Dining by Design

g SIT DOWN MENU
01732 865042
MAIN COURSES

This Menu Is Designed For Weddings, Corporate Dinners & Parties Over 20

SPRING - SUMMER
(April - September)

Breast of Corn-fed Chicken, stuffed under the skin with Spinach & Ricotta & roasted until golden £12.85
Spinach & Ricotta Filo Wellingtons (V) £10.50
Fresh Fillets of Haddock, seasoned lightly and baked En Papillotte with White Wine, Saffron & Spring Onions £14.95
Salmon Fillets with a Herb Crust oven-baked & served on Creamed Leeks £13.50
Chicken Filled Mozzarella & Sun Blush Tomato wrapped in Proscuttio & drizzled with Sun Blush Tomato Oil £14.95
Fillet of Beef Pan Seared & oven roasted served with Chef’s Secret Red Wine Sauce served on Wilted Spinach €17.50
Saffron Marinated Chicken Breast with Saffron Butter Glaze White Wine Sauce £14.95
Traditional Roast Beef with rich Meaty Gravy & Yorkshire Pudding £12.85
Oven Roasted Rib-Eye Steak, with a Romesco Sauce £12.85
Fillet of Pork wrapped in Parma Ham with Parsley & Sussex Scrumpy Cheese filling £12.85

AUTUMN - WINTER
(October — March)

Pan Seared & Oven Roasted Kentish Pork Fillet - Served with a glazed Apple & Cider Sauce £12.85
Thyme & Lemon Marinated Breast of Chicken gently roasted & drizzled With 3 Thyme & Garlic Jus €12.85
Breast of Gressingham Duck oven roasted & served with a Honeyed Orange Sauce £14.95
Shank of Lamb marinated then casseroled slowly in a Red Wine, Garlic & Rosemary Sauce until tender £14.95
Pistachio Crusted Tender Lamb Fillet gently oven roasted & served pink with 3 Meaty Red Wine Sauce £16.50
Salmon Fillets with Sage & Mustard Butter Sauce £14.95
Traditional Roast Beef with rich Meaty Gravy & Yorkshire Pudding €12.85
Baby Squash, with a Mushroom & Coriander Stuffing — gently oven roasted & finished with Parmesan Shavings (V) £12.85
Oven Roasted Breast of Guinea Fowl in a light orange infused sauce £13.50
Spicy Roast Chicken with a Coconut, Lime & Chilli Stuffing and a Coconut Gravy £13.50

ALL YEAR ROUND

Roast Carvery with 3 Meats, Roast Potatoes, New Potatoes & Fresh Seasonal Vegetables, gravy & condiments
£14.95 per person

All dishes are served with fresh potatoes & vegetables to compliment your chosen meal
These prices are subject to the equipment hire & staffing requirements based on service style, venue facilities & numbers
KEY (V) = VEGETARIAN
Prices are subject to VAT @ 17.5%

All prices are correct at printing April 2008 - Subject To Availability & Seasonal Changes



