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Selection of warm breads @
Bloomer bread, poppy seed bread and walnut bread

Warm trio of ciabattas ©
Garlic butter, cheese and tomato tapenade

Marinated Olives @

Stavters

Homemade pea and ham soup
with rustic breads

Panfried salmon and dill fishcake
served with lemon créme fraiche

Galia melon ‘Opera’ @
Champagne sorbet, berry compote

Homemade chicken liver pate
toasted ciabatta and caramelised onion chutney

Grilled tomato and mozzerella bruschetta o
with beetroot and balsamic salad

Deep fried camembert o
cranberry dip and dressed leaves

Traditional prawn cocktail
served in a Martini glass with butter and sliced mini Hovis roll

King prawns sautéed in garlic butter starter
with sliced bloomer bread and dressed leaves main or sharing

Shredded confit duck leg pancakes
with sliced cucumber, spring onions and plum sauce

Desserts

Selection of local and continental cheeses @
served with grapes, celery and onion chutney,
assorted cheese biscuits and butter

Stewed rhubarb crumble @
with English custard

Banoffee cheesecake o
Banana crisp and Chantilly cream

Triple chocolate torte
Cherry and Kirsch compote and creme anglaise

White chocolate creme brulee o
with homemade shortbread

Exotic and homegrown fruit platter @
with dipping sauces

Selection of ice creams @
served with chocolate wafers and fruit coulis

Crowne Plaza Chester tart
Crisp pastry case filled with raspberry jam, frangipane & fresh
raspberries, topped with Meringue & baked until golden brown.

0 denotes suitable for vegetarians.

Guests on an inclusive package can eat up to a value of £23 per person. A supplement will be charged to
your bill for values in excess.

Some of our dishes may contain nuts or nut traces, dairy products, yeast, maize, sesame seeds, soya and
eggs together with other standard additives which may act as allergens. Please ask if you require the details
of any ingredients used and we will be happy to supply details. If you have a food allergy please notify your
server before you order so that we can arrange with our chef for a suitable alternative. All weights stated are
an approximate uncooked weight. All prices are inclusive of VAT (at the current rate). All items are subject to
availability.
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Pork fillet wrapped in Parma ham
Sweet potato dauphinoise, glazed apples & creamed leeks in
a mustard cream

Seared chicken breast
on saffron risotto topped with twice fried leek threads and
parmesan shavings

Pan-fried monkfish
black olive and red pepper salsa on lemon and dill crushed
potato cake

Poached fillet of salmon
on warm salad Nigoise and beetroot with an orange and
chilli reduction

Asparagus, roast pepper and leek risotto @
with rocket and parmesan crisp

Sweet potato, thyme and shallot pave o
with white wine sauce and baby carrots

Crowne Plaza salad @

crisp lettuce leaves, mixed peppers, confit cherry tomatoes,
crouton sticks, asparagus and hard boiled quails eggs
with seared chicken breast

with panfried salmon supreme

Home frowq Homne

Braised lamb shank
with mashed potato and stock pot vegetables

Deep fried cod in beer batter
with chips and crushed garden peas

Baby roast gammon joint
with glazed pineapple, poached egg and Jenga chips

Grill

Chargrilled T-bone steak
served with grilled flat mushroom, rocket and chunky chips

Chargrilled sirloin steak
served with grilled flat mushroom, rocket and chunky chips

Mixed grill
pork sausage, lamb chop, gammon steak and rib eye steak
served with pineapple, fried egg and chips
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Chunky chips

Onion rings

Panache of seasonal vegetables
Roasted root vegetables

Mixed salad

Sautéed potatoes

Steamed new potatoes
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