








Main Courses

£20.50 per person
Please select one dish and a vegetarian dish as required

Confit of Duck

Plum Relish

Pesto Baked Breast of Guinea Fowl
Rocket Galette

Salmon Fillet
Watercress Sauce, Crayfish Risotto Cake

Roast Free Range Chicken
Tarragon, Garlic & Olives

Steak, Mushroom & Guinness Pie

Roast Leg of Mendip Lamb

Rosemary, Shallots & Beetroot

Roast Rib of Newton St Loe Beef
Pan Juices, Herbed Yorkshire

Roast Loin of Pork, Crackling
Bacon & Bean Cassoulet

Sweet Potato, Spinach & Goats Cheese Tart
Sun-Blushed Tomato Dressing

Slow Baked Aubergine

Mediterranean Vegetables, Fresh Basil

Asparagus & Woodland Mushroom Pie
Home-Made Sage Crust

All meat locally sourced at Newton St Loe



Barbecue

£20.50 per person
Served as a buffet outside, please select three dishes

Meat

Free Range Chicken with Tarragon and Garlic
Lamb Cutlets with Fresh Rosemary

Coriander, Lime & Chilli Chicken Brochette
Marinaded Minute Steak with Garlic & Thyme

Hand-Made Pork & Mustard Sausage

Fish & Seafood

Lime, Chilli & Coriander King Prawns

Grilled Sardines with Lemon Garlic & Parsley

Citrus Monkfish & Prawn Kebabs

Harissa Marinaded Pollack Fillet

Organic Salmon Brochette with Lemon and Fresh Dill

Foil Wrapped Salmon with Garlic, Lemon & Coriander

Vegetarian
Marinaded Mediterranean Vegetable Kebabs
Whole Portabello Mushrooms with Garlic and Fresh Thyme

Mushroom & Coriander Burger



Side Dishes

To accompany your main course or barbecue please select three dishes, served in large bowls
on each table

Hot Buttered New Potatoes with Fresh Mint
Sea Salt & Rosemary Roasties

Creamed Spring Onion Mash

Honey Roast Carrots
Braised Red Cabbage
Ratatouille

Creamed Leeks

Garlicky Green Beans & Tomato Sauce

Jersey Royal Potato Salad

Leaf Salad with Roast Portabello Mushroom & Bath Blue Dressing
Seasonal Garden Salad

Carrot & French Bean Salad with Orange & Poppy Seed Dressing
Chick Pea, Chilli & Feta with Olive Oil

Classic Caesar Salad

Tomato Couscous with Fresh Basil Oil



Desserts

£7.25 per person

Please select one or two desserts as required

Lemon & Blueberry Tart
Fresh Cream

Bitter Sweet Chocolate Brownie
Vanilla Ice Cream

Strawberries & Raspberries
Clotted Cream

Classic Brandy Pot au Chocolate

Vanilla Cheesecake
Local Strawberry Drizzle

Orange Creme Bralée
Cinnamon Shortbread

Sticky Toffee Pudding

Marscapone

Spiced Plum & Apple Crumble

Calvados Cream

Berry Pavlova
Chantilly Cream

Coffee and Handmade Truffles - £1.75 per person



Wine List

White
Chile - Elki, Elqui Valley Pedro Jimenez, Sauvignon Blanc 2006 £11.95

Full fresh flavours with well balanced fruit and clean finish - Serve with Salads and light dishes

Spain - Cruz de Piedra, Calatuyud 2008 £12.95

light tropical aromas. Ripe and rich with good length of fruit on the palate. The wine has balanced
acidity and a long creamy finish while remaining very clean. Drink with a wide variety of dishes

France - Vigne-Lourac, Sauvignon Prestige 2006 £13.75

Full of punchy, grassy, fresh gooseberry fruit aromas on the nose. This wine has a lively acidity,
and a clean citrus fruit finish.

