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Guide Post Hotel

Private Dining

Menu 1

Cream of Tomato & Pesto Soup
Chicken Liver Pate with Toasted Ciabatta & Onion Chutney
Greek Salad of Feta Cheese, Olives, Cherry Tomatoes, Cucumber & Red Onion in a Lemon Qil Dressing
XXXXX
Braised Beef Brisket served with Herb Mashed Potato, Yorkshire Pudding and a Red Wine Gravy, Roasted Carrots
& Tenderstem Broccoli

Baked Haddock with a Peppercorn Crust, on a bed of Mediterranean Vegetables, with Roasted Potatoes & Chorizo, in a Rich Tomato Sauce

Pan Fried Chicken Breast with Gratin Potato, Roasted Root Vegetables & a Peppercorn Sauce
Roasted Vegetable Wellington served with New Potatoes & a Spicy Tomato Sauce
XXXXX
Warm Chocolate Brownie & Vanilla Ice Cream
Lemon Tart & Raspberry Sauce
Eton Mess

£30.00

Menu 2

Roasted Butternut Soup with Sage Crouton & a Chilli Qil
Pressed Ham Hock Terrine with Piccalilli & Toasted Ciabatta
Smoked Salmon Plate with Red Onion & Caper Salad, Buttered Brown Bread
XXXXX
Roasted Topside of Beef served with a Yorkshire Pudding, Roast Potatoes, Seasonal Vegetables & Rich Gravy
Baked Seabass served on Ratatouille Vegetables, with Hasselback Potato and Saffron Cream
Pan Fried Chicken Breast filled with Apricot, Sausage & Smoked Bacon Stuffing & wrapped in Pancetta, served on a Sweet Potato Puree
with Tenderstem Broccoli
Wild Mushroom Risotto Finished with a White Wine Cream & Parmesan Shavings
XXXXX
Sticky Toffee Pudding with Caramel Sauce & Custard
Baked Vanilla Cheesecake with Forest Fruits & Chantilly Cream
Mango & Passionfruit Trifle with Malibu soaked Sponge

£35.00

Menu 3

Leek & Potato Soup finished with Smoked Salmon and Chive Creme Fraiche
Spiced marinated Tiger Prawns with a Mango & Red Chilli Salsa, served with Toasted Ciabatta

Parma Ham & Asparagus Salad with Parmesan Shavings & Lemon Truffle Oil

XXXXX
Roast Rump of Lamb served on a Garlic Potato Puree, with Rosemary Roasted Butternut & Green Beans cooked in Shallots & Smoked
Bacon Mint Jus
Baked Salmon served on a bed of Teriyaki Sir Fried Vegetables & Noodles with Prawn Crackers & Sweet Chilli Dressing
Pan Fried Duck Breast with Gratin Potato & Maple Roasted Root Vegetables with a Blueberry Jus
Brie & Asparagus Tartlet with Rocket & Confit Cherry Tomato Salad on a Roasted Red Pepper Coulis
XXXXX
Apple & Pear Crumble topped with Roasted Walnuts & Chestnuts with Custard
Chocolate & Orange Tart with a Strawberry Compote & Clotted Cream
Cherry Sundae served with Salted Caramel Ice Cream, Chantilly Cream & topped with a Flake & Bitter Chocolate Shavings

£40.00

Minimum 20 Covers—Includes Tea/Coffee



