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WEDDING MENU
FOoD ¢# DRINK
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Ghe Vight Before

EAT-IN MEAL OPTIONS FOR THE NIGHT BEFORE. GLUTEN-FREE AND VEGAN FRIENDLY
OPTIONS ARE AVAILABLE ON REQUEST. PRICES PER PERSON.

LASAGNA £15

HANDCRAFTED FROM LOCALLY SOURCED INGREDIENTS, OUR BEEF AND VEGETARIAN
LASAGNAS’ ARE LOVINGLY ASSEMBLED AND BAKED TO THAT PERFECT CRISP TOPPING.
SERVED WITH CRUSTY BREADS, GARLIC BUTTER, AND MIXED SALAD.

P1zZAS £16 | MINIMUM NUMBERS 10

FIVE DISTINCT AND FLAVOURSOME STONE-BAKED PIZZAS MEAN WE HAVE AN OPTION
FOR EVERYONE. OUR SELECTION INCLUDES MARGARITA, PEPPERONI, BBQ CHICKEN
AND BACON, HOISIN JACKFRUIT, AND A MEAT FEAST ALL SERVED WITH POTATO
WEDGES, RELISHES, AND A MIXED SALAD

CURRIES £17.50 | MINIMUM NUMBERS 20

SELECTION OF CHICKEN KORMA, CHICKEN TIKKA, BEEF MADRAS, VEGAN LAMB
ROGAN JosH, AND CHICKPEA KORMA. SERVED WITH CORIANDER RICE, FLAME BAKED
GARLIC NAAN BREADS, HANDCRAFTED ONION BHAJIS, AND AN
ONION-CUCUMBER SALSA.

BURGERS £16

PRIME BEEF SHORT RIB OR CRISP BREADED JACKFRUIT (VE) PATTIES SERVED IN A
WARM TOASTED PRETZEL BUN WITH SHREDDED ICEBERG LETTUCE, BEEF TOMATO,
SLICES OF RED ONION, AND GHERKIN. SERVED WITH POTATO WEDGES, RELISHES,

AND MIXED SALAD.

THE OLD SAWMILL RESTAURANT AND BAR

COME JOIN US AT OUR ON SITE RESTAURANT, THE OLD SAWMILL, FOR OUR SEASONAL
MENU FEATURING LOCALLY SOURCED INGREDIENTS, AND OUR FULLY-LICENSED BAR
SHOWCASING A SELECTION OF THE BEST LOCALLY PRODUCED BEERS, CIDERS, AND
SPIRITS. BAR AVAILABLE TILL 10PM, OPENING HOURS MAY VARY SEASONALLY.

e

(V)EGETARIAN - (VE)GAN FRIENDLY - (G)LUTEN FREE
A VEGAN FRIENDLY AVAILABLE ON REQUEST
* GLUTEN FREE AVAILABLE ON REQUEST
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ALL PRICES ARE PER GLASS UNLESS OTHERWISE STATED AND INCLUDE VAT
ALCOHOLIC BEVERAGES

Bucks F1zz (125ML) - £4.50
RASPBERRY BUcCKS F1zZZ (125 ML) - £4.50
PIMMS AND LEMONADE - £7.50
SPARKLING FRUIT CIDER (125ML) - £3.50
BELINI (125ML) - £4.95

COCKTAILS

CUBAN MOJITO, STRAWBERRY DAIQUIRI, PASSIONFRUIT MARTINI,
ESPRESSO MARTINI - £8.50 EACH

NON-ALCOHOLIC BEVERAGES

FROBISHER ORANGE OR APPLE JUICE - £3.25
BLACKCURRANT OR ORANGE SQUASH - £2.00
NON-ALCOHOLIC FRUIT PUNCH - £2.50
LUSCOMBE RASPBERRY CRUSH - £3.75
LUSCOMBE SICILIAN LEMONADE - £3.75
LUSCOMBE GINGER BEER - £3.75

IF YOU HAVE OTHER PREFERENCES FOR YOUR WELCOME DRINKS, PLEASE ASK
AS WE WILL DO OUR BEST TO ACCOMMODATE YOUR REQUEST.

FOR GLASSES OF WINE, INCLUDING SPARKLING WINES AND CHAMPAGNES,
PLEASE SEE THE WINE LIST AS THESE ARE PRICED PER BOTTLE.
APPROXIMATELY 6 SERVINGS PER BOTTLE.
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(V)EGETARIAN - (VE)GAN FRIENDLY - (G)LUTEN FREE
A VEGAN FRIENDLY AVAILABLE ON REQUEST
* GLUTEN FREE AVAILABLE ON REQUEST
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PWine List

WINES ON THIS LIST MAY CONTAIN SULPHITES. PRICES QUOTED ARE PER BOTTLE.

