2011 price list

From 32.50 three courses 35.00 four courses

Sit down dinners on a larger scale – 25 people plus

Starters

Fish-

Organic smoked salmon, savoury scotch pancakes and crème fraiche



Thai fishcakes, oriental beansprout salad

Meat-

Homecured breast of duck, oven dried fig, roast onion and walnut salad



Chicken liver and foie gras parfait, plum chutney, toasted brioche

Veg -                  Roast red onion, rocket and Isle of Mull cheddar tart, apple chutney



Bruschetta, roast peppers, artichokes, olives, roast onions and pesto

Main Courses

Meat-

Priors Hall slow roast belly of pork, apple sauce



Breast of chicken, savoy cabbage and bacon, supreme sauce



Slow braised daube of beef, button onions, mushrooms and lardoons

Puddings-
Steak and mushroom, spiced lamb or duck and wild mushroom.

Fish-

Supreme of organic salmon, sorrel butter sauce

Veg - 

Red wine and wild mushroom risotto



Roasted stuffed red peppers, pesto



Vegetables and potatoes

Vegetables-
Selection of seasonal vegetables

Potatoes-
New, Roasted new, Dauphinoise,  Boulangerre or creamed.

Desserts

Double chocolate roulade with poached cherries

Milk chocolate torte with espresso anglaise

Lemon posset with raspberries and shortbread

Baked honey and mascarpone cheesecake with rhubarb compote

Cheese

Selection of British and Irish cheeses from Neal’s Yard, homemade chutney and biscuits.

Filter coffee or tea

Crockery, cutlery and linen included for up to 40 people.

For parties of over 40, price on application.

Waiting staff and Chefs @£10 per hour.

