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HTDAT

£36 PER HEAD < N\‘

Pick any two hot dishes and any two desserts from the menu below.

All hot dishes served with chef’s choice of rice / new potatoes & seasonal
vegetables / mixed leaf salad.

HOT DISHES

Thai Green Chicken Curry
Coq Au Vin
Classic Beef Lasagne
Beef Chilli Con Carne
Slow Cooked Braised Beef with Shallots
Baked Salmon Fillet in a Creamy White Wine Sauce + £3.50
Quorn Chilli Con Carne (VE + GF)

\ Thai Green Vegetable Curry (VE + GF)

Roasted Moroccan Vegetable Tagine (VE + GF)

DESSERTS

Served with either Ice Cream / Custard / Cream

Fruit Crumble
Banoffee Pie
Lemon Meringue Pie
Warm Chocolate Brownie
Chef’s Cheesecake

Sticky Toffee Pudding

Followed by Tea/Coffee & Mints

In the instance we cannot provide the exact food item, we will strive to offer a similar alternative.

We make every effort to provide alternatives for special diets but cannot guarantee that ingredients do not contain or
have been contaminated by certain allergens. We will not assume any liability for adverse reactions to food
consumed. A list of all allergens contained in our ingredients is available on request.




