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Choices ~ Starters & Puds.
Vegetarian Options, Soups, Starters, Puddings & Desserts

for Wedding’s & Banquets

Soups & Starters

All our Soups are freshly homemade for your Banquet

Soup

Tomato & Basil

Soup

Cream Of Tomato

Soup

Cream Of Asparagus
Soup

Cream of Chicken & Leek
Soup

Leek & Potato

Soup

Spring Vegetable

Soup

Farmhouse Vegetable

Soup

Oxtail
Soup

Scotch Broth (beef & barley)
Soup

Mushroom (not rec. with Chicken Option A)

Soup

Chicken & Broccoli

Soup

Cauliflower & Stilton

Soup

Broccoli & Stilton

Soup

Carrot & Coriander

Soup

Minestrone

Soup

French Onion

Melon

Chilled Fanned Melon & Fruit Sorbet
Pate

Chicken Liver
Pate

Chicken Liver & Mushroom

Pate

Pork, Apple & Calvados


Pate

Salmon


Pate

Duck & Orange
Pate

Mushroom 

Prawns

Served in sauce Marie Rose

Two First Course choices should be made,

 and both, together with a fruit Juice will be offered to your guests on the day.
Desserts & Puddings

All Our Puddings are served with lots of Hot Custard

Pudding
Apple or Fruit Crumble 
Pudding
Apple Pie 
Pudding
Sticky Toffee Pudding & Hot Toffee Sauce
Pudding
Hot Chocolate Sponge & Hot Choc Sauce

Pudding
Treacle Sponge Pudding 
Pudding
Crumble Pie – Apricot or Rhubarb & Orange
Pudding
Mandarin & Apricot Treacle Pudding 
Pudding

Bread & Butter Pudding 
Pudding

Choc & Walnut Bread & Butter Pudding 

Pudding

Calypso Bread & Butter Pudding (Rum & Cherry)

Pudding

Ginger Sponge with lemon drizzle

All of our Desserts are served with Fresh Double Cream

Dessert
Lemon Torte

Dessert
Raspberry &White Chocolate Torte
Dessert
Champagne & Peach Tart 

Dessert
Strawberry Cheesecake 
Dessert
Toffee Praline Baked Cheesecake 
Dessert
Chocolate Fudge Cheesecake 

Dessert
Profiterloes & Chocolate sauce

Dessert
Chocolate & walnut tarte  

Dessert 
Strawberry & Clotted Cream Tarte
Dessert 
Raspberry & Redcurrant Filo Pastry Tarte
Dessert 
Peach & Champagne Tarte
Dessert
Trifle— Sherry, fruit, Chocolate

Dessert
Chocolate & Hazelnut Roulade

Dessert
Strawberry & Champagne Roulade 
Dessert
Fresh Fruit Meringue 

Dessert
Fresh Fruit Salad

Dessert
Summer Fruits Pudding

Dessert
Chocolate & Praline Gateaux
Please select two choices, One Hot Pudding & One Cold Dessert,

 both will be offered to your guests as well as Ice Cream Sundae’s and Cheese & Biscuits

Vegetarian Main Course Options

For your Vegetarian guests, please select ONE alternative for their Main Course.

Cheese & Spinach Parcels
Cheese &spinach combined together and wrapped in filo pastry

Roast Onion & Stilton Tart

Roasted onions set in a Stilton cream sauce

Brie, Courgette & Almond Crumble
Sliced courgette in a cheese sauce, with a nutty bread crumbed topping

Wild Mushroom Strudel
Mushrooms bound with cream cheese in a crisp filo pastry wrap

Stir Fry Vegetables
Wok fried stir-fry served in a puff pastry case

Mushroom Stroganoff

Mushrooms gently sauté with a little wine and brandy finished with double cream

Roast Nut Loaf
Grated carrot, rolled oats and mixed chopped nuts bound together and topped with cheese






