
Breakfast
Full House
Bacon, sausage, tomato, hash brown, baked beans, 
black & white pudding and egg (fried, scrambled or boiled) 
including chilled orange juice and tea or coffee
Swift Grill
Any 5 items from the Full House
Children’s Breakfast
Any 3 items from the Full House
Continental Breakfast
Selection of cheeses, international cold cuts and smoked salmon
Light Breakfast
Boiled egg and fresh toast
Hot Filled Baguette
Choose any 2 items from the Full House
Choice of Cereal with Milk
Selection of Yogurts
Fresh Fruit Selection (1 Piece)
Breads
Toast (2 Slices) with butter portion and preserves
Crusty bread roll with butter portion

Dinner / Lunch
Appetisers
Choose from a selection of appetisers and side salad of your choice
Salad Selection
Choose from a wide selection of salads from the buffet
Homemade Soup of the Day
Served with crusty bread

The Carvery
Choose from today’s selection of succulent roast joints
BBQ Chicken Breast
Roast chicken basted in our own special BBQ sauce
Shepherd’s Pie
Our home made traditional shepherd’s pie
Fish n’ Chips
Battered and fried in our own traditional style yeast recipe
8 oz Hash Steaks
Pan fried and served in a rich caramelised onion gravy
Sweet and Sour Pork
Tender pork cooked in sweet and sour sauce
and served with soy noodles
Chicken Curry (Medium Hot)
Served with scented rice and poppadom
Grilled Pork Centre Loin
Boneless butterfly, double pork cutlet, served with 
a white wine, cream & mushroom sauce

All main courses served with a selection of market vegetables, potatoes or fries

Chicken BLT
Fresh hot baguette with grilled chicken breast, tomato, lettuce and bacon

Chef’s Pasta Corner
Choose a Pasta Dish from Our Chef’s selection
and any sauce or combination of your choice - tomato & basil, 
spicy pepperoni, carbonara or bolognaise 

Italian Lasagne
Freshly baked lasagne with our own basil and tomato sauce

G
D
50

93
-1
0/
08



Chef’s Mexican Station
Try something a little different
Spiced Ground Beef in Taco Shell
Or
Chicken Fajitas in a Tortilla Wrap
Served with tomato salsa, sour cream and tossed salad

Baked Jacket Potatoes 
Served with a choice of fillings - tuna, sweetcorn, baked beans, 
grated cheese, diced ham, coleslaw or onion & tomato

Dessert Selection

Children’s Menu
Roast Joint ½ Portion from the Carvery
Pasta ½ Portion from the Pasta Corner
Chicken Goujons
Baked Jacket Potato with any Filling
Jumbo Pork Sausages

Served with, or any combination of beans & french fries, vegetables & potatoes 
or salad from the buffet and a choice of 12oz draught mineral or juice

Snacks & Beverages 
Selection of Sandwiches
Fresh Bread Roll with Butter
Muffins / Pain au Raisin / Pain au Chocolate
Danish Pastry
Croissant
Biscuits
Time Out / Kit Kat / Chocolate Kimberly
Club Milk
Assorted Yogurts
Pringles
Butter Portion, Sauce Portion or Dips

Tea
Coffee / Espresso
Cappuccino / Hot Chocolate
Soft Drinks (Coke / Fanta / Sprite)

Premium Fresh Orange Juice
Chilled Juice
Milk 250ml
Mineral Water (Still / Sparkling / Flavoured)
Smoothies
Bottled Beers
Wine Snipe (1/4 Btl)

Wine Selection 
Red
Merlot, Vin de Pays d’Oc
Côtes du Rhône 2004, Château de Marjolet
Fleurie 2005, Domaine la Cour Profonde
Crozes Hermitage 2003, Cave de Tain

White
Chardonnay Sauvignon, Vin de Pays d’Oc
Muscadet de Sèvre & Maine sur Lie - Bernard Gratas
Mâcon Lugny, Cuvée Eugène Blanc
Sancerre 2005, ‘La Pépinière’, Michel Girard
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