
 

 

Subject to availability, a four course set dinner selected from the menu below is available. 

Please let us know your preferred date and select one from each of the following sections 

 

Starters 

Tomato and Bacon Soup 

Chicken Liver Pate 

Haddock Cream 

Pork Terrine 

Mixed Leaves with Smoked Chicken, Orange and Kiwi 

Smoked Salmon 

Baked Camembert with Apricot, Pecan and Chilli 

 

Main Courses 

Fresh Baked Salmon with Butter Bean Mash or New Potatoes 

Steak au Poivre in Red Wine with Dauphinoise Potatoes 

Venison Stew with Mashed Potatoes 

Moroccan Lamb Pie with Fruity Couscous 

Oven Braised Pork Chops with Shallots and Pears 

Slow cooked Pheasant Breast in Cider with Apple garnish 

Chicken Breast stuffed with Stornaway Black Pudding and wrapped in Parma Ham 

 

Desserts 

Iced White Chocolate Terrine 

Chocolate Pots 

Frozen Raspberry Meringue 

Key Lime Pie 

Pavlova with Summer Berries 

Lemon Syllabub 

Tiramisu 

 

Selection of Cheese 

 

Coffee 


