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KING’S HEAD
Two and Three Course Party Menu 

(For a party of 10 or more)

£16.95 2 Course - £19.95 3 Course 

Starters 
Chef ’s Soup of the Day, served with rustic bread 

Oak Smoked Salmon with tiger prawns, dill crème fraiche, warm rye bread and lemon 

Chicken Liver Parfait with toasted brioche, mixed leaves and red onion jam 

Buffalo Mozzarella and plum tomato bruschetta with mixed leaves and basil pesto (v)

Wild Mushrooms & Goats Cheese on toasted ciabatta with rocket (v)

Mains 
Chicken Breast wrapped in Parma ham, served with creamy herb mash potato,  

savoy cabbage and wholegrain mustard cream sauce 

Pan Fried Salmon Fillet, served with roast new potatoes, buttered asparagus  
and lemon beurre blanc sauce 

Roast red pepper stuffed with halloumi cheese, courgette 
& chilli salad, coriander crème fraiche & sweet potato chips” (v)

Mediterranean Vegetable Lasagne

Fresh lasagne, béchamel sauce, courgettes, peppers, onions 
& tomato sauce. Served with rocket salad & garlic ciabatta (v)

Sunday Roasts (Sundays only)
Roast Topside of Beef and Yorkshire pudding 

Roast Breast of Turkey 

Half Roast Chicken 

Honey Roast Ham 

All Sunday roasts served with roast potatoes, sage stuffing, vegetables and gravy

Desserts 

Sticky Toffee Pudding, served with vanilla ice cream or custard 

White Chocolate and Raspberry Cheesecake, served with vanilla ice cream 

Lemon Tart, served with pink grapefruit sorbet 

Crumble of the day with vanilla ice cream or custard

Although all possible care is taken to ensure none of our products contain nuts; nut derivatives, seeds or other allergens; on some occasions this may not be possible.  
If you have any questions please do not hesitate to ask your server. All weights and/or measurements are prior to cooking. (V) Suitable for Vegetarians.  

A discretionary 10% service charge is allocated to all tables where six or more people are dining


