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Bramall Feall is a supert example of a Tudor Manor Fouse with a theusand years
of histeny. The Fouse, one of the maost beautiful treasures of England and is of great
national importance. Jhe magnificent 16% Century wall paintings, Elizalethan fine
plaster ceiling and the Victorian Ritchens and Sewants Quarters give this Fall its
distinctive chavm. Bramall Fall is a unigue and intimate venue perfect for a very
special accasion.

The Hall stands in 70 actes of parkland designed in the style of Capability Brown
to give grand vistas cver the teviaces, bawns and lakes to the trees beyand. This
stunning landscape provides a wondeful backdwep for your event.

Fram 1070 until the late 1569 just thiee families cwned the Bramall estate; the
Masseys, the de Bromales and the Davenpants. JThe families clearly fell in love with
the fall and we at Venue Management are confident you will te.

On the death of William Davenpaext in 1569, the Hall passed to his sen Johin William
FHandley Davenpent. In 1883 Charles Fenwy Nevill became the new cwner. Chailes
Newill was a pantner in his fathed's finm of calice printers in Stuines, Marple. It was
Charles’s father, Thomas FHenwy Nevill whe actually bought Bramall Fall and then
made a belated wedding gift of it to his sen. Charles Nevill lived at Bramall Fall
until his death in 1916. In 1925 the estate was sold te Johin FHenry Davies, a
prominent Manchester businessman whe lived at the Fall until his death in 1927.
Jebin Davies was the president of Manchester United Football Club and was largely
wespansilile for Old Tuafford Football Guound. Fis wife Umy was niece of the sugar
magnate Siv Fenwy Jate, whe feunded the I ate Galleny. It was Umy Davies wheo
sald the hiouse to Hazel Guove and Bramhall Unbian District Council in 1935.

Fallowing local gevennment searganisation in 1974, the estate became the
wesponsibility of Stockpewt Metropolitan Bereugh Council, wha still manage and care
for the Fall today. Jhey have undetalen major schemes of restoration and the
fouse is now wsed for a variety of purposes including being a popular venue.

Bramall Feall is ene of Stockpet’s FHistoric Wedding Venues.
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Bramall (G Puivate Dining

Bramall FHall is the idyllic location for a private celebration be it a
special binthday, a milestone annivewsany ox covparate event. Whateuver the

Bramall Fall can accammadate up te sixty guests fox the private dining
expetience in the Banqueting Room. T he Bangueting Reem was first
constuucted between 1400 and 1450. With its dramatic Tuder styling as a
backdrwap for yeur banguet your guests will immediately experience a sence

Ja staxt the evening why nat eceive your guests with a diinfs weception and
canapés in the Gueat Fall ? This can be followed with a tour of the fouse
o an infoumal cppatunity for your guests ta explore. Dinner will then
fellow in the Banquetting Room. Choose from a sewed meal ox traditional
style cawveny from the enclosed menu. I you would like te extend your
evening your guests can be invited into the Great Hall for a cheese caurse
and liguexs ex evening entetainment of your choice. Jhe banqueting
experience at Bramall Hall can be tailer made to suit your wequirements.
Je discuss your event details please contact the events team on 0161 474
3451.

Private dining events are available
Menday — Sunday from Spm to Midnight
£1, 250 facillty fee

(Prices subject te increase 1°t Upnil 2012 )
Please nate that 16, 18 and 21+t Bisthday Party beckings can naet be accepted.
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Bramall €
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NB: AU drinks receptions are charged fer per glass conswmed price only with the
exclusion of Champagne (see below )

U lovely way to celebrate is to have duinks in the beautiful suveundings of
Bramall Feall, or in the Courtyard (weather pevmitting ).

Please chaase ane type

Bucks Fizz

One glass per person:
% hour drinks reception:

£2.50 per glass
£4.50 per head

Pnasecce — Cuvee Usteria Lounge

One glass per person:
% hour reception:

£5.00 per glass
£7.50 per head

Fin Royale

One glass per person:
% hour reception:

£5.00 per glass
£7.50 per head

Champagne

Champagne is charged per bottle, estimated 5 glasses per bottle. Please see the choices

below.

Wine List 2077
Sparkling Wines & Champagres

NB: All wine and champagne served during the meal is charged for at the per bottle price

Cremant de Loire Brut NV — Chateau de La
Presle £20.30

Predominantly from the Chenin grape, this is
clean, fresh and dry with light yet intense fruit and
a bright finish.