WHITE WINE | 1 (DRIEST) TO 9 (SWEETEST)

SAN ELIAN SAUVIGNON BLANC 2022, CENTRAL VALLEY, CHILE (2) 12.5% VOL
ON THE NOSE, TROPICAL FRUIT AROMAS WHILST ON THE PALATE, CITRUS FRUITS, A
LIGHT BODY AND A BALANCED ACIDITY - £21.00

INTORNO CATARRATTO, PINOT GRIGIO 2022, SICILY, ITALY 11% VOL
A DRY, SOFT AND WELL-BALANCED WINE, WITH DELICATE PEAR AND ALMOND
FLAVOURS. AN EVER-POPULAR GLASS OF WHITE - £22.00

URMENETA CHARDONNAY 2021/2022, CHILE 13% VOL
THIS INTENSE CHARDONNAY SHOWS AROMAS OF PEACH AND PINEAPPLE, PLUS A HIT
OF BANANA THAT ALL BLENDS PERFECTLY WITH SWEET NOTES OF VANILLA. - £22.00

ROSE WINE | 1 (DRIEST) TO 9 (SWEETEST)

TERRAZZO ZINFANDEL ROSE 2022, CALIFORNIA, USA (2) 9% VOL
THE PERFECT SIPPING ROSE FOR HOT SUMMER DAYS AND COOLER WINTER NIGHTS.
RASPBERRY, STRAWBERRY AND SWEET MELON FRUIT MAKE THIS WINE JUICY
AND HUGELY ENJOYABLE - £21.00

RED WINE | A (LIGHTEST) TO E (DEEPEST)

SAN ELIAN, MERLOT, 2021/2022 CENTRAL VALLEY, CHILE (C) 13% VOL
ON THE NOSE AROMAS OF BLACK CHERRIES, WHILST ON THE PALATE, JUICY RED AND
BLACK FRUITS COMBINE WITH A MEDIUM BODY AND SOFT TANNINS - £21.00

YALLAROO SHIRAZ 2.019/2020, SOUTH EAST AUSTRALIA (B) 13.5% VOL
FRESH, JUICY, AND FRUITY AUSTRALIAN SHIRAZ LADEN WITH BLACK FOREST
FLAVOURS. DELICIOUS AND EASY DRINKING - £22.00

URMENETA, CABERNET SAUVIGNON 2021/2022, CHILE, 13% VOL
THE DARK RUBY COLOUR IS FULL OF RED FRUIT AROMAS, PERFECTLY MIXED WITH
SWEET VANILLA AND COCONUT NOTES. IT HAS A FRESH MOUTHFEEL, MEDIUM-BODY,
SOFT TANNINS AND A LONG, PLEASANT FINISH - £23.00
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(V)EGETARIAN - (VE)GAN FRIENDLY - (G)LUTEN FREE
A VEGAN FRIENDLY AVAILABLE ON REQUEST
* GLUTEN FREE AVAILABLE ON REQUEST
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PWine List

WINES ON THIS LIST MAY CONTAIN SULPHITES. PRICES QUOTED ARE PER BOTTLE.

SPARKLING WINE | 1 (DRIEST) TO 9 (SWEETEST)

PROSECCO SPUMANTE, CA’BOLANI, ITALY (1) 11% VOL
PALE STRAW-YELLOW AND A FINE, CLEAR MOUSSE WITH DELICATE BUBBLES.
EXUBERANTLY FRUITY, AROMATIC, WITH APPLE-Y NOTES. WELL-BALANCED AND
EASY-DRINKING WITH DELICATE HINTS OF ALMOND - £26.50
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(V)EGETARIAN - (VE)GAN FRIENDLY - (G)LUTEN FREE
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OUR SELECTION OF CANAPES, FOR SERVING POST-CEREMONY.
PLEASE SELECT 4 OPTIONS FROM PAGES 5 & 6
MEAT AND SEAFOOD
HAM HOCK, AND PICCALILLI BONBON
SMOKED DUCK EN CROUTE WITH ORANGE COMPOTE

SAUSAGE, APPLE, AND BLACK PUDDING PLAIT

CHILLI AND LIME PRAWN WONTON
HONEY AND MUSTARD COCKTAIL SAUSAGES

MINIATURE THAI CRAB CAKES (G)

SMOKED TROUT BLINI WITH PEA PUREE
MINIATURE YORKSHIRE PUDDING AND HORSERADISH BEEF
TERIYAKI CHICKEN SKEWERS (G)

