
MENU ‘A’ 
 

Roasted Vegetables and Mozzarella 
with a basil and tomato dressing 

 

 

Poached Supreme of 
Shetland Isles Salmon 

with watercress mayonnaise, mixed leaf and 
cucumber salad and minted new potatoes 

 

 

Strawberries & Cream 
 

 

 

MENU ‘B’ 
 

Traditional Smoked Salmon 
with brown bread and butter 

 

 

Marinated Lemon & Thyme Shropshire 
Chicken Salad 

served with spiced cous cous and leaf salad 
 

 

Baked Vanilla Cheesecake 
with soft berry compote  

 

 

 

 

Waiter-served Group Menus 
 

SPRING / SUMMER 2012 
 
 

 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
Vegetarian alternatives available on request 

 
2 courses - £20.00 per person + VAT 
3 courses - £23.50 per person + VAT 
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