Champagne Boizel — Brut NV £32.50
The very expression of Champagne superbly
balanced with delightful appetising aromas and
refreshing finish. The high proportion of
Chardonnay within the blend gives great
elegance and finesse whilst the Pinot adds true
depth and character.

Champagne Boizel Rose — Brut NV £35.50

Delicious aromas and flavours of red fruits
combined with clean, refreshing acidity. High
quality and good value.

Champagne Pol Roger — Brut NV £37.80

One of the greatest non-vintage Champagnes.
Fresh and lively with delicious fruit. Elegant and
refined.

Champagne Bollinger Special Cuvee — Brut
NV £42.00

Robust yet fruity, full flavoured yet clean, this is
terrific Champagne with some citric flavours
beautifully combined with biscuit



Bramall

White Wines

House White, Sauvignon Blanc Sol de Anders
Chile £12.80*
Fresh gooseberry/capsicum fruit with herbal notes behind.

Muscadet Sur Lie, Chateau de La Ragotiere

France £14.00
Bright and fresh with underpinning minerality. Ripe
fruits dominate and lead to a dry finish.

Pinot Grigio “Alisia” — Astoria Vini

Italy

Soft and well fruited with aromas and flavours of
pears dominating. Classie Pinot Grigio.

£14.25

Chardonnay, Trentham Estate

Australia £14.50
A superb rich and full white wine from this first class
producer. Good balance and flavour.

Sauvignon Blanc — Dream Bay Winery

Marlborough, New Zealand £14.80
A fresh and fragrant wine with a lovely zesty finish that
leaves the palate refreshed.

Viognier, Eventide Wellington

S Africa

Super, spicy springtime aromas of apricots and
honeysuckle. Delicate yet with an underlying strength and
focus.

£14.95

Sancerre “Les Collines Blanches” — Domaine Brochard
France £16.50
Fresh and fragrant and packed with gooseberry/nettle

fruit. Terrific with shellfish and goats cheese.

Chablis, Domaine Emile Petit

France 2007/08 £16.95
Excellent as an accompaniment to seafood. Crisp and fresh
with a hint of apples in the bouquet and deep minerality
behind.

Rasé Wines

Merlot Rosé, Sol de Andes 2010 £12.50
Strawberries and cream in a glass that carry through to the
palate with a delicate acidity. Just off dry, it makes for very
easy drinking especially on a hot, summers day.

Malbec Rosé, Chevalier de Famaey 2009/10 £14.00

A quite delicious Rosé made purely from Malbec grapes
grown in France's Lot Valley. The aromas of red berries
lead to a full and stylish palate. The vibrant finish leaves the
mouth refreshed and clean.

. 2) Hall

Red Wines

House Red, Primitivo di Puglia — Antonini Ceresa

Italy £12.05*
This is Puglia’s version of the Zinfandel grape showing plum
and cherry fruit flavours with a touch of smooth spice in the
finish.

Shiraz/Cabernet, Bottle Tree Winery
S. Australia £12.25
A smooth and well balanced wine with a spicy and rich finish.

Urban Malbec, Argentina £13.45
This varietal has made its home in Argentina giving ripe and
spicy fruit aromas with good structure and a generous
aftertaste.

Rioja Tinto, Bodegas Sierra Cantabria

Spain £13.55
Great value Rioja showing class and breeding. Raspberry
and blackberry aromas with notes of vanilla. Mature fruit on
the palate in great harmony with tannins and acidity.

Cotes du Rhone “Cotes Levant” Domaine Remejean,
France £13.70
Fresh and generous red wine with great depth of flavour.

Cabernet Sauvignon, Mischa Eventide Estate
Wellington, South Africa £14.75

A full-bodied wine that shows luscious, velvety tannins with a
well balanced acidity.

Dream Bay Pinot Noir

Marlborough, New Zealand £14.95
New Zealand's Pinot Noir is now proving itself and Peter
Vega has made a great example here which is elegant and
complex with good red berry fruit. The wine has been
matured in American oak giving dark chocolate and
integrated fine tannins.

Merlot — Rust En Vrede Estate

Stellenbosch, South Africa £16.05
Rich chocolate and mocha aromas combine well with darker
berries and subtle hints of spice. Soft juicy tannins, backed
up with hints of vanilla and blueberries.

