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We understand that each event takes time and
preparation, so to take the stress out of the
organisation we have designed a transparent

package, with you in mind.

N ali e C

3-course set dinner with tea and coffee
DJ Entertainment
Dancefloor
Room Hire
Security

Mini mum 151 guests
Mi ni mum 200 f or
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Please selectone opti on f r otocomplete lyou desited menu for your event

MNCLCPQ

Pressed ham hock and AshoverCrepamedsgohiers e
served with piccalilli gel, sourdough toast, textures of beetroot, baby leaves and focaccia
Derbyshire rapeseed oil, pea shoots
Spinach and feta tar:
Courgette, roll ed wi srhokediomatotcdmaote, dressed rocket
toasted pine nuts and basil, served with red
pepper chutney and a tomato dressing Freshly prepared soups with locally made bread

KGBBJC MPBCP

Pan fried supr eme of Sewédiwithlbwbble and squeak, roast baby

served with forest mushrooms, fondant potato, carrots, wilted spinach and vermouth cream
thyme glazed carrots, sugar snap peas,
tarragon sauce Hand carved rack of Ash

Braised Blade of Be gel;ved with wholegrain mustard mash,

served with confit onion, horseradish mash, creamed savoy cabbage, caramelised apple,

. crackling and a sage cream sauce
root vegetables and a rich port sauce ¢ 9

Pan fried seabass. fille
\/?égetarian optlon avatllable on request

R?GJ CLBCPQ

Toffee apple cheesecakmgple and berry crumbl e

with cinnamon apple puree and créme fraiche served with custard and cinnamon syrup
Lemon tart Sticky toffee puddin
clotted cream and a raspberry compote topped with toffee sauce and banoffee ice cream

Freshly brewed tea or coffee
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