
 
 
 
 
 
 
 
 

 
FUNCTION MENU’S 

 
Vegetarian options available upon requests 

 

£22 
Choice of 3 menu’s 

 
 
 

Soup of roasted plum tomato + basil puree 
** 

Free range chicken, creamed potato, fine beans + morel cream 
** 

Brioche bread & butter pudding + crème anglaise 
 
 
 

Soup of leek and potato with chives + lavender 
** 

Slow cooked Free range Pork belly, fondant potato, seasonal greens + Dijon cream 
** 

Vanilla bean cheesecake + forest fruits 
 
 
 

Pressed Ham hock terrine, crisp apple salad + apple syrup 
** 

Blade of Angus beef, crispy fried potato, parsnip puree + red wine shallots 
** 

Steamed treacle sponge pudding + cinnamon anglaise 
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FUNCTION MENU’S 
 

Vegetarian options available upon requests 
 
 

£26 
Choice of 3 menu’s 

 
 
 

Smoked & poached salmon terrine, capers, shallots + lemon oil 
** 

Honey glazed Duck breast, fondant potato + black pepper jus 
** 

Classic lemon tart + Chantilly cream 
 
 
 

Warm goats cheese & red onion tart + aged balsamic 
** 

Kenilworth Lamb shank, dauphinoise potato + rosemary jus 
** 

Tonka bean crème brulee + butter biscuits 
 
 
 

Potted Gressingham duck, orange jelly + toasted rye bread 
** 

Fillet of bream, lemon & shrimp butter + sautéed potato 
** 

Sherry trifle, custard + whipped cream 
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FUNCTION MENU’S 
 

Vegetarian options available upon requests 
 
 

£30 
Choice of 3 menu’s 

 
 
 

Chicken liver parfait, apple & sultana chutney + toasted brioche 
** 

Sirloin of Angus beef, wild mushrooms, duck fat potato + red wine jus 
** 

Mango iced fruit parfait, mango sorbet + homemade honeycomb  
 
 
 

Risotto of wild mushroom + truffle oil 
** 

Cannon of Kenilworth Lamb, fondant potato, shallot puree + aged balsamic jus 
** 

Vanilla bean panacotta + pear tart tatin 
 
 
 

Crab & prawn fishcake + herb tartar 
** 

Fillet of Angus beef, truffle butter, straw potato + creamed spinach 
** 

Macerated berries, homemade shortbread + vanilla icecream 
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COLD FINGER BUFFETS 
 
 

£7 
Selection of sandwiches + crisps 

 
£10 

Posh Ploughmans  
 

Home cooked meats, cheese, chutneys, pickles + breads 
 
 

£10 
Classic pub 

 
Selection of sandwiches, homemade sausage roll bites, Scotch egg with Brown sauce,  

scampi fish goujons + Hand-cooked crisps 
 
 

£12 
 

Selection of sandwiches, homemade sausage roll bites, Spicy chicken bamboo skewers,  
Savoury cheese beignets & dips, Scottish salmon bites + homemade mayonnaise 

 
 

£16 
 

Selection of cold meats & sandwiches, Mediterranean vegetable brochettes, Chicken satay 
skewers, savoury cheese and ham beignets, Marinated prawn and fish skewers & thai dipping 

sauce, Falcon mini burger bites & club sauce, Baby plum tomato and mozzarella skewers  
with basil oil + handcut chips 
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HOT FORK BUFFETS 
 

Select 2 Main dishes or 1 Main & 1 Vegetarian (please ask for veg options) 
+ 2 x Salads + 1 x Rice or potato accompaniment  

 
£12 

 
Locally made sausages + onion gravy : Chicken Fricassee 
Honey glazed ham and mustard cream : Classic Fish Pie 

 
 

Starting from £12 
 

Topside of Beef + Yorkshire Pudding : Angus Sirloin of Beef + Yorkshire pudding 
Leg of Lamb + Mint sauce : Loin of Free range pork + apple sauce 

Served with all the trimmings 
 

£16 
 

Confit duck cassoulet : Thai chicken green curry 
Pork & mushroom stroganoff : Poached Scottish salmon + sauce hollandaise 

Slow cooked lamb rogan josh 
 

£20 
 

Slow cooked lamb shank in orange & cumin : Beef stroganoff and braised rice 
Moroccan style chicken + lemon cous cous : Grilled sea bass with tomatoes and roasted peppers 

 
 

Salads and Rices 
 

Creamy potato salad : Celeriac gratin : Herb & olive oil potato salad : Roasted new potato : 
Celeriac remoulade : Rustic dauphinoise potato : Mixed bean salad : Tomato & basil : Coleslaw : 
Pilau rice : Green salad : Rice salad : Mixed leaves : Orange & almond cous cous : Ceaser salad 
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