Dolcetto d’Alba ‘Santo Stefano’ — Giuseppe Mascarello
Italy £17.20

A classy bouquet of flowers and cherries, with hints of polish,
and a generous palate with bright fruit and clean acidity and a
fresh, lingering finish

Prices correct as at January 2011. Vintages and prices are subject to change.
NB: All prices are subject to VAT at the current rate
*House wine is subject to change at the manager’s discretion



Bramall (€ 5) Hall

R U Pespatte Everts Lbd

271 Sample menu fram Pespake Euents, for infovwnation anly.
Suices are sultfect ta cliange.

Ttie following menus ave presented “a la Cavte”
Ftherefore eacli cowroe b5 pviced INDITVITDUUALLY, allowing yau te fourn yauy e
meeree Pram the wide cliaice that is availalite. Jthis allaws you ta cllaase the pevfect meal
fer yau and youy guests. U complimerntany tasting sesséen can le avianged with R W
Despate.

Yo may cfivose le fiave a twe, three, fouy ax five cauvse meal; atfters will prefer the
sumpluos caveed luffel selections.

AU pevsors attending will be sevved the same meal, fawever for these with special
dietavy requivemnents a tailoved mernu can le provided

Thte mernus include coffeeftea and sweetmeats

Preads are sevved with all stadlers.
Dreads and ails can be vequested as a pre-stavler couvse at an additienal chavge of
£2.50 per tread.

Fre-Dinner Canapés — Selection an vequest
DBased an 7 af eachh per persan
(Selectior of 3 Canapés ) per pevsore £4.50
C
(Selection of 5 Canapés ) per pevsore £6.95

U Chreeselivard Cowrse
Selection af Brtish arnd Tvish clieeses with celevy, grapes and walnuls £0.00
Selectian af three lacal clieeses with spiced apple cliutney and flaveuved wafers £6.50

YU prices ave exclusive of VAT
*Dinrey mene prices ave based on a minimum of thivlty adulls diring
¥ Mernw prices are reviewed an an annual basis and thevefore cauld le sulifect to arn
increase of up ta 37 effective from I Upvd eachh year.



STURTERS

i

Thiai salmon fisticaltes with ved ondorn and chille fam £5.95
Juna carpaccia on vacket with leman all and baly capevs £6.00
Salad of smated mackevel with pickled leetroat, watevcress and favsevadishh £5.55
FTotted stivimp with lrowrn byead lteast £5.75
Lalbistey and crayfish cocktad with baliy gem and apple cusps £0.95

‘Tite af salmaor’ Cakt smaofted with ditl mayeonnaise gravadlax with leman arnd fines fedl.,
sthat of mowsse with Mellia teast £6.95

Ttar of fiaddack, searved tuna arnd cak smofted salmarn an hedd beat, lalister and minted
mange salsa £6.60

Sneafeed salmarn and traul tevvine with fovsevadish and chive créme fraicle £6.50

Seafacd tastey plate’ prawn cocltail, seaved scallop wrapped in Savna fiarm smofted
salmaor and traut mille fewille £6.95

Cliicken livey pavfait with cvispy parncetta, ved ariorn maunalade and teasted briacte
£3.75
Fate gras and duck tevvine with spiced peay cliutney and teasted walnut bread £6.95
Favna frarn with seasonal melorn arnd cuunlbited blue chieese £5.90
Corfit duck, citues arnd hedd salad with pea stheats £6.70
“Meditervarnearn meze’ Sauna fam, salamt, surn lusth tomatees, mavnated maezzarella,
resemany reasted peppers, alives, chargribled aspavagus, ard adtichiofe fieals £0.95

Wavn tait af smofeed applewved clhedday and leef tamate an vocket with balsamic (¢)
£3.75

Wearun tast af wild mustivaoms and leeft with guwyeve cleese () £3.55
Geat’s cieese and sun tlush tormale tadt with a beetroat and ved erion sablsa () £3.855
Caesar salad with chavgrilled aspavagus and pavnesarn shavings (v) £5.75
Reasted plums stuffed with blue chicese an vacket, taasted watnut lwead () £5.75
Tian af Meditevvanearn vegetaliles with goatls clieese and black elive tapenade () £5.855
Clhangritled vegetalite, vacket and fallowmi salad with leman ol and lalsamic (¢) £5.855
Teasted canfit tamnate salad with melling gergernzola and vacket () £5.95



SOUr
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Leelt and potate with teasted sippits
Raasted parsnip with apple cvisps
Cragish bisgue
Minted pea with ciispy pancetta
Raasted tamnate and sweet pepper
Green: pea and fiam fioclt
Tomate and lernlil with paunesan
Carvat and coviarnder
Reasted luttevnut squaslh
Catadl sewp with amerntitlada
Leek arnd stitlorn with taasted almonds
Surnumner vegelalbite
Carvat and evarnge

Creamn of nucstiroam with a dast of pat

CHITLLED SCUTS

al £4.25 per persan



MUATN COURSES

S .

