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PRE-ORDER MENU SUMMER 2019
£28 3 COURSES - £23 TWO COURSES
	BOOKING NAME
	

	BOOKING DAY & DATE
	

	TELEPHONE/EMAIL
	

	N0 OF GUESTS
	
	NUMBER OF 2 COURSE MEALS ………..
NUMBER OF 3 COURSE MEALS ………..

	ARRIVAL TIME
	

	EAT  TIME
	

	BILL ARRANGEMENTS

	

	PRE-ORDERED DRINKS
	
	BAR TAB ARRANGEMENTS
	

	MINIMUM SPEND
	£ ……………
	HIRE CHARGE BARN & PDR

 HIRE CHARGE BARN ONLY


	(Please tick as appropriate)
£300.00

£200.00


IN SOME CASES A £200 DEPOSIT IS PAYABLE, THIS WILL BE REFUNDED ON THE DAY.

PLEASE RETURN THE COMPLETED PRE-ORDER FORM 7 DAYS PRIOR TO YOUR BOOKING.

WE REQUEST THAT THE BILL IS SETTLED AS A WHOLE AND IF AT ALL POSSIBLE WITH NO MORE THAN TWO CREDIT CARD PAYMENTS. MANY THANKS.
AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO ALL TABLES OF 6 AND OVER
	STARTERS


	ALLERGEN 

(please see accompanying allergen sheet for full list of allergens)

GF – GLUTEN FREE

DF – DAIRY FREE

V – VEGETARIAN

VG - VEGAN
	NUMBER


	ALLERGY/FOOD INTOLERANCE INFORMATION 

(please add the name of the guest when adding any request for a dish requiring allergy advice)



	Crayfish & Avocado Lettuce Cups w Mango Salsa & Toasted Baguette
(CAN BE GF ON REQUEST)
	DF
	
	

	Pulled Pork Croquettes w Smoked Paprika Aioli
	
	
	

	Pear, Roasted Beetroot & Feta Cheese Salad w Toasted Pine Nuts & Kalamata Olive Dressing
(VEGAN STARTER AVAILABLE ON REQUEST)
	V
GF
	
	

	MAINS
	
	
	

	Veal Schnitzel, New Potato, Red Onion & Spinach Salad w Salsa Verde
	
	
	

	Slow Cooked Baby Back Pork Ribs w BBQ Sauce, Celeriac Slaw & Potato Wedges

	GF
	
	

	Pan Fried Sea Bass Fillets topped w Tomato & Red Onion Salsa, Ratatouille & Pesto
(CAN BE DF UPON REQUEST)
	GF

	
	

	Wild Mushroom Arancini w Asparagus Salad & Lemon Tahini Dressing
	VG
DF

GF
	
	

	DESSERTS
	
	
	

	Summer Fruit Pudding
	DF

	
	

	Berry, Almond & White Chocolate Tart
	V
	
	

	Pear & Blackberry Crumble w Vanilla Ice Cream
	V
	
	

	Vegan Chocolate & Hazel Nut Torte w Sorbet
	VG
	
	


THIS IS A DRAFT MENU AND SUBJECT TO MINOR CHANGES
	Allergen Information Data Sheet For Summer 2019

	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Dish  Starters
	Cereal (Wheat & Gluten)
	Crustaceans
	Nuts (Name)
	Eggs
	Fish
	Peanuts
	Soya Oil/ beans
	Milk
	Celery
	Mustard
	Sesame
	Sulphites
	Lupin
	Molluscs

	Crayfish & Avocado Lettuce Cup w Mango Salsa & Toasted Baguette
	X
(Bread – Wheat)
	 x
	 
	 x
	 
	 
	 
	 
	
	 
	 
	 x
	 
	 

	Pulled Pork Croquettes w Smoked Paprika Aioli
	X
(Wheat)
	
	 
	x
	 
	 
	 
	x
	 
	x
	 
	x
	 
	 

	Pear, Roasted Beetroot & Feta Cheese Salad w Toasted Pine Nuts & Kalamata Olive Dressing
	
	 
	X (pine nuts)
	 
	 
	 
	 
	x
	 
	 
	 
	x
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	
	
	
	
	


	Dish Mains
	Cereal (Wheat & Gluten) 
	Crustaceans
	Nuts (Name)
	Eggs
	Fish
	Peanuts
	Soya Oil/ beans
	Milk
	Celery
	Mustard
	Sesame
	Sulphites
	Lupin
	Molluscs

	Veal Schnitzel w New Potato, Salsa Verde & Red Onion & Spinach Salad
	x 
(Wheat)
	 
	 
	x
	 
	 
	
	 x
	 
	 
	 
	x
	 
	 

	Slow Cooked Baby Back Pork Ribs w BBQ Sauce, Celeriac Slaw & Potato Wedges

	
	 
	 
	 
	 
	 
	x
	 
	x
	 x
	 
	x
	 
	 

	Pan Fried Seabass Fillets w Vegetable Ratatouille, Pesto, Tomato & Red Pepper Salsa
	
	 
	X (pine nuts) 
	 
	 
	 
	
	 x
	 
	 
	 
	
	 
	 

	Wild Mushroom Arancini w Asparagus Salad & Lemon Tahini Dressing
	
	 
	
	
	 
	 
	x
	 
	 
	 
	x 
	
	 
	 


	Dish Desserts
	Cereal (Wheat & Gluten)  
	Crustaceans
	Nuts (Name)
	Eggs
	Fish
	Peanuts
	Soya Oil/ beans
	Milk
	Celery
	Mustard
	Sesame
	Sulphites
	Lupin
	Molluscs

	Summer Fruit Pudding
	X
(Wheat)
	 
	 
	 X

	 
	 
	
	
	 
	 
	 
	 
	 
	 

	Berry, Almond & White Chocolate Tart
	x
(Wheat)

	 
	X (almonds)
	 X

	 
	 
	
	 X

	 
	 
	 
	 
	 
	 

	Pear & Blackberry Crumble w Vanilla Ice Cream


	X
(Wheat)
	 
	 
	 
	 
	 
	x
	 X

	 
	 
	 
	X

 
	 
	 

	Vegan Chocolate & Hazelnut Torte w Sorbet
	X

(Wheat)

	 
	 X Hazel Nuts

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 


