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Waiter-served Group Menus

AUTUMN / WINTER - 2013 / 2014

MENU ‘A’

Butternut and Sage Soup

7
0.0

Grilled Shropshire Chicken

with wild mushroom and tarragon sauce, roasted
root vegetables and potatoes

KD
£

Hazelnut and Praline Mousse
with chocolate and golden syrup sauce

MENU ‘B’

Potato and Leek Soup
with thyme crotons

KD
£

Herb Crusted Severn and Wye Salmon
with a pesto cream sauce, buttered carrots, curly
kale and sauté potatoes

o,
£

Chocolate and Orange Cheesecake
with orange syrup

Vegetarian alternatives available on request

2 courses - £21.00 per person + VAT
3 courses - £24.50 per person + VAT



