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Capapés

King prawn sushi with a dark soy dipping sauce
Honey glazed chipolatas
Cheese, onion & olive scones
Shredded smoked salmon topped with a hollandaise glazed quail's egg
Mixed capsicum & peppered cream cheese wrap
Thai beef in a filo cup
Duck parfait & red onion marmalade bruschetta
Miniature lamb Wellington
Pear & goats cheese tartlet

Chorizo sausage & sun blushed tomato vol au vent

C hoice of 6

£7.25 per person

C hoice of 3

£5.95 per person

You are required to cater for a minimum of 60% of your total number of guests
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Our freshly prepared soups
All £6.25 each

Roasted tomato & fresh basil soup
Chicken & pearl barley broth
Wild mushroom with croutons & truffle oil

Spicy butternut squash with fresh coriander

Seasonal &ads
SmoRed breast of creedy duck with spiced melon & pineapple chutney
£7.25

Fresh tuna and caper berries finished with a lemon & tarragon mustard dressing
£7.25

Vine tomato, baby mozzarella & smoked garlic with a drizzle of wild mushroom oil
£6.95

Grilled Cajun chicken on a classic Caesar salad
£6.95



Something D ifferent

Baked Vulscombe goats cheese & chargrilled polenta crostini served with a rocket & balsamic salad
£7.50

Duo of melon with seasonal berries & raspberry sorbet
£7.25

Duck liver parfait served with a baby leaf salad, toasted brioche with a white wine & rosemary jelly
£8.75

Delice of Sole stuffed with Brixham crab served with a soused red vine tomato & pepper salad
£9.25

Exmoor beetroot cured salmon served on a chive bilini with creme fraiche & a baby leaf salad
£8.95

Parma Ham wrapped fig stuffed with Devon Blue cheese, served on a balsamic dressed rocket salad
£8.75
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If you would like to include a fish course for your guests, we would love to discuss the “seasonal catch” with you
and can do this at your menu planning stage. A chef can be present for this if you wish.
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Choose from the following to help cleanse your palette

Passion fruit
Orange
Muscadet & champagne
Lemon
Blackcurrant & cassis
£2.95
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Traditional roast sirloin of beef with a Yorkshire pudding, finished with rich red wine gravy
£28.95

Supreme of chicken with a sauté of wild mushrooms & asparagus, finished with a champagne sauce
£24.95

Braised lamb shank set on a celeriac purée with rosemary & garlic jus
£27.95

Roast crown of Devonshire turkey, pigs in blankets, herb stuffing & traditional gravy
£25.95

Fillet of beef “pan fried”, finished with Roquefort & pancetta crisps
£29.50

Supreme of chicken stuffed with fresh spinach, wrapped in Parma ham finished with roasted vine tomatoes &
rocket pesto
£25.50

Stuffed pork tenderloin served with a baked pear & calvados sauce
£26.95

Roast leg of English lamb, stuffed with apricots, prunes & fresh thyme, finished with its own jus
£25.95

Grilled Halibut with black truffle mash, moral & red wine sauce
£27.25

VegetarianOption

The vegetarian option will be charged at the same price as your chosen Main Course

Muille fuille of filo pastry with char grilled vegetables
Or

Butternut squash, spinach & toasted cashew nut risotto

All of our main courses are served with chateau potatoes & seasonal vegetables
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All £7.50 each
Iced vanilla parfait with seasonal berry compote
Belgian chocolate cheesecake set on a biscuit, sultana & marshmallow base
(lassic lemon tart with fruit coulis & seasonal berries
Freshly baked meringue with rhubarb compote with stem ginger ice cream
Créme brilée with griottine cherries & amaretti biscuits
Belgian chocolate brownie with vanilla ice cream

Muille fuille of home baked shortbread with lemon chantilly cream & fresh strawberries

Chocolate F ondue

The ideal end to your meal for all your guests to share
£7.25 per person

White or dark chocolate
A selection of freshly prepared fruits & marshmallows all for dipping!

Freshly ground coffee & petit fours

Perhaps Cheese ursan addition to your desser?

£4.50 per person

A selection of fine West Country cheeses, apricots, grapes, celery, walnuts & mixed wafers
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Children under the age of 10 may choose from the following menu
£11.95 per person

Starters

Melon boat

Freshly prepared soup

Main Course

0ld English sausages, mashed potato & gravy
Fresh breaded cod with chips & peas
Chicken nuggets, chips & beans

Desserts

Fresh fruit salad
Salcombe Dairy ice cream

Fruit jelly & ice cream
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£16.25 per person

100% beef burgers
(ajun style chicken
0ld English sausages

Vegetable kRebabs
Salmon & Ring prawn bruschetta
Sautéed onions & BBQ sauce

Served with:
Mixed green salad
Coleslaw
Tomato, cucumber & red onion salad

Selection of French bread
Garlic slices

You are required to cater for a minimum of 80% of your total number of guests

Hog Roast

£16.25 per person
(Minimum of 90 guests applies)

Local Pig will be slow roasted & carved on the Terrace
Floured baps

Homemade stuffing
Rosemary & bramley apple sauce

Served with:
Mixed leaf salad
Coleslaw
Tomato, cucumber & spring onion salad



