FOOD,
GLORIOUS
FOOD!

As you are aware Breakfast and Evening Meals
are included in your Hotel booking, however
your Lunch needs to be ordered separately in

advance.

This year we are offering two options:

A ‘packed lunch option’ of a sandwich
(five different filling to choose from on a
first come, first served basis), crisps,
chocolate bar and soft drink will cost £8.

A ‘hot buffet option’ will cost £12. The
menu for this can be found adjacent.

All orders much be made in advance
by 30t June, via our website.

Lunch is served daily from 12:00 — 14:00.

If you have any dietary requirements, please
inform us!

Breakfast is served daily from 07:00 — 09:00.

The bar will be open from 14:30 — 18:00 and
again from 20:00 — 00:00.

LUNCH MENU

Friday Lunch
Soup of the day
Main
Jumbo Battered Sausage
Broccoli & Pepper Pasta Bake
Battered Cod Fillet
Accompaniments
Chips / Mushy Peas / Garden Peas / Diced Carrots &
Sweetcorn

For Something Light
A selection of salads and dressings
Jacket Potato / Baked beans and 2 daily hot

toppings

Dessert
Fresh Fruit Platter and a selection of cold desserts

Saturday Lunch
Main
Beef Chilli Con Carne
Butternut Squash, Sweet Potato and Leek Filo Pie
Accompaniments
New Potatoes / Roasted Carrots with herb oil /
Steamed Broccoli and Cauliflower / Basmati Rice

For Something Light
A selection of salads and dressings
Jacket Potato / Baked beans and 2 daily hot

toppings

Dessert
Fresh Fruit Platter and a selection of cold desserts

Sunday Lunch
Main
Sheppard's Pie with cheesy mash potato
Tomato and Cheese Tarts with a tomato sauce
Accompaniments
Herby New Potatoes / Roasted Root Vegetables /
Buttered Savoy Cabbage and Leeks

For Something Light
A selection of salads and dressings with a seafood
platter
Jacket Potato / Baked beans and 2 daily hot

toppings

Dessert
Fresh Fruit Platter and a selection of cold desserts




EVENING BUFFET

Dinner is served from 18:30 — 20:00

Pie Night- Thursday Night

Main

Steak and Mushroom Pie with a Rich Red Wine
Gravy

Chicken Leek & Ham Gratin Pie
Lentil and Vegetable Hotpot
Fisherman's Pie with Crushed Herby Potatoes
Accompaniments
Buttered New potatoes / Chunky Chips / Roasted
Root Vegetables / Medley of Vegetables

For Something Light
A selection of salads and dressings with a seafood
platter

Dessert
Fresh Fruit Platter
And a selection of the chefs cold desserts

Pizza & Pasta- Friday Night

Main
Beef Lasagne
Chicken and Wild mushroom Carbonara Penne
Spinach & Ricotta Cannelloni
Margarita Pizza
Ham & Pineapple Pizza
Vegetable Supreme Pizza
Accompaniments
Home-cut Cajun Potato Wedges / Chips / Paprika
Roasted Corn on the Cobs / Roasted Mediterranean
Vegetables

Sides

Mozzarella Sticks / Chicken Goujons / Onion Rings /
Garlic Bread / Breaded Mushrooms

For Something Light
A selection of salads and dressings.

Dessert
Fresh Fruit Platter
And a selection of the chefs cold desserts

Build a Burger-Saturday Night

Main
Chargriled Beef Burger
Cajun Chicken Burger
1/4lb fillet of fish
Spinach and Falafel Burger
Accompaniments
Chunky Chips / Sweet Potato Fries / Beans / Corn
on the Cob / Grilled Bacon / Hash Browns
Sides
BBQ Chicken Wings / Mozzarella Sticks / Sautted
onions / Chicken Strips / Breaded Mushrooms /
Onion Rings

For Something Light
A selection of salads and dressings

Dessert
Fresh Fruit Platter
And a selection of the chefs cold desserts

Carvery-Sunday Dinner

Main
Honey & Mustard Roast Gammon
Roast Turkey with Stuffing Balls
Mushroom & Spinach, Lentil Wellington
Fishermans Pie with Cheesy Topped Mash
Accompaniments
Roast Potatoes / New Potatoes / Roasted Roots /
Cauliflower and Broccoli Cheese

For Something Light
A selection of salads and dressings with a seafood
platter

Dessert
Fresh Fruit Platter
And a selection of the chefs cold dessert

If you have any dietary requirements, please inform us!




