Choose any five dishes from the following:-

Roasted Vegetable Tart (V) - roasted Mediterranean vegetables
in a pastry tart, topped with goat's cheese

Soup - cherry tomato and smoked bacon

Mini Beef Wellington Tartlets - fillet steak and horseradish filo
pastry tartlets

Lamb's Livers - sautéed in butter and served with a rich
caramelised onion and Madeira sauce and potato

Paté - Duck and Orange, served with toast

Portobello Mushroom - filled with confit of onion, topped with
goat’s cheese, wrapped in bacon (may be omitted) with a red
pepper sauce

Lemon Sole Parcels - lemon sole fillets filled with sweet potato,
garnished with crayfish tails and served with a white wine, butter
and basil sauce

Smoked Trout and Prawn salad - pieces of hot-smoked trout set
on a salad of mixed leaves with Royal Greenland prawns and a
delicious dressing

Risotto - creamy risotto rice with panfried scallops and salmon,
garnished with salad

Salmon and Broccoli Bake - flakes of salmon with broccoli in a
mornay sauce, served with a crispy gratin topping

Ice Cream - Exceptionally good Gopsall Farm dairy vanilla ice cream
served with hot Valrhona™ Chocolate sauce

Pear and Ginger Crumble - served warm with custard or a scoop of
Gopsall Farm ice cream

LimeTart - made with fresh limes and served with softly whipped
Farmer Dawson's double cream

Raspberry Pannacotta - Italian-style set cream with a fresh raspberry
topping

Cheesecake - individual creamy, American-style, cheesecake with a
crushed biscuit base and blueberry topping

'Treacle’ Pudding - served hot with custard and extra golden syrup

Crépes a la Mode - two light pancakes with whisky and marmalade
sauce with ice cream

Duo of Chocolate - dark chocolate outer shell filled with light
chocolate mousse (made with fresh egg whites) decorated with
kirsch—soaked black cherries

Sherry Trifle - classic layered dessert of sponge, generously
sprinkled with sherry, fruit, custard and cream

Cheese - selection of five different varieties of cheese served with
biscuits

Coffee or Tea and chocolate truffles
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