Clriclter distes

Lirree ard coviandey vaasted liveast af chiicker
are alive all mast withh Meditevvarnean vegetalites, ved pesta dvessing £20.50
Raast bveast of chicken
withh asparagus mewsse, fevled new potatees, chavgvitled cowrgette and peppers, tomata
and taviagon hellandaise £2/.50
Raasted supreme of chickern
an buttered peppeved mash with spying calibiage, parncetta ard minted peas £20.50
Fan seaved lveast af cavn-fed clhickern
stuffed with spinact arnd vcatta, wvapped in proscuitte, glazed cavials, fine green learts
cuwstied new potatees £22.00
Raast bveast of chicken with chiavgvitled aspavagus,
ctiive lewvve llanc, glazed caviels, new patataes £2/.00
Supreme of chiicken stuffed with sun llush temnatees,
fevlied new: potataes and ‘three peas’ (sugar snap, gavdern and mange teut) £27.00
withh a wild mushivaam faved weasted rew paotatees tuwed carvvals, fine green learns,
Madeiva jus £22.00
Rasemavy vaasted chickern
ane cuwstied new polatees with minted peas, bvoad lieans and fedd luttey £2/.75
Cavn fed supreme of cliickern
are a lerlil and Jtalian bearn cassaulel with choviza and fine greern bearns £27.95

Terkt distes
Raast loin of porkt with apricat and thyme stuffing,
cidey veasted fandant potate, ot vegelabites, grain nustavd sawce £2/.75
Raast loin of garmumer with a fierney arnd mustard glaze
are spring erion maslh with Frenclh learns and glazed cavats £27.50

Rack af podk with a cidey and apple lutter sevved an caleannan,
feslied cavvals, fine greern bearns £2/.75

Rack af pedkt with a cidey and apple lutter sewved an calearnan,
frevlied cavvals, fine greern beans £2/.75

Cumbierland sawsage arnd mast with cvispy leefs and vich andan gravy £75.50




Laml disties
Raast vack of baml an cuustied rnew potatees
withh Meditevvarnean and rwasted chevvy ltomatees, mint ol dyessing £24.50
Reast loin of laml with a braclie fiedl cuunt, small fondarnt and a fatpat of maret
vegetalites with ved wine fus £25.50
Staw bvaised vump of lanli on minted pea mash with broad learns,
carvrats and rosemavy fus £22.50
Raast leg af larl mavinated in wild gadlic and juriper, champ peotate,
clantenay caviets £22.00
Raast bamli cutlels with a thyme and diewdd cuumnli on savay caliliage with
reasted carveals, fondard patate, ved wine fus £24.00
Larml wellington with a wild mushraam duxelle, fine dice vaasted vaot vegetalites,
reisette potatees and ved wine fus £24.75
Tevigalti voast larmll with shallets on cuushied patate with mange tout and
sugay snap £23.75
Raast saddle of lanl stuffed with spinach and gadlic, glazed cavvals, French beans,
fondant patate, thyme flavewved fus £24.50
Staw coofted Mavaccan spiced leg af lamli an lemar cows cous with aubergines and
reasted tomatees £22.20

Duck disties

Tvaditianal fialf ceisp reasted duck with a gingey peay arnd red anden mavmalade,

fandarnt patata, sugay snap peas and green leans £22.95
Raast tveast of duck an lvaised ved calibiage, with a poit and avange fus ard
reasted new potatoes £22.75
Cuispy canfit duck legs an palkt cliei with sauléed potatees, sweel peppers, spring oriorns,

cowngeltes and sugar snap with a lght chitli sauce £2/1.60

DBreast af duck vaasted with apple and sage stuffing, forndarnt patate rwasted roat

vegetalites and ved wine jus £22.75

distes
petate with veasted bally vegetalites £20.75
Roast plieasarnt an piy lerlil with buttorn mushivaoms,
bacon and shallets cliantenay caviels, pordd wine fus (seasonal) £25.45
Breast af plleasarnt ‘au vir’ en curshed stitlon patataes, veasted voot vegetalites sevied
with a ved wine fus (seasanal) £25.50



