
Please inform your server if you have any food allergies, intolerances, or dietary requirements. Data is obtained from our approved suppliers. As
with any catering establishment there is always a potential for cross contamination to occur. While we endeavour to prevent this as far as possible,

the nature of allergens means we cannot fully guarantee that cross contamination has not occurred.

All calories shown are representative per portion. Adults need around 2000 kcal a day.

Starters

-

Cajun Spiced Wings, Garlic & Chive
Dip with Onion & Coriander Salad 

962 kcal



Chicken & Cheddar Bruschetta,
Mixed leaves, Herb Oil & Balsamic

1196 kcal

     S

Soup of the day with a Freshly Baked
Bread Roll & Butter. 

260 kcal

  S

Feta & Spinach Tart with Balsamic
Reduction & Dressed Leaves 

239 kcal

    

Main Course

-

Braised Beef, Red Wine Gravy, Honey
Roast Carrots Creamy Potato 

1128 kcal

 

Pork Loin, Dijon Cream sauce, Garlic
Tenderstem, Crushed New pots 

1542 kcal

  

Sweet & Sticky Soy Vegetable Stir Fry
with Fried Rice 

425 kcal

   

Chicken Fillet with Red Wine Sauce,
Garlic Roasted Tenderstem &
Crushed New Pots 

570 kcal

    

Desserts

-

Chocolate Brownie with Toffee Sauce
& Ice Cream 

478 kcal

    

Apple Pie with Brandy Sauce  298 kcal

    

Banana & Toffee Loaf Cake with
Toffee Sauce and Vanilla Ice Cream 

463 kcal

   

Coconut & Chocolate Tart with Fruit
Compote  

558 kcal

  

 Cereals containing gluten  Peanuts  Tree Nuts  Milk  Egg  Crustaceans  Fish C Celery & Celariac  Soya S Sesame  Molluscs

 Mustard L Lupin  Sulphites  GM Foods  Vegetarian  Vegan  Gluten Free


