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Dine in Style
PRE RECEPTION NIBBLES
A selection of Bombay Mix, Tortilla Chips with Salsa Dip, £3.50 
Cheese Straws and Roasted Nuts (per serving)

BEVERAGES
Tea or Coffee £1.95
Tea or Coffee with Biscuits £3.25
Tea or Coffee with Homemade Shortbread £3.50
Tea or Coffee with Homemade Traybakes £3.75

CANAPÉS
HOT

Chicken and Coriander Dumpling with Thai Dressing 
Goats Cheese Fritter with a Basil Aioli
Vegetable Samosa with Mint Riata

COLD

Salmon and Prawn Terrine with Wheaten Crostini
Duck and Orange Parfait with Cumberland Syrup
Creamed Cheese, Fresh Pineapple, Sundried Tomato and Chives
(Choose 4 of the above) £6.25

APERITIFS (per glass)
Wine Reception £3.50
Sherry £3.50
Kir - Still Wine & Crème de Cassis £4.75
Kir Royale - Sparkling Wine and Crème de Cassis £5.25
Bucks Fizz - Sparkling Wine and Fresh Orange £5.25
Bucks Fizz - Champagne and Fresh Orange £6.50
Champagne £5.25
Pimms No. 1 Cup £4.75
Hot Mulled Wine flavoured with Cranberries £4.75
Alcoholic Fruit Punch £4.25
Non-Alcoholic Fruit Punch £3.75
Cordial (per carafe) £4.25
SparklingGrape Juice (per bottle) £4.95

SOMETHING SPECIAL (per glass)
Sparkling Wine served with Strawberries dipped £6.95
in Chocolate
Champagne served with Strawberries dipped in Chocolate £8.50

SOUPS
1.  Tomato and Basil Soup with Chopped Chives £4.50
2.  Chicken and Vegetable Broth with Young Ginger £4.50
3.  Farmhouse Vegetable Broth £4.50
4.  Carrot and Coriander Soup with Fresh Cumin £4.75
5.  Cream of Butternut Squash Soup £4.75
6.  New Potato and Leek Soup £4.75
7.  Puy Lentil and Coriander Soup £4.75
8. Baked Cheddar and Spring Onion Soup £4.75
9.  Wild Mushroom and Spinach Soup £4.95
10. Cream of Broccoli and Blue Cheese Soup £4.95
The above served with a Selection of Homemade Breads

COLD STARTERS
1.  Rainbow of Melon presented with a whirlpool of £5.75

Mango, Garnished with Seasonal Berries
2.  Chicken Liver Parfait with Coarse Wheaten Bread £5.75

and Red Onion Marmalade
3.  Crown of Ogen Melon with Fresh Sorbet £6.25
4.  Chicken and Pistachio Nut Terrine with £6.25 

Cumberland Sauce
5.  Smoked Salmon Caesar Salad with Tomato Aioli £6.75
6.  Classic Caesar Salad with White Anchovies, £6.75

Croûtons and Caesar Dressing
7.  Salmon and Dublin Bay Prawn Terrine with £7.25 

Toasted Country Bread and Sauce Vierge
8. Mixed Hors D’Oeuvres of Smoked Salmon and £7.25 

Cornish Crab

HOT STARTERS
1.  Crunchy Garlic and Herb Mushrooms with £6.25 

Hoi Sin Sauce
2. Julienne of Pork with Sweet and Sour Salsa £6.25
3.  Crispy Teriyaki Beef Indonesian Style with Soy Sauce £6.25
4. Hot Fillet of Salmon with Lime Leaf and £6.25 

Ginger Vin Blanc
5.  Hot and Sour Chicken Kebab with Coriander £6.75 

and Sweet Chilli Sauce
6. Prawns with Garlic Butter £6.50
7. Confit of Duck with Orange and £6.50 

Green Peppercorn Sauce
8. Tempura of Salmon with Thermidor Sauce £7.25

GRANITES & WATERICE
1. Blackcurrant
2. Kiwi
3. Lemon
4. Orange
5. Champagne £3.25

FISH COURSE
STARTER MAIN

1. Paupiettes of Sole with Clam Jús £5.75 £10.75
2. Grilled Darne of Salmon with Bernaise Sauce £6.25 £10.95
3. Roast Monkfish with Chervil £7.50 £13.50
4. Escalope of Roast Cod with Fresh £6.25 £11.75

Lobster Cream

VEGETARIAN
1.   Red Onion and Tarte Tatin with Glazed Goats Cheese £10.95
2.   Nut Cutlet with Provençale Sauce and Rocket Pesto £11.25
3.   Warm Gâteau of Sweet Peppers, Tomato, Crispy Leeks £11.25

and Goats Cheese
4.   Stir Fry Vegetables En-croûte with Provençale Sauce £11.25
5. Ravioli of Wild Mushrooms, Spinach and Thai Cream £11.25
6. Penne Pasta with Shredded Vegetables and £11.25 

White Wine Sauce

Should you wish to order a choice of dishes 
(maximum 2 per course). 

