
 

 

party menu 
A la carte menu example for up to 15 people (2024) 

 
 

 
STARTERS 

 French Onion Soup - Made with red wine and herbs, topped with a cheese crouton….. 6.75 
 Garlic Stuffed Mushrooms - Italian cheeses, garlic, breadcrumbs, and sherry………………. 6.75 
 Seafood Mayonnaise - Atlantic prawns and white crabmeat in a tangy mayo sauce……  7.75 
 Chicken Satay - Marinated in hoi sin and five spice, served on a wooden skewer……….. 7.75 
 Warm Goats Cheese Salad – Red onions, cherry tomatoes, olives, balsamic dressing… 7.25 
 Baby Back Ribs - Lean & tender rack of meaty ribs with hickory smoked BBQ sauce… 7.95 
 Coarse Pork liver and Chicken Pate – Served with toasted bread and onion chutney… 6.75 
 Cajun Popcorn Shrimp – Prawns in a crispy coated breadcrumb with cayenne/paprika. 7.50 
 

Main courses 
 specialties 
 Chicken Paprika - Supreme of chicken in a garlic, tomato and paprika sauce………………. 14.75  
 Lamb Madeira - Lamb rump steak with Madeira wine gravy (and mint sauce)…………… 18.25 
 Lentil & Butternut Squash Wellington (VE) – Cumin, paprika, served with an onion jus. 14.25 
 Salmon Filet - Skinless and boneless, with a parsley and mustard cream sauce………… 16.75 
 Chicken Au Poivre - Chicken supreme and Hot, creamy, brandy and peppercorn sauce… 15.25 
 Steak La Bonne Vie - 8oz rump with a rich brandy and mushroom cream sauce……….. 19.75 

(Also available 12oz rump 23.75) 
        * The above served with seasonal vegetables. Plus, potato choice – Mash, Roast, New, Chips * 
 
 pasta dishes 
 Lasagne Verdi Al Forno - Layers of pasta & Bolognese sauce, with cheese topping……. 12.95 
 Linguine Bolognese - Very lean ground steak, garlic, herbs, tomatoes and red wine…… 12.75 
 Salmon Mascarpone - Whole salmon fillet with prawns in a creamy tomato sauce…….. 15.75 
   
 HOT & SPICY 
 Louisiana Chicken - Chorizo sausage, chicken breast strips, prawns in a Creole sauce… 14.75 
 Cajun Salmon - Salmon filet, hot spices, creamy tangy sauce, rice and spicy potatoes.. 16.25 
 
 steaks 
 Plain Rump - 8oz with potato fries, mushrooms, peas and garnish……………………………… 17.25 

(Also available 12oz Rump 21.25) 
  

 
DESSERTS 

 Belgian Style Chocolate Melt – Served with luxury Vanilla ice cream…………………………… 7.25 
 Meringue Crush – With fresh fruit, Vanilla ice cream, and raspberry coulis…………………. 6.95 
 Cheese & biscuits – With Cheddar, Red Leicester, Stilton, celery, grapes & chutney… 9.25  
 Hot Sweet Waffle – With luxury vanilla ice cream and real maple syrup……………………… 6.95 
 Sticky Toffee Pudding – A rich pudding served with creamy custard……………………………. 7.25 
  Honey comb & Chocolate Cheese Cake – Served with chocolate ice cream……………….. 7.25 
 Tarte Citron – French style lemon tart, served with a mango coulis and cream…………. 6.75 
 Movenpick Swiss Ice-Cream Choice - Rum & Raisin / Raspberry Sorbet /…………………… 6.25 
   Chocolate (with chocolate pieces) / Caramel / Luxury Vanilla. 
  
 

 Please be advised – We are only able to issue one bill per party  