CHICKEN AND CHILLI WONTON
SESAME, PRAWN, AND SPRING ONION EN CROUTE
SHREDDED DUCK SPRING ROLLS WITH HOISIN SAUCE

QUAIL SCOTCH EGGS
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OUR SELECTION OF CANAPES, FOR SERVING POST-CEREMONY.
PLEASE SELECT 4 OPTIONS FROM PAGES 5 & 6
VEGETARIAN AND VEGAN
TURMERIC LAMB AND PEA SAMOSAS (VE)

RED PEPPER AND FETA BONBON (V)

HERBED PITA CUP WITH RED PEPPER HUMMUS AND CRISP GARLIC (VE)
JACKET POTATO WITH SOUR CREAM AND CHIVE (V)

BEAN SPROUT AND SOY SPRING ROLLS WITH SWEET CHILLI SAUCE (VE)
RED PESTO AND CREAM CHEESE TARTLET (V)

DEVILLED QUAIL EGGS (V)

FETA AND SPINACH PARCELS (V)

TOASTED BRIOCHE WITH BALSAMIC TOMATOES AND WATERCRESS (V)

GARLIC AND CUMIN FALAFEL BALLS WITH TZATZIKI DIP (VE)

SWEET
BANOFFEE TARTLET (V)

BLUEBERRY CHEESECAKE (AVAILABILITY APR-SEP) (V)
BLACKBERRY CHEESECAKE (AVAILABILITY OCT-MAR) (V)
DEVONSHIRE SCONES (V)

BAILEY’S CHOCOLATE TRUFFLES (V)(G)

LEMON MERINGUE TARTLET (V)

HONEYCOMB CHOCOLATE (V)(G)
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A VEGAN FRIENDLY AVAILABLE ON REQUEST
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TWICE-BAKED CHEDDAR AND THYME SOUFFLE (V)* £8

TWICE-BAKED WEST COUNTRY CHEDDAR AND THYME SOUFFLE PAIRED WITH A
GRILLED MORNAY SAUCE AND A DRESSED BEETROOT-ROCKET SALAD.

CoLD PRESSED HAM HocCK TERRINE * £8

SLOW ROASTED WESTCOUNTRY HAM HOCK IN A HONEY-MUSTARD GLAZE. COLD
PRESSED FOR 24-HOURS, PAIRED WITH A PICCALILLI OF SEASONAL VEGETABLES,
BAKED SOURDOUGH CROUTES, AND BALSAMIC GLAZED SIDE SALAD.

RED PEPPER AND AUBERGINE TIAN (VE) (G) £8

LAYERS OF OVEN BAKED RED PEPPER, TOMATO, AND AUBERGINE, WITH CARAMELISED
ONIONS. PAIRED WITH BASIL, AND BALSAMIC SAUCE.

SMOKED DucCK CAESAR SALAD * £8

SLICES OF TENDER SMOKED DUCK BREAST, SERVED UPON A SALAD OF CRISP ROMAINE
LETTUCE, GARLIC BRIOCHE CROUTONS, AND CHERRY TOMATOES ALL TOSSED IN OUR
OWN CAESAR DRESSING AND FINISHED WITH SHAVINGS OF PARMIGIANO REGGIANO

AND QUAIL EGG.

SMOKED TROUT BLINI * £8.50

TENDER SLICES OF SMOKED TROUT FILLET LAYERED OVER A PEPPERY SALAD OF BABY
SPINACH AND ROCKET, A DILL CREME FRAICHE, AND HERB BLINI PANCAKE. FINISHED
WITH KETA EGGS AND DRESSED IN TARRAGON AND JUNIPER OIL.

PORTOBELLO AND WALNUT PATE (VE)* £8

TOASTED WALNUTS AND PAN-SEARED PORTOBELLO MUSHROOMS COMBINE TO
CREATE THIS RICH EARTHY PATE. SERVED POTTED WITH A SPICED APPLE CHUTNEY,
BAKED CROUTES, AND DRESSED BABY SALAD LEAVES.

MARGARITA PRAWN COCKTAIL (G) £7.50

COLD WATER PRAWNS SOURCED FROM OUR FISHMONGER IN BRIXHAM ENVELOPED
IN OUR SEAFOOD SAUCE SPIKED WITH HINTS OF TEQUILA, AND CITRUS. SERVED IN A
TALL COCKTAIL GLASS OVER SHREDDED ICEBERG, DICED TOMATO, AND STRAND
CUCUMBER. GARNISHED WITH WHOLE PRAWN CREVETTE AND SMOKED PAPRIKA.
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CHICKEN LIVER PARFAIT * £7.50

SMOOTH CHICKEN AND COGNAC PARFAIT ENCASED IN A PINK PEPPER AND PARSLEY
BUTTER. SERVED ON TOP OF TOASTED BRIOCHE, WITH A CARAMELISED RED ONION
CHUTNEY, AND BALSAMIC SIDE SALAD.