Beef dishies
Fillet of lieef an a potata vesti with chargrvlled aspavagus, glazed cavvals arnd
Madeiva jus £26.70
Tvaditienal reast sivlain of leef with Yerkstitve pudding and favsevadish sauce, raasted
cavvals, pavsnips and fondant patate £24.20
patate with French bearns and taasted albmonds £23.25
Fitlet of lieef Wellinglon with clhiavgritled aspavagus, rasemavy reasted new potataes
and red wine fus £26.95
Bespatée surf and turf’ pan fred fitlet of leef tepped with lalistey tail and cral,
asparagus, gavdern peas, pavmertier petataes, leman nutstard sauce £258.00
Medallians of lieef with wild mustivaams an witted spinach arnd rew patataes,
turned carvvats and vich port sauce £25.50
Caesar salad and vesemarny veasted new potatees, sauce chiovern £260.50
R eye stealt with grlled flat mushivaams, confit tamate and beawnaise sauce £22.75
Stlaw caakeed steakt and Ridney ple with creamed patate and tvaised ved calibiage £/5.75

Fislh distres
Raasted fitlet of sealiass an eqg recdles with a spaglielti of seasanal vegetalites,
saffron and coviandey sauce £22.00
Fan fred fitlet of sealiveamn on lakted fennel, fievlied potatees, temate luttey sauce £23.00
Fillet of manflish with a lemorn and thyme cuunli on new potataes with chavgrlled
cawrgelte and vine roasted tomatees £24.50
Seaved fillet of peppered tuna on a wavmn salad af new potataes, ved aniorn, green bearns
and sur blush tematees £20.00
Datted lalister with new potatees, green leans arnd samplitve basil and pavsley lutter
dessing £30.00
Dear latteved cad with chiunfty chips and a peft af musty peas £79.50



Vegetavian distes
Spaglietti with frest pea pesta, broad lears and sun blush tamnataes shavings of
painesar
Tamate, sweet peppey arnd maozzavella tadd with sautéed patatees
Chiestrut and muestivaam wellinglon with rnew patataes,
seasonal vegetalites ard taviagor crearm
polaloes
Farn fried ficllowmi mavinated in sweet ciilli on spinach, new patataes and chavgulled
asparagus
Uubiergine, cauvgette and mazzarella mille fewille with a vich pravencale sauce
Minted pea visatte with pan fried adtichefte and pavmesar
Lertit, ludter bearn and nut vaast with cliunky valalouille

U vegetavian distes ave ciarged at tfhe same price per
dishh as set by the selection from the meal and fish disties.

Tea, caffee and sweetlmeats sevved at the end of meal is
tectuded in the main cauvse price



DESSERT
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Classic beman tart with chacelate cvachles £5.30
Tivamisu with coffee cveam £5.45
Strauliovny shovtcalie with fuesfh mint £5.75
Tndividual vasplieviy and straubievy panlova with a discalate stiaw £5.50
Derrkt and white chacolate cheesecalie with ved fuddts £5.75
Briachie summer pudding with clatted cream £5.95
Satad of prepaved fuits with natwal yoghurt and a dvizzte of faney £5.65
Rasplievny créme budee with cavamel shotlread £5.60
Chacolute prafitevales with wavm caramel sauce £5.50
Summer lievny delice with a lightly toasted spenge cafie £5.50
Limancella and plum tat with cinnamen ice cream £5.75
Steamed ginger and chevy pudding with a shat of vanitla and faney ice cream £5.55
Hat chacolate fondant melting pudding with peuwving cream £5.75
Rasplievuy and darf chacolate mille feuille £5.95
Leman sponge with strauliovy jam and a light vanilla custavd £5.65
Chacolate bread and lutter pudding with mascaypene ice cveam £5.60

Teay lelle Helene’ paactied peay, shaot af vanila ice cream, little fug of wavn clacolate
sauce £35.95

U cliocolate mug of grandma’s sthevvy tufle with mavinated strawdlieviies £35.55

‘Tie af desserts’ lemorn tat with cllacalate cvackles, chocalate ganache cup, vasplievyy
mewsse £0.50

‘Chocalate freaver’ cliocalate brawride ice cream, madbited cliacelate clieesecale,
ctiacelate and almond prafitevale £6.95

Lermor tua’ leman chieesecalte, lemorn dvizzle, lemarn maousse with asplieviies £6.60
Tequila stammer’ tequila jelly, lemorn mowsse, limne sovbet £6.20



