BRONZE BANQUETING MENU

MENU ONE
Banks Plum Tomato and Fresh Basil Soup

Breast of Goosnargh Chicken, Puree Potatoes, Tarragon Sauce

—~—

Bramley Apple Crumble, English Custard

Freshly Brewed Coffee & Mints

MENU TWO
Northcote Traditional Prawn Cocktail

Ribble Valley Braised Beef in Red Wine, Caramelized Onions and
Mushrooms, Horseradish Puree Potatoes, Fine Green Beans

Raspberry and Vanilla Pod Créme Brulee, Shortbread Biscuit

—~—

Freshly Brewed Coffee & Mints

MENU THREE
Chicken Liver Pate, Sourdough Croute

Confit Shoulder of Gloucester Old Spot Pork
Mashed Potatoes, Fine Green Beans, Sage Jus

Steamed Ginger Pudding, Traditional Custard

Freshly Brewed Coffee & Mints

£20.00 per person



