
The White Hart Maulden 

Sunday Pre-Order Form 

info@thewhitehartmaulden.co.uk 
 

Name: 

Contact Number: 

Date of visit: 

Starters Quantity Dietary 

Soup of the Day V GFA DFA 
Served with Baked Ciabatta and Butter 

  

Pan Fried Chicken Breast Strips GFA  
Baked Portobello Mushroom, White Wine Creamy Blue Cheese Sauce & Crispy Leeks Chiffonade  

  

Panko Breaded Goat Cheese & Mature Cheddar Bon-Bon V 
Beetroot Puree, Rocket, Pear, Pecan Nuts & Balsamic Glaze  

  

Wild Mushrooms with Creamy Garlic & Herb Sauce GFA V 
On an Toasted English Muffin & Sweet Potato Crisps 

  

Salt & Pepper Crispy Squid  
Pea Puree, Smoked Bacon Crumbs, Butter Lemon, Caper & Parsley Sauce 

  

Smoked Haddock, Salmon & Cod Fishcake GFA  
Free Range Poached Egg & Lime Beurre Blanc 

  

Jumbo Prawns with Lemongrass, Garlic & Ginger GF DFA 
Steamed Jasmin Rice, Roasted Cherry Tomatoes & Thai Green Dressing  

  

Roasts Quantity Dietary 

British Roasted Pork Loin  
with Crispy Crackling 

  

Slow Roasted Leg of British Lamb  
seasoned with Rosemary and Confit garlic 

  

Sirloin of British Beef 
with a Herb Crust  

  

Trio of Beef, Lamb & Pork  
with Crispy Crackling  

  

Roasted Chicken Breast  
seasoned with Fresh Thyme  

  

Nut Roast V VA 
With Vegetarian Gravy 

  

Roast Bedfordshire Turkey Breast   

Time of Arrival: 

Number of Guests: 

Any extra comments: 



Extra Sides  Quantity Dietary  Quantity Dietary 

Tripple Cooked Chunky Chips V 
GF VA 

  Crispy French Fries GF VA   

Cauliflower Cheese  V GF    Buttered Market greens V 
GF VA 

  

Dressed House Salad V GF VA      

Desserts Quantity Dietary 

Banoffee Cheescake and Caramelised Banana  
With Toffee Ice Cream 

  

Crème Brulé  of The Day GFA With Shortbread Biscuit    

‘’Callebaut’’ Dark Chocolate Tart With Raspberries Sorbet   

Apple Roasted Plum & Cinamon Crumble  With Custard or Vanilla Ice Cream   

Amaretto and Raisin Brioche Bread & Butter Pudding With Caramel Ice Cream   

Selection of Artisan-Made Cheese V GFA   
Served with Celery, Apple Slices, Grapes, Chutney & Crackers 

4 Cheese  3 Cheese 

Selection of Premium Ice Creams & Sorbets V GF VA 
Ask your Server for Flavours  

1 Scoop 2 Scoops 3 Scoops  

Mains Quantity Dietary 

Sustainable English-Caught Fresh Beer Battered Fish of the Day DFA                                                                                                                             
Served with Crushed Garden Peas, Homemade tartare Sauce, triple Cooked Chunky 
Chips & a Lemon wedge 

  

Crispy Skinned Seabass GF  
Spring Onion, Mango& Tomato Salsa, Herbed Potato Cake, Steamed Green Beans & 
Crispy Capers 

  

Chef’s Vegetarian Platter V GFA VA 
A selection of Three Small Vegetarian Dishes 

  

Grilled Steak Burger GFA  
 With grilled Smokey Streaky Bacon, Brioche Bun, Crisp Lettuce, Gherkin, Tomato, Burger 
Relish, Battered Onion Rings, French Fries & your Choice of Mature Cheddar or Stilton 

  