CURVED BUFFET
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Ta create your Cavwed Duffet meru. . .select
2 main disties and ¥ accomparimerts £27.00
3 mavine dishies and 5 accamparimerts £24.50
¥ maine disties and 5 accomparnimertts £23.95
I mavine disties and 6 accamparimerts £25.75

Main distes
Fuirmee vl of lieef with walevcvess, favseradish and ved wine fus
Whele veasted fillet of lieef with a pinf peppercarr sauce (£3.00 supplemert)
Raast loin of garmunern with a fieney arnd mustard glaze, il pineapple
Nevfall vaast turfey with a thyme and cfiestrut stuflfing, cranberyy sauce
Rasemany vaasted leg of laml with apple and mirnt jelly
Roast lain of park with apricat and sage stuffing, apple sauce
Dyessed whiele paactied satmorn with chevwd mayannaise
WUhhale side af salmon vaasted in lutter with ditl, pinf peppercarrs and a fint of sweet
il
Salman en craute with a champagree arnd caper sauce
Medallians arnd claws of lalister with cvacked black peppey and leman mayeonnaise with
batted garlic bread (£3.00 supplemert)
Slatter of smatted salmern, prawns, smefed sea trout, pickled fieviings
Stuffed auliergine pravencale with feta cheese
Gaats chieese and sweet pepper guictie
Spiract; ard vicatta tat with vaasted vine tematees
Farn fried graccli with aspavagus, sun llusth tonatees and pavnesan cream
Mustivaam arnd couvgette mowssata
Spicy cliickpea cassevale
Fistheunarn’s pie with chedday mast
Larcasthive fat pat with braised ved caliliage
Cloicker arnd wild mushivaam pie
Tagine of laml an saeeet patata mash
Tk strogarnalf with dill pickle and braised vice
Stlaw vaasted leef cassevale with ved wine and sthallots
Stealt and Fidney ple




The accomparimernts
Mized green salad with light French dyessing
Tomate and lasi leaf salad with cracked tlack pepper and spiing andorn
Racket, tarnate ard sugar snap salad with grain nustavd dressing
Cliervy tanate and green lear salad with mint, gavlic and balsamic
Sweeet ved peppers with chavgvilled avtichiofe and cauvgette
Classic Caesar salad
Furple cabibiage coleslaw with vaisins
Colestlauw: with ved apple
Dulyay wheat salad with leman, peas arnd mirnt
Tarngy cavval salad with parsley and spring orior
New patate salad with ved erion, dill pickle arnd free range eqg
Roasted vaat vegetalites
Frerchh learns with bacer and almornds
Cauliflower and bvocceli mevnay
Minted gavden peas with sugar snap
Herlied new potatees
Raasted potatoes

Jactket potatees
Mastied patataes

Desserts
Chacelate livead and butter pudding with dewlite cream
Jam spenge and English custard
Rbrubiarl and apple crumnlbite with dewlite crearm
Elore mess
Classic lemorn tart with levvy coulls
Strawbievvy and vasplievy pavlova
Cliacalate arnd almend profitevales with pouving cream
Flattey of prepaved fudts with natuval yogliud and fiorney

Udd a desseit..select
2 dessevts £5.95
S desserts £7.5C

Tea, caffee and sweetmeats sevved at the end of meal included in the main cauvse price.

2077 sample mernu from Pespatte Evertt Cateving, for infavmation
artly. Prices ave subifect ta cliange.
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SUE LE BONNE, 2077

Dinreer Merw 7 £35.05 per fread
Dirreer Merue 2 £#0.85 per fread
Dirreey Merw 3 £39.99 per fread
Dirreey Menw #  £43.25 pex fiead
Dinreer Merw 5 £50.00 pex fread

*Dirner mernws include caffee/tea and sweetmeats
*Dinrey menu puices ave baved on a mininurn of thinty adulls dining
YU prices ave exclusive af VAT

¥ Merw prices are reviewed an an annual basis arnd thevefore could le sulifect
le an increase of up ta 5] effective from I Upvl each year.

YU tasting session is avadlalite upor vequest at £350 and takes place at the
premises af the catever. This will include sampling 2 staters, and 2 mairn
yawy cflasen caterex.

