
                BARN PARTIES SPRING & SUMMER 2011 
 
 We host all our parties of eleven to twenty people on one large 
table in the barn. 
 

 You will have your own waiter/ess that will look after your party 
throughout, from arrival to departure.  
 
  

SET SEASONAL MENU 
 You can choose the seasonal Set Party Menu following, from 
which your guests can order on the day. 
 
CREATE YOUR OWN MENU (WE WILL NEED A PRE-ORDER) 
 Alternatively you can create your own menu by choosing, from 
the Barn Party Dishes list, if you choose, three starters, three main 
courses and three desserts, we will require a pre-order list (on the sheet 
which we can provide) showing what each of your guests is having and 
a table plan (which we will provide) showing where they are sitting. To 
assist you in doing this, if you would inform us of the three choices you 
would like, we can send you, a table plan and order sheet and prepare 
menus which you can send to your guests.  

   
Alternatively choose two dishes from each course and there is no 

need for your guests to choose in advance, we will simply present the 
three course, two choice menu you have created to your guests on the 
night. 

 

 If you have anyone in your party with special dietary 
requirements, please inform us. For vegetarian diners we have a 
selection of dishes available from which they can choose on the day. 
 

 We would suggest that you choose wine and any pre-meal 
drinks in advance from the list enclosed, so we can ensure we have 
sufficient stock. If you would like any advice or assistance then please 
do not hesitate to contact us. 
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SPRING & SUMMER SET PARTY MENU 
 

 
SMOKED SALMON & PEA CHOWDER 

OR 
OLIVE BRANCH GREEK STYLE SALAD 

OR 
CHICKEN LIVER PARFAIT, GRAPE & APPLE CHUTNEY 

 
* * * 

 
SLOW ROAST PORK BELLY, BUTTERED LEEKS, APPLE SAUCE 

OR 
PANFRIED FILLET OF ORGANIC SALMON,  

TOMATO & MOZZARELLA ARANCINIS 
OR 

ROAST BUTTERNUT SQUASH CONCHIGLIE PASTA (HAMBLETON BAKERY),  
SAGE & ALMOND BUTTER  

 
* * * 

 
LEMON POSSET, SEASONAL BERRIES, SHORTBREAD 

OR 
CHOCOLATE ORANGE TART 

OR 
STICKY TOFFEE PUDDING, VANILLA ICE CREAM 

 
* * * 

 
CAFETIERE OF COFFEE, POTS OF TEA  

 
£27.50 PER HEAD  

A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO THE TOTAL BILL 
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BARN PARTY DISHES 
FROM WHICH TO CREATE YOUR OWN 3 CHOICE PARTY MENU 

(MAXIMUM OF 3 DISHES PER COURSE SEE ATTACHED EXPLANATION) 
 

STARTERS 
BROWN ONION SOUP, CHEESE & HAM TOASTIE 

LEEK & POTATO SOUP 
GARLIC MUSHROOM FLORENTINE, TOASTED SOUR DOUGH 

GRILLED SARDINES ON TOAST, TOMATO SAUCE 
KIPPER PATE, LEMON PICKLE, MELBA TOAST 
OLIVE BRANCH PRAWN & CRAB COCKTAIL 

£2.00 SUPPLEMENT 
HAM HOCK TERRINE, GRAPE & APPLE CHUTNEY 

WARM SALAD OF HONEY & MUSTARD CHICKEN, OLIVE & LEMON CAPONATA  
VEGETABLES A LA GRECQUE, CURED MEATS, GOAT’S CHEESE CROUTON 

£1.50 SUPPLEMENT 
 

MAIN COURSES 
PANFRIED FILLET OF ORGANIC SALMON, TOMATO & MOZZARELLA ARANCINIS 

SMOKED HADDOCK FISH CAKE, PEA PUREE, TARTAR SAUCE 
GRILLED SWORDFISH, NIÇOISE SALAD 

£2.00 SUPPLEMENT 
ROAST FILLET OF SEA BASS, CHORIZO & CHIC PEA CAPONATA 

£6.00 SUPPLEMENT 
TRADITIONAL ROAST TOPSIDE (NORTHFIELD FARM) OF BEEF, YORKSHIRE PUDDING, ONION GRAVY 

SLOW ROAST PORK BELLY, BUTTERED LEEKS, APPLE SAUCE 
RACK OF LAMB, ROSEMARY & GARLIC FONDANT, MINT JELLY 

HONEY ROAST BREAST OF DUCK, DUCHESS POTATO, GLAZED BEETROOT 
£3.00 SUPPLEMENT 

FILLET OF BEEF, FARMHOUSE CABBAGE, HORSERADISH GRATIN 
 £7.00 SUPPLEMENT 

 DESSERTS, PUDDINGS & CHEESES 
STICKY TOFFEE PUDDING, VANILLA ICE CREAM 

CARAMELISED LEMON TART, RASPBERRY SORBET 
SUMMER PUDDING, CLOTTED CREAM ICE CREAM 

MANGO & COCONUT DELICE, LIME SORBET 
OLIVE BRANCH PISTACHIO PAVLOVA, SEASONAL BERRIES 

CHOCOLATE & HONEY COMB PARFAIT 
BRITISH FARMHOUSE CHEESE, BISCUITS, CELERY & GRAPES 

£2.00 SUPPLEMENT OR AS AN ADDITIONAL COURSE WITH CHEESEBOARDS ON THE TABLE  £3.00 
ADD A GLASS OF PORT FOR  £4.00 

 
CAFETIERE OF COFFEE, POTS OF TEA  

RUM & RAISIN TRUFFLES 
 

£32.50 PER HEAD 
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO THE TOTAL BILL 

All salads are dressed with a nut dressing; please inform us if you have any allergies or dietary requirement 
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