Bowl food selector menu
Please choose from the below selector menu:

We suggest 2 cold mini dishes and 4 hot mini dishes (we suggest 2-3 of the dishes being
vegetarian options) and 2 dessert options

Mini dishes served cold
Ham hock terrine
Served with fresh piccalilli
Smoked mackerel and gravadlax salad
Served on potato salad and rocket with a herb dressing
Beetroot and goats cheese tian (V)

Served with a rocket salad



Mini dishes served hot
The Craven Cottage Pie
Layers of minced beef, horseradish, minced lamb,

Fresh mint and marrowfat peas topped with creamy mashed potatoes
Steak, kidney and mushroom pie
Succulent pieces of steak and field mushrooms in a beef gravy Topped with puff pastry
Herb cured braised belly pork
Served on a bed of casseroled Haricot beans
Smoked haddock soup
Pieces of haddock, potato and leek served with a spinach crouton
And a soft poached egg
Butterfly king prawns
Served with an egg fried rice & sweet chilli sauce
Pine nut and feta cheese tortellini (V)

Served with a red pesto sauce
Wild mushroom lasagne (V)

Served with a tomato coulis
Sausage and mash
Served with rich pan gravy

Fish and chips

Served with a wedge of lemon and tartar sauce




Sweet dish bowls
Summer pudding
With a fruit compote and clotted cream
Chocolate brioche pudding
With a rich chocolate sauce
Pear and mint bavarois
With a berry compote
Griottine cherry Créme Brule

Served with Creme Fraiche and Langue Du Chat Biscuits
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