¥ selection of local favmbawse and continerntal cfieese with grapes, celery and
liscudts can lie provided at a cost af £5.20 pex fread



Dintreer Mere 7
£35.65 per read

Canapés - Chvese tuwe
Tatate vasti with sowr crearmn ard cfiive dip
Fraewre sweeel il tats
Vegetalite spring valls with faisin dipping sawuce
Haney glazed sausages

Starley
Tvaditienal prawsn cocltail
FHummus, elives and pitta bread
Frests melon sevwed with seasenal leviies
Choickten livey pate with cliutney and lriactie
Smatéed chicken Caesar salad
AU sevved with laskels af favmbrowse bread

Main Cowrse
Fillet of fresfs Scatcli salman with a lime and watercvess sauce
Roast chiicken sewed with sausage and bacorn wlls and sage and aridern stuffing
Lerman and taviagon veasted chicken breast an elive all peste masthed potate
Praised lanle sharnft with roasted roat vegetalites and vich grawy
Hamemade steakt and ale pie
Lightly lattered fishh with fhomemade cliips and nushy peas

Desserts
Upple crumbile and cinnarmaorn custavd
New Yok cheesecatte
Surrneey fudt pavlova
Caramelised lemaorn tavt
Clocalate pear pudding with wavn chacalate sauce and varila ice crearmn

Caffee arnd tea sevved following yowy meal.



Direreer Meraee 2
£40.85 pey fread

Clivase 1 af the following starters
Hamemade leek and potate saup
Hamemade cavvet and coviarnder saup
Pvaewre cocktadl
Cliitled seascrnal melern with summer frudts
Hamemade chiicken lvey pate with mellia teast

Daskels of cuusty favnbrowse bread sewed with the stavter

Traditienal vweasts of eithier
Raast leef with Yavkshiive pudding
Raast loin of podkt with apple sauce

Raast chicken with sage and onion stuffing

Sewed with Reast patatees A U selection of fresth seasonal vegelaliles

Desserts
Hamemade apple and vasplerry cuumlbite with vanila ice cream
Cr
Cliocalate prafitevales with wavrn cfiecelate savuce

Caffee, tea and mints sevwed following yowy meal.



Direreer Meree 3
£39.99 pey fread

Clivase 1 af the following starters
Hamemade tomata ard fresh basil sawp
Cy
Hamemade sprng vegeltalbite soup

Daskels af cvusty favmbrowse bread sewed with the stavter

Stealt, mustivaom arnd ale pie
Cy
Cumblerland sawusages with spng onian mash, aniens and vich gravy
Sewed with U selection of freshs seasonal vegelaliles

Desserts
Hamemade Dutch apple pie with varilla custard
C
Lerman clhiiffor ple

Catfee, tea and munts seved following youy meal.



Direreey Merue ¥
Special Menu foy a minimuan aof #0 peaple at £43.25 per fiead

Canapés - Chivese 3

Satate vesti with soawy cream arnd dfive dip

Vegetalite spring volls with faisin dip
Cliicter Caesay wraps
P sweeet chills tavtlets
Chipatata sausage with a mustavd mayonnaise dip
TJead in the ficle
Tomate, basi and spring criern bucclielta

Clisase 7 af the following starers
Galia melan with summey frils and vasplievry coulls
Deetvaat, feta cfieese, spinach, sugay snaps, chevyy ltomate and pine nut salad tassed in
Flurm tamate, frest basi and luffale mozzavella salad dvizzled with vivgin alive ail
Leelt and potate sowup with cvoutons and ciéme fraictte
Flum tamnata, spiing anion and mezzavella cialatta
Cavamelised ved anian tadt with Soemevset bie and leaf salad

Daskels af cvusty favnbrowse bread sewed with the stavter

Mairn Course - Chaase 1 plus 7 vegetavian epliorn
Fan fried supreme af chickern with peppevs and a crearm Grarn Mavnier sauce sewed with
cuwstied new potatees and Mediterranearn reasted vegetalites
Raast loin of garrunern with a fieney ard mustard glaze dvizzled withh Cumbiedand savuce
rew pelatees ard parsley creamed lvoad learns
Cliavgrilled fitlet of salman an a wavmn satad af vaasted fennel with chevwdd Hellandaise
sauce rew polatees and green lears
Lemorn arnd taviagon reasted chiicken lveast an alive all peste masthed patate ard sugay
snaps dvizzled with a fresh tavvagon cream sawigrorn satce
Teviyalti woasted fitlet of lamnl with shiallets and cvusted new patataes, French leans and
baliy cavvals (£1.75 pex fread extra)

Vegetarian Cptions
Surdvied tamnate, lasd and avticiofe visatte with paunesan shavings
Datted sweet peppers stuffed with plum temate, feta clheese, spinach and teasted pine
reuls




Desserts
e of mini dessevts
Cy Chivase /-
Classic cvéme luulee
Summer pudding with pressed surmumer beviies
Jtalian tivamisu cafte dvizzled with checelate sauce
Cavamelised tast au citvan with frest strawdievvies arnd créme fraicle
Cliacalate profitevales with checelate sauce
Elor meess
Mange ginger sartet

Catfee, tea and munts seved following youy meal.