PINOT POACHED PEAR (G) £8

LOCALLY SOURCED RED BLUSH PEAR, POACHED IN A SPICED PINOT GRIGIO. PAIRED
WITH A CREAMY BRIE AND ENROBED IN PROSCIUTTO DI PARMA. SERVED DRIZZLED
WITH PROSECCO SYRUP AND ALONGSIDE A SALAD OF MIXED BABY LEAVES.

CHILLI AND GINGER CRAB CAKES (G) £8

BRIXHAM CRAB MIXED WITH A BLEND OF CHILLI, GINGER AND CITRUS FRUITS.
SERVED WITH A SPICED AIOLI, AND A TOMATO-SPRING ONION SALAD.

SUNDRIED TOMATO, COURGETTE, AND RED PEPPER TARTLET (VE) £7.50

TARTLET OF SUNDRIED HERITAGE TOMATOES, RIBBONS OF COURGETTE, AND RED
PEPPER, PAIRED WITH A ROASTED MEDITERRANEAN SAUCE. SERVED WITH
CARAMELISED RED ONION CHUTNEY, AND BALSAMIC GLAZED SIDE SALAD.

Soups £7

ALL OUR SOUPS ARE MADE USING INGREDIENTS FROM OUR LOCAL SUPPLIERS TO
BRING YOU THE BEST OF DEVONSHIRE AND WEST COUNTRY PRODUCE.

CREAM OF TOMATO (V) (G) A
LEEK ¢4 POTATO (VE) (G)
CHICKEN ¢ ROSEMARY (G)
BEETROOT ¢+ APPLE (VE) (G)
BUTTERNUT sQUASH (V) (G) A
ROASTED TOMATO ¢+ RED PEPPER (VE) (G)
PORCINI & WILD MUSHROOM (VE) (G)
HAM HOCK, HONEY ¢4 GARDEN PEA (G)
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ALL MEALS WILL BE SERVED WITH BOWLS OF ROAST POTATOES
AND SEASONAL VEGETABLES IN THE CENTRE OF THE TABLE.
DESIGNED FOR SHARING AND BRINGING YOUR GUESTS TOGETHER.

RoAST MEALS

SIRLOIN OF BEEF £25.00

DRY AGED STRIPLOIN FROM CATTLE RAISED ALONG THE RIVER TEIGN.
ACCOMPANIED BY YORKSHIRE PUDDING AND A RED WINE JUS.

LOIN OF PORK £22.00

SLOW ROASTED WESTCOUNTRY PORK LOIN. ACCOMPANIED BY APPLE AND SAGE
STUFFING, PORK CRACKLING, AND ROASTING GRAVY.

SUPREME OF CHICKEN (G) £21.50

FRENCH-TRIMMED SUPREME OF CHICKEN, SERVED WITH PAN-SEARED BABY
MUSHROOMS AND PANCETTA, IN A RICH SAUCE SUPREME.

LEG oF LAMB (G) £24.50

GARLIC AND ROSEMARY ROASTED LEG OF LAMB. SERVED WITH
A REDCURRANT AND PORT JUS.

SHIITAKE AND WALNUT ROAST (VE) (G) £21.50

LAYERS OF GARLIC SEARED SHIITAKE MUSHROOMS, ROASTED NUTS, AND BABY
SPINACH LEAVES. SERVED WITH A RICH MUSHROOM CREAM SAUCE.

VEGETABLE TERRINE WELLINGTON (VE) £22.50

LAYERS OF HERITAGE CARROT, BUTTERNUT SQUASH, BEETROOT, AND SPINACH,
ENCASED IN WILD MUSHROOM DUXELLE. SERVED WITH PEARL ONION
AND RED WINE REDUCTION
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ALL MEALS WILL BE SERVED WITH BOWLS OF ROAST POTATOES
AND SEASONAL VEGETABLES IN THE CENTRE OF THE TABLE.
DESIGNED FOR SHARING AND BRINGING YOUR GUESTS TOGETHER.

HANDCRAEFTED PIES

STEAK AND OTTER ALE” £20

DICED STEAK, CARAMELISED SHALLOTS, AND PAN-FRIED MUSHROOMS.
SERVED WITH ALE SAUCE.

CHICKEN AND GAMMON® £19.50

DICED GAMMON HAM, CHICKEN, AND LEEKS IN A CREAM SAUCE.
SERVED WITH CHARDONNAY CREAM SAUCE.