Italy - Lagaria, Pinot Grigio, Delle Venezie 2006 £14.50
Fresh and aromatic flavours; the perfect crowd pleaser- Fish and light meats suit this style of wine
South Australia - Heartland Stickleback 2006 £16.25

This blend of Chardonnay-Verdelho and Semillon provides a fresh crisp zesty wine of the highest quality -
Can be matched with most light meats perfect with spicy dishes

New Zealand - West Brook Sauvignon Blanc, Marlborough 2006 £18.50

Classic New Zealand Sauvignon Blanc with wonderful balanced fruit and zest - Match with most light
meats perfect with salads

France - Domaine de Marronnieres Petit Chablis 2007 £19.95

Soft dry minerality with rich round fruity notes. Creamy texture with plump acidity and clean tropical fruit.
Long, soft finish.

France - Domaine Fleuriet Sancerre Tradition 2007 £21.95

Passion fruit, gooseberry and grassy tone in this textbook Sauvignon. The palate is zingy with exciting
and clean flavours.

Rosé
France - Vigne-Lourac Syrah Cabernet Rosé, Vin de Pays 2008  £11.95

Pale-medium rose. Soft red fruit nose. Clean and dry on the palate with a freshness and attractive
berry fruits. Elegant, light finish.

France - Chateau du Donjon Rosé, Minevois 2008 £14.75

A crystal-clear pink wine with fresh and delicate fruit on the nose. It is aromatic, well balanced
and appealing.

Portugal - Quinta do Portal, Douro 2006 £15.95

Crisp and refreshing and dry with soft lingering flavours. A very elegant and complete rosé.



Wine List

Red
Chile - Elki, Elqui Valley, Sangiovese 2005

Full bodied with soft tannins and long finish - Perfect with pasta or spicy dishes

France - La Galiniere, Merlot 2006

Redcurrant aromas smooth and well balanced - Suits any meat dish

France - Domaine la Guintrandy, Cotes du Rhone 2005

Popular red with most red wine drinkers, full and soft - Suits Mediterranean food such as spicy dishes
and also stews

South Australia - Heartland Stickleback 2005

Very soft and full with a little spice and warmth - Perfect for barbeques and big meat dishes

Spain - Pago Malinara, Rioja 2006

Fantastic example of a top rioja - Jammed full of fruit and character with long soft finish

Australia - Heartland Shiraz, Limestone Coast 2005
Big rich full Shiraz with bags of fruit and spice - The wine for that big fat steak!

Chateau Melin 1er Cote de Bordeaux

Youthful in flavour, although bottle-age has produced a succulent, velvety texture. Blackcurrant
and red fruit dominate palate with lovely refreshing acidity. Delicious and classic Bordeaux.

Italy - Piemonte, Burlotto Barolo 1999

Classic Italian red big full fat fruit with long rich finish; Chef’s favourite - Will match any red meat dish
and also strong flavoured pasta dishes

Sparkling Wine and Champagne
Italy - Prosecco di Valdobbiadene

Sensational sparkling wine, crisp, clean with soft lingering fruit flavours

France - Champagne, Moutardier Carte D’Or, Brut

Very soft apple and biscuit flavours - Rounded and soft. A hugely appealing champagne style.

£11.95

£13.25

£14.75

£16.95

£17.50

£17.95

£19.50

£32.95

£15.50

£25.75



Evening Buffet A

£8.80 per person

A selection of each dish will be available

Indian Spiced Chicken with Fresh Coriander
Cherry Tomato & Mozzarella Tart with Fresh Basil
Lemon & Chilli Prawn Tortilla

Goats Cheese & Caramelised Onion Tart

Rustic Homemade Pizza Wedge

Meatballs with Chilli Jam

Olives, Sun-Blushed Tomatoes

Luxury Savouries



Evening Buffet B

£8.80 per person

A selection of each dish will be available

Local Honey Roast Gammon

Bath Cheeses with Crackers & Homemade Chutney
Hand Raised Pork Pies

Local Breads & Olives

Flavoured 0ils, Balsamic & Pickles

Fresh Fruit