Direreey Merue 5
Special Menu foy minimumn U peaple at £50.00 per fread

Clvase ¥ canapés
Chiertal duck spring vells with plum dip
Fatted salman and parsley potate cafte with tarter sauce
Smefeed salman and ditl parcaftes with créme fraicte
Miri Yarkstiive pudding with veast beef and havsevadish
Herd bvuchetta with smofted mackevel pate, lemorn arnd ditd
Cuisp file cups with Thai beef salad
Tarvma fam, melorn arnd racket shewers
Spiced chiicken shewers with marnge mayernnaise
Feta cfieese, ved pepper and walevcvess wraps
Clinese spaarns
Gaat's cfieese, spinachh and sun dvied tomata tavts
Fatate wesli with sowy cream arnd chive dip

Claase 1 af the following starters

Chiavgrilled asparagus, figs and Savna fiarm on a wild rocket, spinach satad dvizzled

Caft smatted salman an a ted of lally leaves with capers, lime and cracked llack pepper
Surlibustied tomate and sweet ved peppey soup with croatorns and créme fraicle
Weadlarnd mustiveom arnd taviagon sawp with creatans and ciéme fraicle
Smeafeed duck aviental green salad with ciisp neadles tassed in a plum and ginger dressing
Freols spinach, vaasted chievvy tomata, ved peppey and feta cfieese tant with a leaf salad
Cavamelised ved arion and geats dficese flarn with racket leaf salad
Thai salman fish caftes seved under a wavmn avierntal stiv fry tessed in sueeet cliilli sauce

Daskels af favmbrowse ex Italian lveads sewed with the stavter.

Maine Cawerse
patatees, French bearns and winter weasted vegetalites
FTar fred breast of chicken stuffed with fresh spinach, geals cheese and sun dvied
lomataes wrapped in Savuna lam with a lght Sawcigron sauce, cuusthed rew patatees
ard sugar snaps
Raast vack af bl with a fedd cuust sevwed with a vich vedcwrrant podt wine sawce,
daupliinaise potataes arnd a confit of winter veasted vegetalites
Seared supreme of cod undey freshs spinach, reasted chievuy tematoes and couvgelttes,
cusstied new potatees and thyme reasted carvvots
Farn fried fitlet of lieef sewed with a cavamelised sthiallats and a wild mustreom and
Madeiva sauce, raasted new patatees, glazed cavots and Englishh aspavagus (£4.05 per
tread extva)




Tark tenderloin seved with a caramelised apple arnd cider gravy Lyonnaise potatees arnd
firee green bears

Vegetarian Cptions
Datted Mediterianearn vegetalites glazed with pavmesan cheese
Witd muestivaam, aspavagus, a spiing andon and rweasted chevyy ltomate stucdel with
lomata coulis

Desserts
Chivase 7 av a teia of mini dessevts
Wearun sticky teffee pudding with vich cavamel sauce leside taffee varnilla ice crearm
Light cvéme fraiclie lemorn mewsse with sthoddlread liscudts
Brardy snap cup fitled with straadlievvy paclova ice cream arnd seasanal leviies
Surmmer levvies tlackcuvvarndt jelly
Wevin bread and lutter pudding with cinnaman coustavd
Lermon treactle tart with leman ice creamn
Frenchh frests crearm paclova topped with apricats and praline
Mange ginger sorlet
Frerecli apple tart with clotted cream
Fresh vasplievny mille frewlles
Sl apple crumbile with frest custavd
Clrocalate browrite with waun cfecelate sawuce and matlteaser ice crearmn
Datted pear and faney tadd sevwed with cletted crearm
Crepes Suzette with Gran Mavnier sauce and varilla ice cream
Stearmed treacte sponge with custard

Catfee, tea and Caffee, fudge ay Faventines sevwed fellowing yowy meal.
U selection of lacal faunfiowse ard cortinertal clheese with grapes, celevy ard liscudls carn
te provided at a cest af £5.20 pex tread

Sample mernw 2077 from Swe Le Porne, for infovnation orly. Prices
avre sulifect te cllarnge.