BRITISH GAME* AVAILABLE OCT-FEB £20
VENISON, PHEASANT, AND HARE. SERVED WITH A REDCURRANT AND PORT JUS.
PORTOBELLO AND BUTTERNUT SQUASH (V)A*£19.50

PORTOBELLO AND WILD MUSHROOMS, BUTTERNUT SQUASH, AND CARAMELISED
SHALLOTS. SERVED WITH RICH MUSHROOM CREAM SAUCE.
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80Z FILLET STEAK (G) £28.50

PRIME FILLET STEAK SOURCED FROM CATTLE REARED ALONG THE RIVER TEIGN, PAN-
SEARED AND GRILLED TO A MEDIUM RARE. PAIRED WITH SAUTEED KALE, BEEF-
INFUSED POTATO PAVE, GLAZED BABY CARROTS, WILD FIELD MUSHROOMS. FINISHED
WITH A PORT AND PINK PEPPERCORN REDUCTION.

CIDER BRAISED PORK BELLY (G) £23.50

CRISP WESTCOUNTRY PORK BELLY, MARINATED IN A DEVONSHIRE CIDER WITH SAGE
AND CLOVES. SERVED WITH AN APPLE-CELERIAC MASH, SAUTEED SPINACH, PAN-
SEARED BLACK PUDDING, GLAZED BABY CARROTS, AND A PORK JUS.

LEMON AND TARRAGON ROAST CHICKEN £22.50

LOCALLY SOURCED FRENCH-TRIMMED SUPREME OF CHICKEN ROASTED WITH A
LEMON-TARRAGON BUTTER AND STUFFED WITH AN ONION-PORK FARCE. SERVED ON
A BED OF SEARED SAVOY CABBAGE AND LEEK, WITH FONDANT POTATOES, HONEY
BAKED PARSNIPS, SORREL BREAD SAUCE, AND A RICH CHICKEN JUS.

FILLET OF BEEF WELLINGTON £33.50

TENDER JOINT OF FILLET BEEF, ENROBED IN DUXELLES OF WILD FIELD MUSHROOMS,
PROSCIUTTO, AND A PUFF PASTRY CASING. SERVED WITH DAUPHINOISE POTATOES,
PROSCIUTTO WRAPPED ASPARAGUS SPEARS (APR-SEP) OR SAUTEED SNAP PEAS (OCT
— MAR), PAN-SEARED GLAZED BABY CARROTS, AND A PORT-INFUSED BEEF GRAVY.

RoOASTED LOIN OF COD £23

GARLIC AND LEMON ROASTED LOIN OF COD, SOURCED FROM OUR BRIXHAM
FISHMONGER. SERVED ON A BED OF SAUTEED KALE WITH DUCHESS POTATOES,
SALSA VERDE, AND GARLIC-CAPER BUTTER SAUCE.

CHICKPEA AND SWEET POTATO RISSOLES (VE)* £22.50

A TRIO OF CHICKPEA AND SWEET POTATOO RISSOLES SPICED WITH CUMIN AND
CORIANDER, NESTLED UPON A BED OF JULIENNED CARROT, RED CHILLI, AND
CORIANDER. DRIZZLED WITH A ROASTED PEPPER SAUCE AND ADORNED WITH
A RED ONION BHAJI.
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(V)EGETARIAN - (VE)GAN FRIENDLY - (G)LUTEN FREE
A VEGAN FRIENDLY AVAILABLE ON REQUEST
* GLUTEN FREE AVAILABLE ON REQUEST
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OVEN BAKED CHICKEN ROULADE (G) £24.50

CHESTNUT MUSHROOM, PANCETTA, AND RICOTTA STUFFED BREAST OF CHICKEN
WRAPPED IN A SMOKED STREAKY BACON. SERVED WITH FONDANT POTATO, HERITAGE
CARROT PUREE, SAUTEED SNAP PEAS, AND A CHARDONNAY CREAM SAUCE.

PAN SEARED SEA Bass (G) £23

PAN-SEARED FILLET OF BRIXHAM SOURCED SEA BASS. SERVED WITH HERITAGE
TOMATO BRAVAS POTATOES, CRUSHED CORIANDER PEAS, AND A ROASTED
RED PEPPER SAUCE.

VEGETABLE TERRINE WELLINGTON (VE) £23.50

LAYERS OF HERITAGE CARROT, BUTTERNUT SQUASH, BEETROOT, AND SPINACH,
ENCASED IN WILD MUSHROOM DUXELLE AND BAKED IN A PUFF PASTRY SHELL.
SERVED WITH DAUPHINOISE POTATOES, PAN-SEARED BABY CARROTS, AND SPEARS OF
ASPARAGUS (APR-SEP) OR SAUTEED SNAP PEAS (OCT — MAR). SERVED WITH PEARL
ONION AND RED WINE REDUCTION.

SMOKED HADDOCK CROQUETTES* £22.50

SMOKED HADDOCK AND MOZZARELLA CROQUETTES, SERVED WITH HAND-CUT CHIPS,
CRUSHED BUTTERED PEAS, TOMATO AND SPRING ONION SALAD, AND TARTARE SAUCE.

