Sample Menus and Prices

The Garden Halls

Some sample menus and associated prices have been provided for you perusal, however should
you wish to customise your menu our chefs will be more than willing to discuss your individual
requirements.

AS AT 06/05/2009



WORKING LUNCHES

Working Lunch A
Freshly Cut Sandwiches on Brown & Speciality Breads

Home cooked Ham
Tuna Mayonnaise
Roast Chicken with lemon & Pepper Mayonnaise
Egg Mayonnaise with mustard Cress
Mature Cheddar and Tomato Chutney
Prawn Marie Rose
Roasted Vegetables with Houmus
Kettle Chips
Fresh fruit platter
Cost per person £5.25+ V.A.T

Working Lunch B
Freshly baked baguette selection

Home cooked Ham
BLT
Chicken Caesar
Mozzarella, tomato and basil
Cheddar Ploughmen'’s
Egg mayonnaise with Mustard Cress
Sun Dried Tomato & Olive Houmus

Kettle Chips
Fresh Fruit Platter

Cost per person £5.75+ V.A.T
Working Lunch C

A selection of Speciality breads

Mini Bagel with Smoked salmon and cream cheese
Mini Bagel with Avocado and Bacon
Ciabatta with Home cooked ham and mozzarella
Ciabatta with Roast vegetables and houmous
Coronation Chicken wrap
Feta cheese and salad wrap
Kettle Chips

Fresh Fruit Platter

Cost per person £6.50 + V.A.T

AS AT 06/05/2009



AS AT 06/05/2009

FORK BUFFETS

Fork Buffet A

Lamb Kofta with Mint Yoghurt (HOT)
Chicken Brochette
Filo Pastry Filled with Goats Cheese and Red Onion (v)
Mediterranean Tartlette (v)
Thai crab cake with sweet chilli and coriander dip
Potato Salad, Coleslaw & Mixed Salad
Selection of wraps

Fresh Fruit Platter

Cost per person £7.50 + V.A.T

Fork Buffet B

Blinis with Smoked Salmon and Cream Cheese
Teriyaki Chicken with Sate sauce
Leek and Stilton parcel (v)
Marinated Mozzarella and Cherry Tomato Skewers (v)
Potato Salad, coleslaw salad
Mixed Salad
Chunky Jacket wedges with Sour cream & Salsa Dips

Selection of wraps
Selection of mini pastries

Cost per person £8.50 + V.A.T



3 COURSE LUNCH
(Minimum of 10 people required)

TRADITIONAL

MENU A

Tomato and Basil soup

*k*k

Roast beef and Yorkshire pudding
Smoked Haddock with a lightly poached egg
Homemade vegetable and nut loaf with onion gravy (v)

Roast Potatoes
Cauliflower cheese and Savoy cabbage

*k*k

Profiteroles with hot chocolate sauce
Fresh Fruit salad and cream

Cost per person £9.00 + VAT

MENU B

Goats cheese and baby spinach Tart
*k%k
Roast lamb with Gravy & Mint Sauce
Fisherman’s pie
Roast vegetable lasagne
*k%
Rosemary Roasted New potatoes
Broccoli, Glazed Carrots
*%k%
Raspberry Pavlova
Fresh Fruit salad and cream

Cost per person £9.00 + VAT

AS AT 06/05/2009



Coffee, Tea and Biscuits
Cost per person £1.25+ V.A.T

Danish Pastries

Savoury Pastries

Doughnuts

Muffins

Cost per person £1.50 + V.A.T

Mineral Water — Still/Sparkling
Cost per 1 litre bottle £2.50 + V.A.T

Fruit Juice
Cost per 1 litre jug £2.50 + V.A.T

Fruit platter
Cost per person £1.00+VAT

AS AT 06/05/2009

REFRESHMENTS



Garden Halls
Wine list

Sparkling Wine

Cava Calamino, Spain

Fresh and harmonious displaying plenty of apple and toast flavours.
Well presented and holds its bubbles well.

White wines

Coldridge Semillon Chardonnay, South Eastern Australia

Pale gold in colour, rich and silky in texture.

A soft buttery Chardonnay, with a smooth mouth feel and a rich fruity finish.

Pinot Grigio, Breganze, Italy

A vibrant Pinot Grigio that offers much more character and class than some.

Shows delicious floral, honeysuckle aromas and crisp lemongrass flavours.

Red wines

Neblina Merlot, Chile

The palate is silky yet structured, with concentrated berried fruit.
A great partner for roasts, pasta and/or cheese.

Mcguigan Grey Label Shiraz, South Eastern Australia
This Australian red wine is deep garnet in colour.
Delicious fruity plum flavours and a peppery finish.

As at May 2009

AS AT 06/05/2009

NV £7.60+VAT

£6.00 + VAT

£7.90 + VAT

£6.00 + VAT

£7.50 + VAT



