
 

 

 TO START 
Tomato Soup with Heart Croutons & Crusty Bread 

Cured Salmon, Coleslaw & Horseradish Crème 
Fraiche 

Duck Arancini, Hoisin Sauce & Soy Cucumber 

King Prawns cooked in Garlic butter and served with 
warm Crusty Sourdough 

FOR MAINS 
Chicken Supreme in a Red Wine & Wild Mushroom 
Sauce with Crushed New Potatoes & Tender Stem 
Broccoli 

Seabass with Tomato Sauce, Parmentier Potatoes 
with Green Vegetables 

Mushroom & Brie Wellington served with 
Dauphinoise Potatoes and vegetables 

Fillet of Pork served with fondant potato, green 
vegetables and a rich port jus 

12oz Rib Eye Steak served with Grilled Mushroom, 
Tomato & Onion Ring, Home Cut Chips & Garden 
Peas 

DESSERTS 
Chocolate Orange Brownie, Dairy Dreams Ice Cream 

Lemon Posset Served with Sable Biscuits 

White Chocolate & Raspberry Cheesecake, Dairy 
Dreams Ice Cream 

Crème Patisserie Filled Profiteroles served with a 
Raspberry Sauce 

American Style Pancakes served with Maple Syrup & 
Fresh Fruit 

Coffee & Tea with Chocolate Truffles 

PRICES   3 Courses £45.00 per person 

Add Bubbles – Glass of Prosecco £50.00 

2 Courses £40.00 per person 
Add Bubbles – Glass of Prosecco £45.00 

Add Tea / Coffee & Truffles and a Red Rose for your 
guest to complete your evening at Mellington Hall 

 


