
 
 
 

 

Lunch Menus 

2011 ~ 2012 

 

Starters 

Fanned Honeydew Melon served with Raspberry Coulis 

Tomato & Basil Soup 

Tiger Prawn Salad with Chilli Sauce 

Warm Bacon, Leek & Stilton Tart 

Classic Caesar Salad 

 

Main Courses 

Chicken Escalope with Asparagus Tips & Madeira Sauce 

Poached Salmon Supreme with Hollandaise Sauce 

Roast Leg of Sussex Lamb with Glazed Onions & Redcurrant Tartlets 

Pan Fried Pork Fillet with a Wild Mushroom Cream Sauce 

Fresh Fillet of Salmon topped with a Dill Hollandaise Sauce 

..All served with a selection of seasonal vegetables & Potatoes.. 

 

Vegetarian Main Course 

Spinach & Mascarpone Lasagne 

Vegetable Kiev 

Leek & Gruyere Cream Bake 

Tortellini Ricotta 

Potato & Leek Bake 

Wild Mushroom Stroganoff 

Green Pepper stuffed with Broccoli, Brie and cream Sauce 

 

Desserts 

Dutch Apple Tart with Sauce Anglaise 

Vanilla Cheesecake 

Baked Chocolate & Caramel Cheesecake 

Fresh Strawberry Tart served with a White Peach Coulis 

Pear & Chocolate Charlotte 

Cheese & Biscuits 

 

Afters 

Fresh Filter Coffee or Tea 

 

£17.50 per person 

If you require a choice please choose:  

2 starters / 3 mains / 2 desserts 

 

 

Events Office: 01323 748710 

  