RACK OF LAMB (G) £29

LOCALLY SOURCED RACK OF LAMB RIB, FRENCH-TRIMMED AND ROASTED WITH A

GARLIC AND ROSEMARY CRUST. SERVED WITH CRUSHED MINTED NEW POTATOES,

GARLIC PEA PUREE, GLAZED BABY CARROTS AND PARSNIPS , AND FINISHED WITH
A BLACKBERRY-PORT SAUCE.

BEETROOT AND APPLE NUT ROAST (VE)(G) £22.50

VIBRANT LAYERS OF LOCALLY PRODUCED BEETROOT AND SPINACH, INCORPORATED
INTO A HEARTY APPLE-INFUSED NUT ROAST. SERVED WITH GARLIC-FENNEL DUCHESS
POTATOES, BUTTERNUT PUREE, SUGAR SNAP PEAS, AND A RICH ONION SAUCE.

PoACHED RiCcOTTA CHICKEN (G) £22.50

CHICKEN BREAST STUFFED WITH SPINACH AND RICOTTA CHEESE, WITH FONDANT
POTATO, SUGAR SNAP PEAS, BUTTERNUT SQUASH PUREE AND A WHITE WINE
CREAM SAUCE.

L
(V)EGETARIAN - (VE)GAN FRIENDLY - (G)LUTEN FREE
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STEAK AND OTTER ALE PIE £22.50

SERVED WITH HAND CUT CHIPS, PAN-FRIED WILD MUSHROOMS, GLAZED BABY
CARROTS, AND A RICH ALE SAUCE.

CHICKEN AND GAMMON PIE £21.50

SERVED WITH HAND CUT CHIPS, GRILLED BABY LEEKS, GLAZED BABY CARROTS,
AND A CHARDONNAY CREAM SAUCE.

BRITISH GAME PIE (AVAILABLE OCT-FEB) £22.50

SERVED WITH HAND CUT CHIPS, PAN SEARED BRUSSEL SPROUTS WITH PANCETTA,
HONEY GLAZED BABY CARROTS, AND A PORT-REDCURRANT JUS.

PORTOBELLO AND BUTTERNUT SQUASH PIE £21.50

SERVED WITH HAND CUT CHIPS, CARAMELISED BABY SHALLOTS, GLAZED BABY
CARROTS, AND A RICH MUSHROOM CREAM SAUCE.

CHILDREN MEALS

RECOMMENDED FOR 10S AND UNDER
MAIN COURSES £8.50PP

PORK SAUSAGE, CHIPS, AND BEANS OR PEAS (G) A
P1zzZA MARGHERITA, WITH CHIPS (V)
BATTERED CHICKEN CHUNKS, CHIPS, AND BEANS OR PEAS A
FISH GOUJONS, CHIPS, AND BEANS OR PEAS
SAUSAGE, MASH POTATOES, AND BEANS A

IcE CREAM SUNDAE £5.50PP
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Cesserts

STICKY TOFFEE PUDDING (V)A™ £8

RICH DATE FILLED SPONGE COATED WITH CARAMEL, SERVED WITH TOFFEE SAUCE,
HONEYCOMB AND CLOTTED CREAM.

RuM SOAKED BRIOCHE PUDDING (V) £8
RUM SOAKED FRUIT AND BRIOCHE BREAD COMBINE IN THIS UPDATED ENGLISH
DESSERT COATED WITH RICH RUM TOFFEE SAUCE, WITH HONEYCOMB AND VANILLA
ICE CREAM.
PROSECCO AND RASPBERRY POSSET (V)* £8

A LIGHT AND REFRESHING POSSET WITH A RICH FRUITY FLAVOUR AND A SPARKLING
HINT OF PROSECCO, SERVED WITH LEMON SHORTBREAD.

APPLE PIE (V)* £8.50

LOCALLY SOURCED BRAMLEY APPLES WRAPPED IN SHORTCRUST SWEET PASTRY
SERVED WITH VANILLA INFUSED CUSTARD AND A MINI TOFFEE APPLE.

PASSIONFRUIT CHEESECAKE (V)A™ £8
FRESH PASSION FRUIT JELLY TOPPING A RICH MASCARPONE CREAM CHEESE, ON A
BUTTERY BISCUIT BASE. SERVED WITH RASPBERRY AND PASSIONFRUIT COULIS AND
FRESH FRUIT.
TIRAMISU PiccoL1 (V) £8

COFFEE AND BRANDY SOAKED SPONGE, MASCARPONE CREAM, AND A DUSTING
OF DARK COCOA.

LEMON TART (V) £8.50

A BRIGHT AND ZESTY LEMON FILLING IN A SWEET PASTRY CASE, SERVED WITH
BLUEBERRY COULIS AND LIME SORBET.

