
Prosecco or Pimm’s reception
3 course meal OR buffet OR BBQ

Half bottle of wine
£49.50 per head includes vat, service and exclusive hire





M A I N  F E A T U R E S

GRADE II LISTED BUILDING. 

LARGE GARDEN. WHICH CAN BE HEATED, COVERED AND LIT. 

GOTHIC BAR AVAILABLE FOR PRE-DINNER DRINKS AND EVENING DANCING 

LARGE, OFF STREET, SECURE PARKING. 

CHAMPAGNE AND CANAPÉ RECEPTIONS. 

IN HOUSE VINTAGE ROLLS ROYCE AVAILABLE FOR HIRE.

FREE PLUG –IN AND PLAY SOUND SYSTEM

FREE PROJECTOR AND SCREEN 

THREE OR 4 COURSE MENUS/BUFFET /BBQ. 

HOUSE SPARKLING AND CHAMPAGNE WINES. 

HOUSE WINES.

CASK CONDITIONED ALES FROM REGIONAL BREWERIES. 

CAPACITY 150 SEATED 250 BUFFET/BBQ STYLE. 



LOBSTER BISQUE

ou

TERRINE de CANARD

Duck liver pate served with fresh figs, Bramley apple and 

raisin chutney 

ou

GAMBAS FLAMBEE

Large tiger prawns flambeed in Pernod with shallots

ou

SAUMON FUME

Loch Fyne Scottish Salmon with soda bread and avocado

ou

SALADE FRISSEE au CHEVRE FORT,

TOMATE et BASILIC (V)

Melted Goats cheese on crostini, salad, sun-dried tomato, 

walnut, apple & basil dressing 

FILET de LOUP

Sea Bass in lemon butter sauce

ou

FILET de BOEUF BEARNAISE 

Fillet Steak with béarnaise sauce  

ou

RISOTTO d’ASPERGES (V)

Creamy asparagus risotto

ou

POULET SALTIMBOCCO

Parma ham wrapped chicken breast

ou

GNOCCHI (V)

Stuffed gnocchi with pesto and butternut squash velouté on 

a bed of mixed leaf salad

ou

CARRE d’AGNEAU au ROMARIN 

Roast Rack of best English Lamb with rosemary 

TIRAMISU 

TART au CITRON

FONDANT au CHOCOLAT

MOUSSE au CHOCOLAT

ou

SELECTION of ENGLISH &

FRENCH FARMHOUSE CHEESES

£32.95 PER HEAD



P A R T Y  B U F F E T  O R  B B Q

PARTY BUFFET
Make selections from the following:

HOT (please select no more than 3 from below)

Boeuf Bourguignonne - Rich beef in red wine casserole

Chicken Saltimbocca - chicken breast wrapped in Parma 
ham

Chilli con Carne + steamed rice

Pasta Penne Funghi (mushroom) V

Chicken Korma with saffron rice

Whole cold poached salmon decorated (£5 supplement)

SALAD BAR (all these items are included)
Mozzarella and beef tomato and basil

Salad Nicoise - tuna, anchovy, tomato, French beans, egg
Mixed dressed salad

Pasta salad - herbs & oil dressing

Coleslaw

Potato Salad with mint

Greek feta salad with olives

DESSERTS (choose ONE) 
Strawberries /Raspberries Tart

Tiramisu
Sorbets and Ice creams

Cheese board

LE GOTHIQUE BBQ

THE MEAT

Fully loaded home-made all beef half pound burgers 

100% pork sausages

Marinated Chicken skewers with peppers and onion

Pork ribs

Marinated lamb chops

Buffalo Chicken wings with BBQ sauce

THE SALAD BAR
Potato salad with mint (V)

Pasta salad with herbs, oil & sun-dried tomato (V)

Salad Niçoise - tuna, anchovy, tomato, French beans, egg

Beef tomato, mozzarella and basil (V) 

Tabouleh - couscous with roasted vegetables (V)

Coleslaw (V) 

THE DESSERTS
Raspberries/Strawberries & Cream

Tiramisu

Pear tart with vanilla ice cream



W I N E  L I S T
By the Glass and Bottle

WHITE
Grenache Reserve St. Michel 2019 Vin de Pays D’Oc (France}) £4.70  £6.70  £19.95 
Pinot Grigio 2019 Andea de Pec (Italy) £5.20  £7.30  £21.95  
Chardonnay 2019 Vins de Pays D’Oc (France) £5.80  £8.30  £24.95 
Muscadet sur Lie 2019 Chateau de la Ragotiere (France) £6.50  £9.30  £27.95 
Sauvignon Blanc 2018 Marlborough Bishops Leap (N.Z) £7.00  £9.95  £29.95 
Sancerre 2017 Chateau de Thauvenay (France) £39.95 
Saint Veran 2018 Jacques & Natalie Saumaize “Vielle Vigne En Creche (France)    £41.00 
Chablis Premier Cru 2015 “Les Vallions” Jean Defaix £45.00  
ROSE Cinsualt Reserve St. Michel 2019 Vin de Pays D’Oc (France) £4.70  £6.70  £19.95 
Chateau L’Aumerade 2019 (France) Cru Classe £5.85  £8.30  £24.95 

RED
Il Pumo 2018 Salento Negroamaro (Italy £4.70  £6.70  £19.95
Cotes du Rhone 2018 Domaine de Grezas (France) £5.20  £7.30  £21.95
Carmeniere Echeverria Reserva 2017 Curico Valley (Chile) £6.50  £8.70  £27.95 
Malbec 2016 Mendoza (Argentina) £6.75  £9.60  £28.95 
Rioja 2017 Reserva Rio del Rey (Spain) £7.25  £9.95  £29.95
Fleurie 2018 Domaine Grands Cedres £35.95 
Gigondas 2015 Domaine de Font-Sane “Terrasses des Dentelles £55.00 
Chateauneuf du Pape 2010 Beaucastel £75.00 
Chateau Mazeyeres 2015 Pomerol £80.00 
Chateau Lascombes 2004 Margaux £105.00   

CHAMPAGNE & SPARKLING 
Chateau Boursault Brut Glass £10.00  Bottle £55.00 
Prosecco Glass £6.75    Bottle £28.95  

DESSERT WINES  
Essensia Orange Muscat Glass 175ml £7.95    ½ Bottle 375ml £22.50 
Elysium Black Muscat Glass 175ml £7.95    ½ Bottle 375ml £22.50 

175ml   250ml  750ml 






