
Our Corporate Menus
Plat du Jour (example)

Baked fillet of Salmon
served with a cherry tomato and basil compôte

Grilled breast of Chicken 
served with a traditional Caesar salad

Roasted Mediterranean vegetables (v)
with melted Goat’s cheese and balsamic reduction 

Warm Pear and Almond Tart 
with homemade vanilla ice cream

Caramelised Lemon Tart
raspberry coulis and Jersey double cream

Selection of locally made Cheeses 
with celery, grapes and crackers

 £14.95 per person

Finger Buffet Menu
Five savoury items to be selected from the following selection:

Assorted closed sandwiches
(served on a selection of breads)
Open sandwiches
Chicken kebabs
Marinated in honey and yoghurt
Spicy chicken strips
Marinated in soy sauce, groundnut oil, ginger and served with 
sweet chilli sauce
Pork satay with peanut sauce
Pork, sage and thyme puff pastry rolls
Home made fishcakes with tartare sauce
Deep-fried salmon goujons
With tartare sauce
Salmon and cherry kebabs
With dill mayonnaise
Vegetable samosas
Grilled vegetable kebabs
Roasted red pepper filled with cream cheese and herbs
Onion bahjis
With cucumber, cumin and mint dressing
Lamb Koftas
Spiced lamb and coriander wontons
Deep fried stilton mushrooms
Roast vegetable and blue cheese tart

1 Dessert Item from the following list:

Miniature chocolate eclairs
Home made scones served with clotted cream & Jam
Fruit Meringues

Fresh Fruit bowl 
 
£9.95 per person

Meeting followed by
Golf - 18 or 9 holes
Golf Clinic - with PG pro's
Pilates/Yoga classes

Price on application

Leisure Conferencing 
Working Lunch
Assorted sandwiches
on a selection of breads
Kettle crisps
Fresh Fruit platter

£8.50 per person

If your real busy try our


