
 

 
 

 

 
Canapés  

£1.50 each 

 

 

cold canapes 

 

prawn cocktail - served in a baby gem leaf 

smooth chicken liver paté, juniper onion compote on toast 

Scottish smoked salmon, cream cheese & chive muffin 

potted crab & shrimps 

scotch quail’s egg 

rare roast beef, soda bread & tarragon 

 

 

 

hot canapes 

 

venison shepherd’s pie 

fish & chips 

red house sausage rolls 

wild mushrooms vol au vent 

fish pie  

devils on horseback, apple crisps 

 

 

sweet 

 

mini cup cakes 

mini chocolate tart 

 

 

 

 



 
 

Quick lunch  

 

£ 10.50 

 

sandwich plates 

 

free range egg & cress  

 smoked ham & mustard  

 smoked salmon 

 

homemade chicken liver pate, bread & pickles 

sliced smoked ham with green salad, cheddar & pickles 

bowl of hand cut chips 

 

 

lunch buffet 

 

£15.50 

 

sandwich plates 

free range egg & cress / smoked ham & mustard / smoked salmon 

 

roasted onion, walnut and mature cheddar tart 

prawn cocktail pots 

free range coronation chicken salad 

 

coleslaw / new potato salad / green salad 

 

 

lemon tart and cream 

 

homemade Belgian chocolate black forest gateau 

 

 

 



 

 

party menu £22.50 

 

sautéed wild mushrooms, homemade toasted bread  

 topped with a poached free range 

 

smooth chicken liver pate, green salad & homemade bread 

 

devon crab cakes, dill mayonnaise & salad 

 

soup of the day, warm bread 

 

~ 

 

Roasted tenderloin of pork, celeriac puree, baby onions & mustard gravy 

 

grilled salmon fillet, fresh spinach and hollandaise sauce 

 

cottage pie, cheddar mash potato 

 

mature cheddar & melted onions tart , walnut salald & green beans  

 

selection of vegetables 

 

~ 

 

sticky toffee pudding, vanilla ice cream 

 

bitter chocolate fondant 

 

classic lemon tart 

 

 

minimum 10 guests, there is a minimum spend in the private room of £500 but no hire charge. 

10% Discretionary service charge will be added to your bill 

 

 

 

 

 

 

 



 

 

party menu  

 £ 25.50  

 

 

Grilled queens scallops in garlic butter 

 

goats cheese soufflé with hazelnut crumbs, chive cream 

 

duck liver, brandy and green peppercorn terrine, onion compote and 

homemade bread toast 

 

smoked & poached salmon terrine,  

horseradish cream & fresh herb dressing 

 

~ 

rare roasted mature grain fed beef rump, red wine gravy 

 

organic salmon fillet  

baked with spinach in puff pastry, chive butter sauce 

 

mature cheddar, roasted onion & walnut tart, green beans and chips 

 

free range chicken breast, topped with smoked ham  

& mature cheddar, english mustard cream sauce 

 

selection of vegetables 

~ 

 

classic lemon & vanilla cream 

 

Belgian chocolate black forest gateau 

 

Strawberry eton mess 

 

 

 

minimum 10 guests, there is a minimum spend in the private room of £500 but no hire charge.10% 

discretionary service charge will be added to your bill 

 


