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 FunctionMenu A

Starters
Greenland Prawn and Crayfish Tail Cocktail with a Crisp Salad and Marie Rose Sauce
Your choice of soup, served with a crispy bread roll
Plum Tomato and Mozzarella Salad with Rocket Leaves and Fresh Basil Pesto
Duck and Port Pâté served with Mixed Leaves and Fruit Chutney

Main Courses
Roast Breast of Chicken stuffed with Garlic and Chive Cream Cheese, wrapped in Cumbrian Ham and served with a Provençal Sauce
Pan Fried Supreme of Salmon coated in White Wine and Saffron Sauce
Slow Braised Lamb Shank Marinated in Red Wine and Rosemary
Traditional Lakeland Roast Beef Accompanied by Yorkshire Pudding and Rich Gravy
Leek, Potato and Asparagus Roulade, Served with a Mustard Dressing
All Main Courses are served with Roast Potatoes and Fresh Seasonal Vegetables

Puddings
Strawberry Cheesecake
Served with Fresh Cream
Sticky Toffee Pudding
Raspberry Cranachan  
Double Cream, Honey,Toasted Oatmeal and Raspberries
Chocolate Fudge Cake with a Fruit Coulis
Served with Vanilla Ice Cream

Tea and Coffee with Chocolate Mints
£27.95 per person
Variants on this menu are available with alternative pricing
