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GOLD BOX PACKAGE  

S TARTERS  

        Homemade  Tomato and Basil Soup              361 kcal               

Sun Blush Tomato and Mozzarella Platter                 77 kcal  

Drizzled with a Balsamic Glaze  

Cold Water Prawn and Mussel Selection         215 kcal    

Served with a Lemon and Lime Dressing and Crisp leaves  

Continental Cold Meat Charcuterie Board  58 kcal  

Slithers of Prosciutto, Pastrami and Honey Roast Ham S erved with Colorful  Leaves and a n Onion Chutney  

Bread Basket           177  kcal  

MAINS  

Tender Braised Beef Feather B lade        1141 kcal  

In a Rich Red Wine and Shallot Ju s with Root Vegetables, Served with Crisp Roast Potatoes and a Panache 

of Roasted Vegetables  

Vegan Sweet Potato and Chickpea Loaf                  1608 kcal   

Served w ith Vegan Gravy, Roast Potatoes and a Panache of Roasted Vegetables  

  

DESSERTS  

Chocolate Truffle Brownie  Torte              303 kcal  

Tangy Lemon Cheesecak e             440  kcal           

Cheeseboard          363 kcal  

A nutty English mature Cheddar, a blue Stilton and a creamy Brie served with a plum and apple chutney, 
celery, grapes and an assortment of biscuits               

 
 

Please inform your server if you have any food allergies, intolerances or dietary requirements.  
Data is obtained from our approved suppliers. As with any catering establishment there is always the potential for cross cont amination to 

occur. Whilst we endeavour to prevent this as far as possible, the nature of allergens means we cannot fully guarantee  that cross 
contamination has not occurred  

All calories shown are representative per portion. Adults need around 2000 kcal  per day.  
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