
SEE HO
THE 

  

 TRIBUTE NIGHT MENU  

£40 per head  

 

Starters 

Soup of the day(v) freshly made soup served with warm fresh bread 

Charcuterie board mixed cured meats, olives, pickles, fresh bread, mixed 

salad leaves and chutney 

Classic prawn cocktail warm fresh bread, crisp baby gem lettuce and 

prawns in marie rose sauce 

Buttermilk chicken goujons mixed leaf garnish and a homemade 

whisky BBQ sauce dip  

 

Mains  

Handmade steak and ale pie creamy mash potato, seasonal vegetables 

and gravy  

Frito Misto battered calamari, scampi and prawns served with chunky 

chips, peas and homemade tartare sauce  

Wild mushroom and chicken risotto topped with truffle oil and 

parmesan  

Cauliflower curry(v) served with coconut rice, topped with spring 

onions and fresh chillies 

 

Desserts  

Warm chocolate fondant chocolate sauce and vanilla ice cream 

Elderflower crème brulee fresh fruit and julienned mint garnish   

Apple and cinnamon crumble served with warm custard 

Salted caramel and chocolate tart(v) served with vanilla ice 

cream 

 

*Please send your meal choices over to us 10 days before the event at latest* 

*Please make us aware of any dietary requirements* 

arrival time 7/7.30pm – last orders 11.15pm  


