

 

Staff Charges 
For every 15 guests: £60.00 +VAT 

 

10% Low Numbers Surcharge may be applied to groups of below 50 guests 

For details on upgrading to full china and silverware, please see our Crockery & Cutlery Policy 


