
 

 

  

 
Events Menus 

 
To suit every occasion, here is our selection of set menus 

designed for larger gatherings.  
 

Our events menus are available to booked groups of 20 or 
more.  

 

We are always happy to discuss special dietary needs, 
intolerances and allergies (gf, dairy-free etc), and detailed 

allergen information is available on request. Please speak to our 
sales team with your requirements. 

 
 

_____________________________________ 
 

Bespoke requirements? Flexibility is our watchword. If you have 
something different in mind for your event, or would like to 
adjust a menu on offer, please talk to us; we’ll be pleased to 

advise you. 
 



 

 

  

 
Events Menus: 

Set Menus 
Set Menu 1: £35 per person 

 
Warm Roll & Butter 

Starters 
Roasted Tomato & Smoked Paprika Soup (Vegetarian) 
Trio of Melon, Sweet Pickled Ginger & Mint (GF/Vegan) 

Mains 
Roast Topside of Beef, Yorkshire Pudding, Gravy 

Roast Breast of Chicken, Sage, Onion & Chestnut Stuffing, Gravy 
Vegetarian Nut Roast, Cranberry Gravy (Vegetarian) 

Fillet of Salmon, Chive Hollandaise Sauce (GF) 

Served with Roast Potatoes & a Selection of  
Steamed Buttered Market Vegetables 

Desserts 
Lemon Curd Cheesecake, Fresh Raspberries (Vegetarian) 

Profiteroles, Chocolate Sauce, Salted Caramel (Vegetarian) 
 
 
 

 
 



 

 

 
  

 
Events Menus: 

Set Menus Cont. 

 
Set Menu 2: £40 per person 

Warm Roll & Butter  

Starters  
Your Choice of Soup (Vegetarian) 

Smoked Salmon, Avocado & Prawn Tian, Herb Salad (GF) 
Pressed Ham Hock Terrine, Chutney, Crostini  

Trio of Melon, Sweet Pickled Ginger & Mint (GF/Vegan) 
  

Mains  
Breast of Chicken, Veloute of White Wine & Grapes (GF) 

Roast Sirloin of Beef, Horseradish Gravy, Yorkshire Pudding  
Roast Loin of Pork, Crackling, Apple Puree, Cider Sauce, Apricot Stuffing  

Roast Vegetable Wellington, Vegetable Gravy (Vegetarian) 
Fillet of Sea Bass, Lobster Hollandaise (GF) 

Served with Roast Potatoes & a Selection of  
Steamed Buttered Market Vegetables 

Desserts  
Sticky Date Sponge, Treacle & Rum Sauce (Vegetarian) 

Glazed Lemon Tart, Fresh Raspberries, Chantilly Cream (Vegetarian) 
 

 
 



 

 

 
  

Events Menus: 
Set Menus Cont. 

 
Set Menu 3: £55 per person 

Artisan Breads & Butter  

Starters  
Potato, Spinach & Lovage Soup (Vegetarian) 

Prawn, Crayfish, Bloody Mary Sauce, Gem Lettuce, Croutons 
Caramelised Red Onion Chutney & Cumbrian Cheddar Tartlet, Herb Salad 

(Vegetarian) 
Chicken Liver Parfait, Toasted Brioche, Cumberland Sauce 

  
Mains  

Chicken & Cumbrian Chorizo Ballentine, Crispy Cumbrian Pancetta, 
Tomato & Smoked Paprika Sauce 

Roast Rump of Lamb, Port, Redcurrant & Rosemary Sauce (GF)  
Seared Breast of Duck, Sour Cherry Sauce (GF) 

Fillet of Beef, Bordelaise Sauce (GF) 
Wild Mushroom & Truffle Tart, Vegetarian Parmesan Sauce (Vegetarian) 

Served with Fondant Potato, Garlic Buttered Fine Beans, Poached Tarragon 
Carrots  

Desserts  
Warm Triple Chocolate Brownie, Kirsch Macerated Cherries (Vegetarian) 

Passionfruit & Mango Pavlova (GF/Vegetarian) 
Lemon & Lime Posset, Lavender Shortbread (Vegetarian) 

Baked Cheesecake, Fruit Berry Compote (Vegetarian) 
 

 
 



 

 

 
 
 
 
 
 

 

Events Menus: 
            Buffet Menu 

    Sandwiches & Chips 
£17pp 

A Selection of Ham, Egg, Tuna & Savoury Cheese on Brown or White 
Bloomer Bread, Served with Twice Cooked Chips 

    Soup, Sandwiches & Chips 
£20pp 

Homemade Soup with a Selection of Ham, Egg, Tuna & Savoury 
Cheese on Brown or White Bloomer Bread, Served with Twice 

Cooked Chips 

    Large Buffet 
£26pp 

A Selection of Ham, Egg, Tuna & Savoury Cheese on Brown or White 
Bloomer Bread, Served with Twice Cooked Chips 

Homemade Pie, Scotch Eggs, Coleslaw, House Salad, Sausage Rolls, 
Pork Pie, Quiche, Tea & Coffee 

    Cakes 
£6pp 

Select Any Two From: 
Scones with Jam & Cream, Chocolate Brownie, Victoria Sponge, 

Chocolate Éclair, Carrot Cake 
 

 


