BRONZE BANQUETING MENU

MENU ONE
Choice of Soup
Breast of Goosnargh Chicken, Fondant Potatoes, and a choice of one of the following
sauces;
Madeira
Garlic Cream
Wholegrain Mustard
Butter, Lemon& Chive
White Wine & Mushroom
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Cheesecake

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

Lemon Posset, Lemon Wafer

Freshly Brewed Coffee & Mints

MENU THREE
Smoked Mackerel Pate

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

Sticky Toffee Pudding, Butterscotch Sauce

Freshly Brewed Coffee & Mints
£21.00 per person



