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Assorted Cold Meat Platter 
Sliced salami, Parma ham, bresaola, chorizo and cured sausage. 

Served with a salad garnish and onion chutney. 
Pear, Stilton and Pecan Salad 

Pears poached in port on a leaf salad with crumbled stilton and pecan nuts 
Smoked Salmon Mousse 

A smooth blended mousse served with prawns and mixed leaves 
Broccoli and Stilton Soup 

Served with garlic croutons and fresh farmhouse bread 
 

 
 

Sesame Pork 
Medallion of pan cooed pork fillets coated with sesame seeds, 

served on stir fried vegetables, in a sweet and sour sauce  
Fillet of Salmon 

Poached in a white wine sauce and served with new potatoes. 
Italian Chicken 

Oven baked breast of chicken stuffed with sun dried tomatoes,  
cream cheese and fresh basil, wrapped with Parma ham and garlic roasted potatoes 

Wild Mushroom Risotto 
Accompanied by a sun blushed tomato and rocket salad, parmesan crisp 

 
 

 
 

Cheese & Biscuits 
A selection of cheeses served with biscuits and butter,  

grapes, celery and a homemade onion chutney. 
Strawberry Shortcake 

Layers of shortbread filled with fresh cream and strawberries 
Baileys Crème Brulée 

Cream, eggs and baileys, blended together and slow baked. Served with homemade shortbread  
Assorted Ice Creams & Sorbets 

An assortment of creamy ice creams and fresh fruit sorbet 
 

 
 
 

Coffee, Cream & Mints 
 


