\ Party Menu

STARTER

Selection of tapas:

Our delicious garlic bread

Marinated olives

Sweet chilli coated pork ribs

Barbecue style chicken wings with smoky pepper dip
Greek style meze of taramasalata, humous & guacamole
Served with warm pitta bread

Tomato & buffalo mozzarella salad with basil oil

MAIN COURSES

6oz sirloin steak
char-grilled & served with chunky chips, field mushroom, plum
tomato & creamy peppercorn sauce

Roasted breast of chicken
with roasted garlic & stilton sauce, chunky chips, field mushroom,
plum tomato & dressed watercress

Salmon, prawn & crab Alforno
served with pappadelle

Four cheese pizza (V)
tomato sauce, Mozzarella cheese, goat’s cheese, Stilton &
Parmesan cheeses

Meat feast pizza
tomato sauce, Mozzarella cheese, char-grilled chicken, sausage,
ham & pepperoni

Thai style green vegetable curry
with sticky coconut rice

DESSERT

Tropical fresh fruit salad
served with New Forest ‘vanilla pod’ ice cream

or

Chocolate fondue

minimum two persons- £2.50 supplement per person
fresh fruit, marshmallows, mini donuts & profiteroles
with melted Belgian chocolate

£27.50 per person (plus supplements if necessary)

Prices are inclusive of VAT @ 20%. All menu items may contain nuts or nut
derivatives, please ask your server for advice.

A discretionary service charge of 10% will be added to tables of 6 or more.

Please note — some dishes may contain nuts
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STARTER

Chef’s homemade soup of the day
with warm bread

Chicken Liver Pate
with fig & apple chutney & warm granary bread

MAIN COURSES

Char-grilled breast of chicken

with roasted plum tomato, field mushroom, chunky chips &
dressed watercress. Add roasted garlic & stilton sauce - £1.50

Traditional beef cannelloni
with seasonal mixed salad & garlic bread

Seafood pizza
with mozzarella cheese, prawns, squid, mussels & anchovies

Thai green curry (v)

A spicy coconut sauce, Asian Style vegetable & sticky rice with
coriander

DESSERT

Profiteroles
filled with Chantilly cream and coated with warm chocolate sauce

Selection of locally made ice cream

£19.95 per person (plus supplements if necessary)

Prices are inclusive of VAT @ 20%. All menu items may contain nuts or nut
derivatives, please ask your server for advice.
A discretionary service charge of 10% will be added to tables of 6 or more.



