
 

 

 

Party Set menu 

Starters 

Chicken Liver Pate, toasted bread, homemade red onion chutney (GF) 

Homemade Soup of the Day, crust roll 

Crispy Whitebait, wholemeal bread, tartar sauce 

Prawn Delight - traditional prawn cocktail, wholemeal bread, salad leaves (GF) 

Breaded Brie, homemade red onion chutney 

Mains 

Homemade Steak & Ale pie, puffed pastry lid 

Homemade Beef/Vegetable Lasagne  

Beer battered Fillet of Cod, mushy peas 

Homemade Chicken Curry (quite hot), rice & chips 

Chickpea, Sweet potato & Spinach Curry (VE/GF) 

Homemade Welsh beef burger, topped with cheese & bacon 

Gammon Steak, topped with two eggs (GF) 

Served with a selection of chips & sauté potatoes 

Desserts 

Sticky Toffee pudding & custard 

Chocolate & Caramel Tart & vanilla ice cream (VE/GF) 

Biscoff Cheesecake & ice cream (GF) 

White Chocolate & Raspberry meringue Roulade & ice cream (GF) 

Warm Bramley Apple Pie & custard 

Two Course £25.95    Three Course £33.95 

 

** Please specify any dietary requirements when ordering**  



 

TO
TA

L 

25. 

24. 

23. 

22. 

21. 

20. 

19. 

18. 

17. 

16. 
  15. 

14. 

13. 

12. 

11. 

10. 

9. 

8. 

7. 

6. 

5. 

4. 

3. 

2. 
 1. 

Party D
etails 

Party N
am

e: 

D
ate: 

Tim
e: 

D
eposit Paid: £ 

 G
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                          Pate 

                          Soup 

                          Whitebait 

                          Prawn Delight 

                          Brie 

                          Ale Pie 

                          Veg Lasagne 

                          Beef Lasagne 

                          Battered Cod 

                          Chicken Curry 

                          Veg Curry 

                          Burger 

                          Gammon 

                          Sticky Toffee Pudding 

                          Chocolate Tart 

                          Biscoff Cheesecake 

                          Roulade 

                          Apple Pie 

 