A supplement of £2.50 per diner will apply.
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MAIN COURSE
BEEF

1. Medallions of Beef Fillet, Pepper Sauce and £16.50 
Shoe-string Onions

2. Thyme Scented Sirloin of Beef, Yorkshire Pudding £15.50 
and Thyme Gravy

3. Grilled Sirloin Steak with Shallots, Mushrooms and £15.75 
Red Wine Jús

CHICKEN

1.  Herb Roasted Half Spring Chicken with £10.75 
Wild Mushroom and Shallot Cream Sauce served with     
Stuffed Bacon Olive

2. Pan-fried Breast of Chicken with Green Pepper £12.50
Corns and Brandy

3. Breast of Chicken, Streaky Bacon, Silver Skin Onions £12.75 
and Thyme Sauce

TURKEY

1.  Roast County Antrim Turkey and Ballymoney £13.00   
Ham with Chipolata Sausage, Herb Stuffing and      
Homemade Cranberry Sauce

DUCK

1.  Crispy Half Roast Duckling, Cantonese Style £13.50

PORK

1. Sugar Baked Ballymoney Ham with Orange, £11.95 
Cloves and Honey

2. Roasted Stuffed Pork Loin, Apple and £12.50 
Wholegrain Mustard

3.  Escalope of Pork Fillet, coated in a White Wine £13.50
and Mushroom Sauce

LAMB

1. Stuffed Noisette of Local Lamb served with a   £13.50
Fresh Thyme Sauce

2.  Baked Leg of Irish Lamb with Fresh Rosemary £13.75 
and Wild Mushroom Jús

3.  Roast Rack of County Down Lamb served with £14.25
Rosemary and Redcurrant Sauce

VEGETABLES
Crushed Root Vegetables
Florettes of Buttered Broccoli
Cauliflower Mornay
Creamed Leeks
Sugar Snap Peas
Savoy Cabbage and Bacon
Baton Carrots
Courgette Provençale
Petit Pois
Buttered Baby Sprouts
Stir Fry Vegetables

Please select  two vegetables and two potatoes £4.95
Additional Portion of Vegetables or Potatoes £2.25   
Pricing Subject to Seasonal Variations

FINISHING TOUCHES
1. White Chocolate Cheese Cake and Orange Jús £5.25
2. Old Inn Sherry Trifle £5.25
3. Strawberry Crème Brûlée with Tuile Biscuit £5.25
4. Baked Chocolate Tart with Chocolate Ice Cream £5.25
5. Toffee and Pecan Pie with Butterscotch Sauce £5.25
6. Chocolate Fudge Cake and Chocolate Sauce £5.25
7. Fresh Fruit Pavlova with Strawberry Sauce £5.25
8. Orange and Ginger Cheese Cake with Orange Syrup £5.25
9. Exotic Fruit Salad served with Fresh Cream £5.25
10. Chocolate and Raspberry Trifle £5.25
11. Raspberry Charlotte with Chantilly Cream £5.25
12. Homemade Apple Tart with Freshly Whipped £5.25

Dairy Cream
13. Profiteroles filled with Praline Cream and £5.50

Hot Chocolate Sauce
14. Passion Fruit Cheese Cake and Coconut Tuile £5.50
15. Fresh Strawberries and Short Bread with £5.95 

Rum Mascarpone

ROULADE SECTION

1. Almond Roulade with Double Cream topped £5.25
with Crispy Nougatine

2. Chocolate and Orange Roulade with £5.25 
Grand Marnier Anglaise

PARFAIT

1. Apple and Orange Mousse
2. Lemon Mousse
3. Lemon and Lime Souffle £5.25

WARM PUDDINGS

1. Steamed Chocolate Pudding with Chocolate Sauce £5.95
and Homemade Vanilla Bean Ice Cream

2. Sticky Toffee Pudding with Homemade Chocolate £5.95 
Ice Cream and Toffee Sauce

BEVERAGES
Tea or Coffee & confection £2.45
Tea or Coffee

TO COMPLETE YOUR BANQUET
Selection of Local and Continental Cheeses £6.95
Muscat Grape with Water Biscuit or Oatmeal Wafer

POTATOES
Creamy Creamed
Parsley Boiled
Champ
Colcannon
Marquis
Classic Roast
Garlic Diced
Layonnaise
Dauphinoise
Boulangére
Parisienne
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