Our menu proposals

From £30.00 per person

We would ask that you choose the same menu for all your guests,

except of course vegetarian guests or those with special dietary requirements.

Please select a starter, main and dessert course.

Starters

Country style pâté

With a salad garnish and red onion marmalade served with warm ciabatta

Caesar salad

Cos lettuce, garlic croutons, shaved parmesan

bound together with a Caesar dressing

Tomato and basil soup

Finished with cream and garlic and herb croutons

Roasted butternut squash soup

Garnished with a red pepper coulis and chervil

Prawn salad

On a bed of Cos lettuce bound in Marie Rose sauce

and served with brown bread and butter

Roasted vegetable tartlet

Courgettes, red onion, aubergine and peppers roasted

in balsamic vinegar topped with goat’s cheese

Supplement of £1.00

Honeydew melon and cured ham salad

Sliced honeydew melon with cured ham and rocket leaves

finished with a honey and mustard dressing

Supplement of £1.00

Smoked duck breast

With mango and finished with a passion fruit dressing

Supplement of £2.00
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Main courses

Oven roasted chicken supreme

With broccoli florets, carrots and crushed new potatoes

finished with a rich red wine jus

Roast turkey

With chipolata sausage, sage and onion stuffing, roast potatoes,

French beans and honey roasted parsnips, finished with a cranberry jus

Escalope of Scottish salmon

With a prawn and dill cream sauce served with new potatoes and broccoli florets

Roasted butternut squash, red pepper and pine nut parcel

Bound with honey and served on a rocket and watercress salad with cherry tomatoes,

roasted walnuts and beetroot finished with an avocado and citrus dressing

Roasted Mediterranean vegetable stack

On a bed of sautéed leeks with thyme roasted new potatoes

and broccoli florets drizzled with a tomato sauce

Chargrilled pork loin medallions

On dauphinoise potatoes with asparagus spears

and roasted baby carrots and calvados sauce

Supplement of £2.00

Roast sirloin of beef

With Yorkshire pudding, roast potatoes, baby corn

and balsamic roasted cherry tomatoes finished with a red wine jus

Supplement of £3.00

Rump of lamb

With boulengere potatoes, asparagus spears and

roasted baby carrots, finished with a redcurrant jus

Supplement of £3.00
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Desserts

Profiteroles

With whipped cream and hot chocolate sauce

Apple and blackberry crumble

With crème Anglaise

Madagasgan vanilla cheesecake

With a mixed berry compote and chocolate shavings

finished with whipped cream

Marbled chocolate brownie

With vanilla ice cream and a mint sprig

finished with a raspberry coulis

Eton mess

Meringue, whipped cream and mixed berries

finished with a raspberry coulis

Supplement of £1.00

Assiette of desserts

Blackcurrant sorbet

Blueberry cheesecake

Chocolate torte

Supplement of £1.50

When making your selections, please let us know

if you or any of your guests have any food allergies.

Canapés

From £4.50 per person

Enjoy a selection of:

Smoked salmon horn

A pastry topped with trout egg, caper tartlet and finished with smoked salmon

Emmental cheese garni

Dark European bread with Emmental cheese and finished with a pepper filled green olive

Lumpfish caviar vol-au-vent

Red lumpfish caviar with mini asparagus

Prune delight

Pastry topped with cream cheese and finished with tasty prunes

Goats cheese mini blinis

A mini blini topped with goats cheese

Children’s menu

£15.00 per child

Starters

Fan of melon with a fruit coulis

Tomato and basil soup finished with cream

Garlic bread

Main courses

Chicken nuggets, chips and baked beans

Tomato and mozzarella cheese pizza with chips

Cumberland sausage, mash and peas

Desserts

Mixed ice-cream – strawberry, vanilla and chocolate

Chocolate fudge cake with whipped cream and fruit sauce

Fresh fruit kebabs with a fruit coulis dip

Other menu options are available on request.

Dressed buffet

£30.00 per person

Starters

Whole dressed salmon garnished with tiger prawns

Meat platter

Selection of bread

Salads

Mixed leaf salad

Tomato and red onion salad

Cucumber salad

Potato salad

Coleslaw

Pasta and green pesto salad

Beetroot salad

Waldorf salad

Caesar salad

Croutons

Mixed olives

Parmesan cheese

Main courses

Roast sirloin of beef with Yorkshire pudding

Roast loin of pork

Penne pasta with roasted vegetables in a tomato and basil sauce

Selection of vegetables, roast potatoes and new potatoes

Served with horseradish sauce, apple sauce and gravy

Chefs selection of desserts

Other buffet options are available on request.

Our drinks proposal

Packages from £14.00 per person

Arrival

A choice of:

Bucks Fizz

Sparkling wine with orange juice

Cloisters Punch

Vodka infused fruit topped with cranberry juice

Pimms & Lemonade

Served with cucumber and mint

Selection of fruit smoothies

Served on the rocks

During the meal

A glass of wine - glass of house red, white or rosé wine

Toast

Glass of sparkling wine

You can also upgrade your drinks package

for a small supplement per person.

Arrival

Kir Royale £1.50

Sparkling wine with Crème de Cassis

Belini £2.00

Sparkling wine poured over blended peaches

Straight up Champagne £4.00

Served with a strawberry

Mojito £1.50

Classic cocktail containing white rum, brown sugar, lemonade and mint leaves

Mulled Wine £1.00

Served with cinnamon sticks and oranges

Long Island Iced Tea £2.00

Vodka, white rum and gin, finished with coca cola and fresh lemons

During the meal

Additional glass of house red, white or rosé wine £3.50

Two glasses of wine from a choice of -

White wine: Sauvignon Blanc, Chardonnay, Pinot Grigio

Red wine: Merlot, Shiraz, Rioja

Rosé: Pinot Grigio Rosé, Chenin Blanc Rosé

All at £6.50

Toast

Glass of house Champagne £4.00

Glass of Piper Hiedsieck £5.00

Finger buffet

£15.00 per person

Includes a selection of sandwiches

and five finger buffet items

Selection of sandwiches

Honey roast ham and grain mustard

Roast beef and horseradish sauce

Cheddar cheese and tomato

Tuna and mayonnaise

Prawn and Marie Rose

Egg and cress

Selection of pizzas

Assorted quiche

Mini pork pies

Vegetable satay

Mini vegetable spring rolls

Spicy wedges

Cheese and chilli melters

Vegetable pakora’s

Onion Bhajis

Cocktail vegetable samosa

Cocktail lamb samosa

Sweet chilli chicken kebabs

Chicken kebabs

Chicken drumsticks - choice of plain, Cajun and barbeque

Chicken satay skewers

Onion rings

Deep fried garlic mushrooms

Plaice goujons

Gala pie

Coleslaw

Potato salad

Mixed salad bowl

Mini Ceasar salad

Mini Greek salad

Hot buffet selector

£15.00 per person

Pick one item from the list below

Lamb hotpot

Served with crusty rolls, red cabbage and mushy peas

Chicken curry

Accompanied by basmati rice and naan bread

Chilli con carne

Accompanied by rice and garlic bread

Chicken Stroganoff

Served with rice and green salad

Sweet and sour pork

Served with rice and prawn crackers

Fisherman’s pie

Served with red cabbage and garden peas

Haddock and gruyere fishcakes

With lemon mayonnaise and chips

Fish curry

Accompanied by basmati rice and naan bread

Mushroom Stroganoff

Served with rice and green salad

Vegetable curry

Accompanied by basmati rice and naan bread

Midnight Snacks

End your night in style with our midnight buffet of

bacon and sausage barms at

£5.00 per person

