Olatentines Surty 2025

£60pp

Complimentary Drink on Arrival
(A glass of prosecco or pint of Beer)

ES

~

Leek & Asparagus Soup v

With crusty roll & Butter

Breaded Camembert v
Rocket leaf, cranberry

Duck & Port Pate

Blackberry Jam, toasted bread

Prawn & Crayfish Salad

With Marie Rose Dressing
k3

~Ta

Roasted Breast of Chicken
In a mushroom Tarragon & White wine sauce

Crispy Pork Belly

Apple Puree, red wine & Rosemary Jus

Oven Baked Salmon En-croute
Filled with cream cheese & spinach wrapped in puff pastry, white wine & cream sauce

Vegetable Wellington v

Roasted New Potatoes, seasonal vegetables

~

*

~

Chocolate Brownie
Vanilla ice cream, Salted Caramel Drizzle

Sticky Toffee Pudding
With dairy custard
Lemon Cheesecake GF

Passion fruit creme fraiche

Cheese & Biscuits

Celery, grapes & red onion chutney
*

~Ta

Coffee & Chocolate mints

~

V - Vegetarian GF - Gluten Free

Please note our products may contain allergens including peanuts.
If you have any food allergy concerns, please inform us 14 days prior to your booking.

Bar opens at 6.30pm, dinner served at 7.30pm, close at midnight.

A deposit of £20 per person is required at the time of booking. The final balance and menu choices are due
14 days before the event.