BLACK FOREST GATEAU (V)* £8.50

RicH CHOCOLATE SPONGE LAYERED WITH GRIOTTINE CHERRIES, COATED IN DARK
CHOCOLATE CREME AND CHOCOLATE FLAKES. TOPPED WITH CHANTILLY CREAM AND
CHERRY. SERVED WITH CREME DE CASSIS AND CHERRY CHOCOLATE SAUCE.

e

(V)EGETARIAN - (VE)GAN FRIENDLY - (G)LUTEN FREE
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Cesserts

DARK CHOCOLATE DELICE (V) £8

A LUXURIOUS DARK CHOCOLATE MOUSSE SERVED ON SALTED CARAMEL SAUCE,
WITH COFFEE ICE CREAM AND A COCOA TUILE.

VANILLA CREME BRULEE (V)*£7.50

A VANILLA INFUSED VELVETY CUSTARD TOPPED WITH A CRISP CARAMELISED SHELL,
SERVED WITH MINI SHORTBREAD BISCUITS AND A MIXED BERRY COMPOTE.

CREME CARAMEL (V)(G) £8

RICH CREAMY SET CUSTARD TOPPED WITH SOFT CARAMEL.
SERVED WITH ORANGE SORBET.

CHOCOLATE BROWNIE (V)A™ £8

DARK CHOCOLATE BROWNIE ON A BED OF CHOCOLATE CRUMBLE, SERVED WITH
RASPBERRY COULIS, CREAMY CHOCOLATE SAUCE, DEVONSHIRE CLOTTED CREAM
ICE CREAM.

SYRUP SPONGE (V) £8

A LIGHT VANILLA CHIFFON SPONGE, SOAKED IN ORANGE LIQUEUR SYRUP.
SERVED WITH GINGERBREAD CRUMB, AND ORANGE AND GINGER SORBETS.

ETOoN MESss (V)(G) £8

A CLASSIC DESSERT, ORIGINATING FROM ETON COLLEGE, STRAWBERRIES, CHANTILLY
CREAM, AND CRUSHED MERINGUE. SERVED IN TALL GLASS WITH STRAWBERRY
COULIS. AVAILABILITY APR-OCT

DEVONSHIRE CHEESE BOARD (V)* £9.50

LOCALLY SOURCED HAWKRIDGE MATURE CHEDDAR, HELFORD BLUE, AND
SHARPHAM BRIE SERVED WITH AN ASSORTMENT OF CRACKERS, SEASONAL FRUIT,
CARAMELISED ONION, AND BALSAMIC TOMATO CHUTNEYS.
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SERVED AS A PLATTER TO TABLE EITHER AS OR AFTER DESSERT COURSE,
OR SERVED BUFFET STYLE LATER INTO THE EVENING.

CHEESES SOURCED LOCALLY FROM DEVONSHIRE AND WESTCOUNTRY CREAMERIES
HAWKRIDGE MATURE CHEDDAR
SHARPHAM BRIE
DEVON OKE
QUICKE SMOKED CHEDDAR

HELFORD BLUE

ACCOMPANIED BY...
ASSORTMENT OF CRACKERS
CRUDITES OF CUCUMBER, CELERY, AND BELL PEPPERS
SEASONAL FRESH FRUITS
CARAMELISED ONIONS CHUTNEY
HERITAGE TOMATO CHUTNEY

BALSAMIC GLAZE
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Afternoon Jeas

PACKAGES
TRADITIONAL AFTERNOON TEA £22
CHAMPAGNE AFTERNOON TEA £26

SAVOURY SELECTION
CHOOSE 4. GLUTEN-FREE AND VEGAN ALTERNATIVES ARE AVAILABLE ON REQUEST.

EGG MAYONNAISE & SPRING ONION
CHEDDAR & TOMATO CHUTNEY
PRAWN MARIE ROSE
GAMMON HAM
TOMATO, MOZZARELLA & BASIL
SLICED CHICKEN BREAST

ROAST BEEF, HORSERADISH & WATERCRESS

SWEET SELECTION
CHOOSE 6. GLUTEN-FREE AND VEGAN ALTERNATIVES ARE AVAILABLE ON REQUEST.

