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HOT FORK MENU

( I n c l u d i n g  V A T )

£25.80 per  person,  minimum numbers 20.  Al l
prices are val id unti l  01  September 2027.

P l e a s e  s e l e c t  o n e  m e a t  o r  f i s h  o p t i o n ,  o n e
v e g e t a r i a n  o p t i o n  a n d  o n e  d e s s e r t  o p t i o n .
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MEAT & FISH

Burmese Lemongrass Chicken Breast
with flat bread, rice, spicy coleslaw & lemon crème fraiche

Vegan        Vegetar ian 4

Oven Baked Haddock Tail
with crushed peas, sauteed leeks, lemon butter sauce & herb new
potatoes

Pan Fried Chicken Breast
with green peppercorn sauce, broccoli & colcannon potato

Braised Beef Bourguignon
with roasted carrots, parsnips & creamed potato

Roast Garlic Chicken Breast
with lemon, oregano, roast potatoes & sauteed green beans

Italian Style Lasagne 
with garlic ciabatta & green salad



VEGETARIAN/VEGAN 

Vegan        Vegetar ian 5

Pumpkin Ravioli
with roasted squash, toasted pine nuts, tenderstem broccoli & a cream
sauce 

Chargrilled Cauliflower Steak
with ratatouille vegetables, tomato sauce & herb new potatoes

Italian Style Quorn Lasagne
with garlic ciabatta & green salad

Miso Aubergine & Giant Couscous
with chilli, coriander & turmeric roasted cauliflower



DESSERTS

Vegan        Vegetar ian 6

Salted Caramel Cheesecake
with chantilly cream & caramel sauce

Sticky Toffee Cheesecake 
with toffee sauce

Belgian Chocolate & Raspberry Torte
with chocolate sauce 

Buffet Includes
Orange juice
Freshly brewed coffee & a selection of tea’s

Vegan Key Lime Pie
with seasonal berries

Vegan Mango Cheesecake
with mango sauce
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