Menu One

The Elton Fruit Platter (H) (V)
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A melange of seasonal fruits with a duet of fruit coulis

OR

Soup of the Day

Made with the freshest ingredients

***

Yellow Fin Sole

Filled with Smoked Haddock

 OR 

Lamb Henry

Slowly braised with root vegetables in a mint and redcurrant gravy

Selection of Seasonal Vegetables

***

Homemade Bakewell Tart

Crispy pastry case spread with raspberry jam with almond frangipane and flaked almonds, complimented by mascarpone and apricot sauce

OR

Fresh Fruit Salad

In a crisp brandy snap basket

Coffee & Minted Chocolates

£20.95

Menu Two

Melon Caprice

Pearls of melon and succulent peeled prawns on a leafy herb salad with Marie rose sauce

OR

Soup of the Day

Made with the freshest ingredients

***
Salmon Supreme

Cloaked with sweet red pepper and olive oil dressing 

OR

Beef Bordelaise

Slices of beef smothered with a rich red wine, mushroom and herb sauce

Selection of Seasonal Vegetables

***

Baked Vanilla Cheesecake

With compote of woodland berries

 OR

Homemade Apple Crumble

Sweetened Bramley apples under a traditional butter crumble with lashings of hot custard 

Coffee & Minted Chocolates

£21.95

                                                                                                                                             Menu Three

Cajun Mushrooms

Button mushrooms, spring onion, celery and pepper in a creamy Cajun pepper sauce with herby croutons

 OR

Chefs Homemade Soup

Made with the freshest ingredients

***
Chicken Breast

Cloaked with smoked bacon, mushroom and herb cream sauce 

OR

 Cod Loin Glazed with Olive Oil and Herbs

North Sea cod seasoned with tomato, red pepper, parmesan, herbs and olive oil

Selection of Seasonal Vegetables

***

Chocolate Truffle Torte

Rich chocolate sponge with rich chocolate truffle cream topped with fondant and café curls dusted with cocoa 

OR

Bread and Butter Pudding

Buttered bread layered in egg custard with sultanas accompanied by hot dairy custard

Coffee & Minted Chocolates

£23.95

Menu Four

Portobello Mushroom Cap

Open mushroom cap, topped with a rustic melange of Mediterranean vegetables, lightly toasted Goats cheese & golden leeks

OR

Chef’s Homemade Soup

Made with the finest ingredients

 ***

Lamb Shank

Slowly cooked with red wine rosemary and bubble and squeak

 OR

Lemon Sole Fillet

Filled with asparagus spears cloaked with shellfish sauce

Selection of Seasonal Vegetables

***

Profiteroles

Choux pastry buns filled with crème Chantilly drizzled with chocolate sauce

OR

Lemon Sponge Pudding

A refreshing lemon sponge covered in citrus lemon sauce with lemon sauce 

Coffee & Minted Chocolates

£25.95

Menu Five

The Elton Salmon Platter

A delightful combination of smoked salmon, chilled poached salmon and gravadlax with cucumber relish and lemon garnish

OR

Chef’s Homemade Soup

Made with the freshest ingredients

***

Champagne Sorbet with Fresh Strawberries

***

Sirloin Steak

Prime English beef cloaked with a creamy cracked black pepper and brandy sauce enhanced with soft green peppercorns

OR

Halibut Supreme

Simply grilled with black olive and basil butter

Selection of Seasonal Vegetables

***

Vanilla Brulee

Creamy dreamy set custard flavoured with vanilla pods

OR

Fig Pudding with Port Sauce

Baked fig pudding covered in a rich syrup and port sauce accompanied by traditional English custard

***

Freshly brewed coffee with petit fours

£27.95

Vegetarian Selection

Greek Parcels

Feta cheese, spinach and leeks enveloped in filo pastry, gently baked and set on a tantalising tomato sauce

OR

Aubergine Tagine Tart (HV)

 Grilled aubergine case filled with Moroccan spiced  Couscous, apricots and dates topped with pine nuts and apricots

OR 
Vegetable Thai Curry (H) (V) 

Broccoli, potatoes, carrot, red and green peppers and baby corn in a creamed coconut and mango sauce flavoured with coriander, chilli and lemon grass, with a timbale of long grain and wild rice 