CARROT & WALNUT CAKE
FONDANT FANCIES
DEVONSHIRE SCONES
CHOCOLATE ECLAIRS
RUM SOAKED FRUIT CAKE
FRUITS OF THE SEASON TARTLETS
COFFEE & ALMOND CAKE
CREAM HORNS

BAILEYS CHOCOLATE TRUFFLE
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HoG ROAST (MINIMUM CATERING 75 GUESTS) £18.50PP

WHOLE SPIT-ROASTED HOG (G)
PORK, APPLE AND SAGE STUFFING
BUTTERED PARSLEY NEW POTATOES (V)(G)A
BALSAMIC MIXED LEAVES, CHERRY TOMATO, CUCUMBER, AND RED ONION SALAD (VE)(G)
CREAMY COLESLAW (V)(G)
BEETROOT, ROCKET, AND FETA SALAD

SELECTION OF MUSTARDS, APPLE, SAUCE, RELISHES, AND LOCALLY SOURCED
BREAD ROLLS

WARM ROLLS £8.50PP
2. MAINS | SERVED WITH POTATO WEDGES AND MIXED LEAVES SALAD.
ROAST PORK (G)
GRILLED BACON (G)
PORK SAUSAGE (G)
LINCOLNSHIRE MEAT FREE SAUSAGE (VE)

SERVED WITH CHUNKY CHIPS, FRIES OR WEDGES
GLUTEN FREE ROLLS ARE AVAILABLE ON REQUEST
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BARBECUE £16.50PP

3 MAINS | 2 HOT SIDES | 2 SALADS

MAINS
60Z BEEF BURGER *
60Z MEAT FREE BEEF BURGER (VE)
BROADBEAN, SPINACH, AND TARRAGON FALAFEL (VE)(G)
AWARD WINNING PORK SAUSAGE (G)
LINCOLNSHIRE VEGETABLE SAUSAGE (VE)

HARISSA CHICKEN AND MEDITERRANEAN VEGETABLE KEBABS (G)
GRILLED GARDEN VEGETABLE KEBABS MARINATED WITH SWEET CHILLI (VE)(G)
GRILLED LAMB, COURGETTE, AND AUBERGINE KEBABS IN A TZATZIKI SAUCE (VE)

FAJITA MARINATED CHICKEN AND CHORIZO KEBABS (G)

BARBECUE RUBBED CHICKEN DRUMSTICKS (G)

Hort SIDES
BUTTERED CORN COBS (AVAILABLE MAY-OCT) (V)(G)A
FRIED ONIONS (VE)(G)
GRILLED MUSHROOMS (V)(G)A
PotrATO WEDGES (VE)(G)

BUTTERED NEW POTATOES (V)(G)A

SALADS
BALSAMIC MIXED LEAVES, BEEF TOMATO SLICES, CUCUMBER, AND RED ONION SALAD (VE)(G)
CAESAR SALAD, WITH CHERRY TOMATOES, GARLIC-HERB CROUTONS, AND PARMIGIANO REGGIANO SHAVINGS
CREAMY COLESLAW (V)(G)
MIXED BEAN, BEETROOT, AND WILD RICE SALAD (VE)(G)
ROASTED VEGETABLE AND SPINACH PEARL cOUSCOUS (VE)
RED PESTO PENNE PASTA WITH SUNDRIED TOMATOES, AND ROASTED RED PEPPER SALAD (V)A

GARLIC NEW POTATO AND DILL SALAD (VE)(G)
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EVENING BUFFET £12.50PER PERSON

CHOOSE 6 FROM OUR SELECTION OF BUFFET ITEMS.
MINIATURE YORKSHIRE PUDDINGS WITH BEEF & HORSERADISH CREAM
COCKTAIL SAUSAGES IN A HONEY & MUSTARD GLAZE
PoTATO WEDGES (VE) WITH A SOUR CREAM & CHIVE DIP (V) (G)

QUICHES I QUICHE LORRAINE AND CHEDDAR, TOMATO & CARAMELISED ONION QUICHE
(V)

BREADED CHICKEN STRIPS WITH TOMATO RELISH
BBQ GLAZED PORK BELLY SKEWERS (G)

VEGETABLE SPRING ROLLS (VE) AND DUCK SPRING ROLLS
BATTERED CRISPY CHICKEN CHUNKS GINGER AND SOY CHICKEN KARAAGE (G)
THAI CRAB CAKES WITH HONEY-CHILLI AND SOY DIPS (G)

FILO PRAWNS WITH SWEET CHILLI SAUCE
P1zzAs | MARGHERITA (V), PEPPERONI, BBQ CHICKEN, AND ROAST VEGETABLE (V)A
MINIATURE STEAK PASTIES
MINIATURE CHEESE AND ONION PASTIES (V)

SAUSAGE ROLLS
MINIATURE PORK PIES RUM MARINATED FRUIT CAKE (V)

COFFEE AND ALMOND CAKE (V)

DEVONSHIRE SCONES (V)*

SELECTION OF WRAPS OR SANDWICHES *

CHICKEN & BACON MAYONNAISE, TUNA MAYONNAISE, CHEDDAR & HAM,
CHEDDAR & PICKLE (V)A
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