Corporate Hospitality Menu


Starters

Roasted red onion, rocket and parmesan salad with an olive oil, lime and garlic dressing
Or
Duck & port pate
Served with a peach chutney and warm brioche

Main courses

Lincolnshire braised beef
With thyme and bacon

Fish option

Hot smoked salmon served on a warm potato salad

Vegetarian option

Butternut squash & sage risotto

Seasonal vegetables & new potatoes 


Desserts

Fresh strawberries & cream
Black cherry cheesecake
White Chocolate torte with a dark chocolate sauce
Or 
Cheese and biscuits served with celery
Lincolnshire poacher/cote hill farm blue 

 Coffee & mints 



New Years Eve Festival Dinner Menu

Canapés

Baby Lincolnshire sausages with honey & soy
Brie & basil tartlette with red onion marmalade
Smoked salmon on wholemeal bread
~~~
8 oz Medallion of venison
Served celeriac mash with a red wine sauce

Roasted carrots
~~~
Sloe gin sorbet
Served with an almond biscuit
~~~
Coffee

Silver Wedding Anniversary Celebration Menu


Canapés

*Grilled apricots wrapped in pancetta bacon*

*Organic Lincolnshire baby sausages*
Roasted with honey and soy sauce, sprinkled with toasted sesame seeds

*Brie tartlets with red onion marmalade and basil*

Tiger prawn topped with guacamole and seasoned with cayenne pepper

Goats cheese with tomato chutney

Sliced bagel with aubergine, garlic and rosemary pate

~~~

Carving joint per table

Roast sirloin beef (Rare)
With Yorkshire pudding
Horseradish, mustards & rich roast gravy

Baby leeks, carrots and whole green beans
Minted new potatoes

~~~

Trio of desserts
Raspberry and amarula cream mini Pavlova
Banana smoothie served in a shot glass
Mango cheesecake


Cathedral Fundraising Dinner Menu

Menu

Roasted mushrooms
Served on walnut bread
~~~
Lincolnshire sausage
Served on parsley mash with a red wine gravy

Twice baked Lincolnshire poacher cheese soufflé
Served with red onion marmalade and parmesan cheese sauce

Served with seasonal Lincolnshire vegetables
~~~
Lincolnshire plum loaf bread and butter pudding glazed with marmalade
Served with custard
~~~
Coffee
Dinner mints
50th Birthday Celebration Menu

Baked scallops with gin and lime
~~~
Fillet steak with roasted field mushrooms
On fondant potato
With a red wine & beef jus
Or
Sea bass with a celeriac fondant and ratatouille

Grilled vegetables with a tomato and bean stew 
Served with garlic bread and basil oil

Served with green beans
~~~
Warm dark Chocolate & walnut fudge brownie
Served with vanilla ice-cream and drizzled with chocolate sauce

Coffee

