Best Western Manor House Hotel
BANQUETING LUNCH MENUS

Puree of Vegetable Soup
Fan of Honeg dew Melon with Berrg Compote

Smooth Chicken & Duck Liver Pate with Red Onion Marmalade & Oatcake Biscuits
OOO

Roast Cheshire Turkey, sage seasoning with Bacon Chipolata & Roast Gravy
Grilled Salmon Fillet & Hollandaise Sauce
Baked Supreme of Chicken, Creamed Green Peppercorn Sauce

Hazelnut Roast & Vegetable Gravy
OOO

Fresh Fruit Salad
Bramleg Apple Pie with Custard

Dain] Cream Profiteroles with Warm Chocolate Sauce

£16.95

Prawn & Crag{ish Cocktail with Marie Rose Sauce, Seasonal Leaves ¢ Bloomer Bread
Leek & Potato Soup

Fan of Honeydew Melon, Shaved Parma Ham & Strawberries
OOO

Roast Topsicle of Beef, Yorkshire Puclcling & Red Wine Gravg
Baked Haddock Fillet, Topped with a Herb Crust & Chive & Saffron Sauce

Supreme of Chicken Chasseur with a Tomato, Mushroom & Tarragon White Wine Sauce

Filo Parcel of Seared Vegetable & Goats Cheese, with Tomato ¢ Basil Sauce
OOO

Chocolate Fudge Cake
Vanilla Baked Cheesecake with Berry Compote
Glazed Lemon Tart with Spiced Orange Sauce

£18.95




Poachecl Salmon & Prawn Timbale
Bound with Marie Rose Sauce, Smoked Salmon ¢5” Dressed Leaves
Broccoli & Stilton Soup

Honeg ¢~ Grain Mustard Chicken, Wild Rocket Salad, Chive Yoghurt ¢~ Croutons
OOO

Roast Loin of Staffordshire Pork
Steamed Cabbage with Smoked Bacon, Baby Onions & Sage Gravy
Grillecl Salmon Fillet, Creamed Cheese ¢5” Leek Sauce

Vegeta]ale Lasagna, Endive Salad & Garlic Ciabatta
OOO

To{{ee Crunch Pie
Apple & Black]aerrg Crumble & Custard
Fresh Fruit Salad

£21.00

Minestrone Soup

Rose of Canteloupe & Honeydew Melon
With Mint Syrup & Fine Fruit

Home Preserved Pear,Parma Ham, Stilton & Raspberrg Dressing
OOO

Herb Roasted Leg of Lamb with Rosemary Gravy & Rosti Potato
Pan Seared Medallions of Beef Sirloin with Wild Mushroom ¢ Madeira Sauce

Feta & Spinach Stuffed Chicken Supreme wrapped in Bacon, with Basil & White Wine

Cream Sauce and Sun Blushecl Tomatoes

Tagliatelle Pasta, Wild Mushrooms, Spinach & Roast Garlic Sauce
OOO

Chocolate Truffle Torte
Banoffee Tart

Lemon Meringue Pie

£25.00




