Our Menus

Choosing the right menu for your wedding guests can be a very daunting
prospect, here at the Halfway House we take pride at delivering bespoke

menus for you and your guests.

Our Chefs are focused on offering delicious dishes with the finest
ingredients served professionally by our staff.

Here we present a few sample menus but these are just a taster of what we
can provide. Come and see us and let us clesign a menu that will help make

your day perfect.

Choose a set menu from the selection below.




Stantens

Homemade Soup of the Day

Melon with Parma Ham

Prawn & Crag{ish Salad

Breaded Brie

Served with cranberry preserve V

Oriental Duck Parcels



Main Counses

Pan Fried Chicken BPreast

Served with roasted tomato (5~ créme fraiche sauce
Sauté new potatoes (5" seasonal vegetables

Roast Sirloin of Peef
With yorkshire pudding

roast potatoes (5" seasonal vegetables

Honey Baked Duck Breast
Baked with ginger & honey
served in hoi sin sauce

and on a spring onion potato cake

Chicken Breast

With a cream, mushroom & white wine sauce
with sauté potatoes

Roast Norfolk Turkey

Served with the trimmings 5 seasonal vegetables

Wild Seabass Fillet

Served with a fresh
tomato ¢ basil sauce with rock salt
&~ garlic sautéed potatoes
& seasonal vegetables



Yegetanion Options

Rocket, Pomegranate &~ Goats Cheese Salad
With a garlic & olive oil dressing

Forest Mushroom Salad
Served with gorgonzola cheese on a warm rocket salad

& ]oa]ag spinach

Creamy Tagliatelle
Cooked in a creamy voasted leek, walnut
&5 vocket sauce



Dessents

Homemade Profiteroles

with a warm chocolate sauce

Homemacle Cheesecake

served with fresh cream

Keg Lime Pie

served with fresh cream

Chocolate Fudge Cake

with ice cream or fresh cream

Chef's Hot Pudding of the Day

served with creamy custard or fresh cream

Selection of Ice Creams

Coffee

£2800 Pper person {OY 3 Courses



Chibdren's Meuu

£1350 per child - Aged 3-12 yrs

Starters
Potato Skins

Filled with either bacon ¢~ cheese or
with cheese (5 tomato

Prawn Cocktail
Atlantic prawns with Marie Rose sauce

65) JDYOWI‘I bread

Mains
Homemade Chicken Nuggets

with chunky chips

Sausage & Chips

Penne Napolitano (V)



Drinks Packages

Package A
£1595
Reception Drink — A choice of Bucks Fizz, Pimms or Fruit Juice
Meal — Half a bottle of House Wine
Toast — One glass of Sparkling Wine

Package B
£1730

Reception Drink —

A choice of one glass of Bucks Fizz, Pimms or Fruit Juice
Meal - Half a bottle of Wine

specially selected by our Restaurant Manager

to compliment your meal

Toast — One glass of Champagne

Package C
£1595
({or Autumn or Winter)
Reception Drink — A choice of one glass Mulled Wine or Hot Punch
Meal — Half a bottle of House Wine
Toast — One glass of Sparkling Wine

Aperitifs
Bucks Fizz £4905
Champa8ne £6.05
Kir Rog ale £525
Pimms £525

Mulled Wine £525




