
The menus in this section are suitable for any occasion 
where guests are seated in a formal setting or 
arranged plan. i.e. weddings, balls, civic ceremonies 
etc. One of the Partners will always visit the client and 
location, as many factors are taken into consideration 
prior to quoting. Additional equipment such as ovens 
and hot cupboards are sometimes required to deliver 
your chosen menus, so a site survey is essential. 
Crockery, cutlery and service are included in the price, 
and we would be delighted to quote for your beverage 
requirements. All prices exclude VAT.

The menus listed are just a small selection; very often 
the fi nal menu is tailored specifi cally to the client and 
the event.

Please contact us to arrange an appointment.

Menu 1
£24.00 per head

Tomato & Basil Soup
One Of Our Homemade Soups – 
Served With Parmesan Croutons

Petit Pan Bread Selection

Please Choose One 
Of The Following:

Roast Sirloin Of Beef
Served With Yorkshire Puddings 
& Horseradish Sauce

Roast Breast Of Turkey
Served With Sage & Onion Stuffi ng 
& Cranberry Sauce

Roast Leg of Lamb
Served With Apricot Stuffi ng & 
Redcurrant / Mint Sauce

Roast Potatoes

Selection Of Seasonal 
Vegetables

Traditional Gravy

Deep Filled Apple Pie
With Cream Or Custard

Luxury Cheese Selection 
& Crackers

Tea / Coffee & Mints 

Menu 2
£23.00 per head

Trio Of Smoked Fish
Served On A Beetroot Salad With 
A Creamy Horseradish Dressing

Parma Stuffed Chicken
Chicken Breast Stuffed With Parma 
Pam, Mozzarella & Spinach Served 
With A Butter Tomato Sauce

Charlotte New Potatoes

Seasonal Mixed Vegetables

Individual Bakewell Tart
Served With Clotted Cream

Tea / Coffee & Mints

Menu 3
£26.00 per head

King Prawn Cocktail
Succulent Prawns & Flaked Salmon 
With The Classic ‘Rose – Marie’ Sauce 
Accompanied By Petit Pain Selection

Braised Lamb Shank
Slow Cooked Lamb With A Rosemary, 
Redcurrant & Wine Jus

Mashed Potato & 
Chive Butter

Dwarf Beans With 
Lemon Butter 

Seasonal Mixed Vegetables

Apricot Tart
Served With Lemon Crème Fraiche

Luxury Cheese Selection 
& Crackers

Tea / Coffee & Mints
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Menu 4
£24.00 per head

Smoked Salmon & 
Caper Blinis
Served With Mixed Leaves & 
Lemon Fromage Frais

Chicken Normandie
Chicken Breast With Tarragon, 
Cream & Calvados Sauce

Sauté Potatoes

Honey Glazed Carrots

Mange Tout & 
Caulifl ower Medley

Profi teroles With Cream & 
Chocolate Khalua Sauce

Luxury Cheese Selection 
& Crackers

Tea / Coffee & Mints

Menu 5
£25.50 per head

Chicken Caesar Salad
Seared Chicken Fillets On 
A Classic Caesar Salad

Blackened Sirloin Of Beef
Beef Rolled In Mustard & Spices 
Served With Rice Wine Jus

Roast Potatoes 

Seasonal Mixed Vegetables

Lemon Torte With Orange 
Liqueur Coulis

Luxury Cheese Selection 
& Crackers

Tea / Coffee & Mints

Menu 6
£25.50 per head

Cherry Duck Salad
Sliced Duck Breast On A Bed 
Of Spinach With A Cherry 
Tomato Dressing

Chicken With Sage & 
Asparagus
Served With A White Wine 
& Cream Sauce

New Potatoes With 
Chive Butter

Seasonal Mixed Vegetables

Banoffee Roulade With 
Toffee Sauce

Luxury Cheese Selection 
& Crackers

Tea / Coffee & Mints
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Menu 7
£24.00 per head

Crayfi sh Tail Cocktail
Served On A Fresh Green Leaf Salad 
With Lemon Crème Fraiche

Chicken Valencia
Breast Of Chicken With Paprika, 
Choritzo, Tomato & Wine

Extra Lean Butcher’s 
Sausages Served With 
Red Onion 
Marmalade Gravy

Roasted Vegetable 
Cous Cous

Spinach & Rocket Salad 
With Lemon Dressing

White Chocolate Cheesecake
Served With Baileys Chocolate Sauce

Tea / Coffee & Mints

Hanson’s Traditional 
Christmas
£24.00 per head

Classic Prawn Cocktail

Roast Breast of Turkey
Served With ‘Pigs in Blankets’, 
Sage & Onion Stuffi ng, 
Cranberry Sauce & Gravy

Roast Potatoes

Glazed Parsnips

Fresh Vegetable Medley

Brussels With Pancetta & 
Toasted Almonds

Petit Pan & Traditional 
Dinner Rolls

Traditional Christmas 
Pudding
Served With Brandy Sauce 
or Fresh Cream
(Other Desserts Are Also Available)

Tea / Coffee & Mints

Menu 8
£24.00 per head

Tomato & Mozzarella Salad
Beef Tomatoes With Italian Cheese 
& Balsamic Vinegar Dressing

Thyme Crumb Chicken 
With Pancetta
Breast Of Chicken With A Sauce Of 
Sautéed Leek, Pancetta & Toasted 
Ciabatta Crumbs

Sea Salt & Cracked 
Pepper Potatoes

Oven Roasted 
Mediterranean Vegetables

Warm Ciabbatta Bread

Tiramisu With Baileys Cream

Luxury Cheese Selection 
& Crackers

Tea / Coffee & Mints

Menu 9
£23.95 per head

Cajun Cracked Salmon
A Salmon Fillet With Cajun Spices 
Served With Lime Mayonnaise

Cranberry Roasted Lamb
Served With Parsley & Thyme 
Stuffi ng And A Brandy & Mint Sauce

Traditional Roast Potatoes

Seasonal Mixed vegetables

Vanilla Baked Cheesecake 
With Raspberry 
‘Margarita’ Coulis

Luxury Cheese Selection 
& Crackers

Tea / Coffee & Mints
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