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Main Courses for 

Marquee Weddings and Events 
 

 
 

G Barbury Duck Breast served with a Cherry & Port Sauce 
£19.95 

V Sweet Potato Tart with Goats Cheese with Lemon and Rocket Salad 
£13.95 

G Confit of Duck Leg with a Grand Marnier & Orange Sauce 
£16.95 

G Rack of Lamb served with a Mint & Rosemary Gravy 
£19.95 

G Roast Fillet of Beef with a Peppercorn, Mushroom & Brandy Sauce  
£24.50 

Roast Beef, Yorkshire Pudding and Roasted Potatoes 
£19.00 

G Roasted Chicken Wrapped in Parma Ham with Wild Mushroom & Tarragon Sauce 
£16.50 

V Sweet Potato Tart with Goats Cheese and Lemon and Rocket Salad 
£13.95 

V Stuffed Portabella Mushroom with Stilton and Herb Crust and Artichoke Risotto 
£13.95 

Lincolnshire Sausages served with Mashed Potato & Onion Gravy 
£15.50 

G Braised Blade Fillet of Beef cooked with Baby Onions, Mushrooms, Pancetta & Port 
Sauce 

£18.00 
V Penne Pasta with a Cream & Mushroom Sauce 

£13.95 
G Fillet of Salmon with a Cream Saffron & Prawn Sauce 

£16.95 
G Wild Seabass over Wilted Spinach with a Lemon Bernaise 

£18.95 
 

 
 

G = Gluten Free             V = Vegetarian 
 

(due to the current large increase in beef prices we have found it necessary to place a supplement on our 
Roast Beef – we have decided to implement this rather than buying a cheaper cut of meat or even a 

foreign cut as we are always supporting British farmers and meat suppliers) 


