Cheshire View

the venue with a view
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FESTIVE BOARD MENUS

 from September 2011
STARTERS

Fan of honeydew melon with fruit coulis

Pâté served with Cumberland sauce and Melba toast

Creamed mushrooms on toast

Black pudding with a mustard sauce

Egg mayonnaise

Haddock with a Mornay sauce

SOUPS

Homemade broccoli and Stilton Soup

Tomato and basil soup 

Cream of mushroom soup 

Cream of vegetable soup

Cream of asparagus soup 

Leek and potato soup

French onion soup with cheese croutons
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MAIN COURSES

Roast beef with Yorkshire pudding and horseradish vol au vents

Roast leg of lamb with mint sauce

Roast leg of pork served with apple sauce and seasoning

Poached supreme of chicken with chasseur sauce

Half roast chicken

Roast Cheshire turkey with trimmings

Braised steak in Guinness

Battered fish, chips and mushy peas

Grilled gammon steak with pineapple

Lamb shank with minted gravy

Steak pie

Individual turkey, ham & leek pie

Beef stew with sage dumplings

Poached fillet of salmon

Hot - Pot and/ or chicken curry with trimmings

All served with Chef’s selection of potatoes and seasonal vegetables

Mediterranean style roasted vegetables are available on request at no extra charge

Three course Chinese Banquet
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MAIN COURSE VEGETARIAN OPTIONS

Lasagne verde served with garlic bread and salad

Nut roast with caramelised onion sauce

Baked aubergine with deep fried root vegetables and spicy tomato sauce

Vegetable curry served with pilau rice and naan bread

DESSERTS

Baked apple pie with custard or ice cream

Apple or rhubarb crumble with custard or ice cream

Treacle sponge with custard

Chocolate sponge with chocolate sauce

Sticky toffee pudding

Bread and butter pudding

Bakewell tart

Selection of sweets from the trolley

Sherry trifle

Peach Melba

Pears belle Helene

Strawberries and cream

Christmas pudding with rum sauce

Selection of ice creams
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CHEESE PLATTER

Selection of cheeses served with assorted biscuits, apple, grapes and celery

Select either a starter or soup, main course, sweet, and cheeses and biscuits for £17.00

(For those Lodges and Orders who are not resident at Cheshire View £19.00*)

Select either a starter or soup, main course and cheeses and biscuits for

£15.50

(For those Lodges and Orders who are not resident at Cheshire View £17.50*)

Select either a starter or soup, main course and sweet for

£15.00

(For those Lodges and Orders who are not resident at Cheshire View £17.00*)

*Please note the above prices include a charge for use of the Masonic facilities unless it has been agreed that the charge will be paid separately
(Tea or coffee, with mints is included with all meals at no additional charge)

There is a minimum charge for all Festive Boards of £250

SORBET

Citrus fruit sorbet may be added to any menu at an additional cost of £1.50

AVAILABLE BY REQUEST (AT ADDITIONAL COST)

Minestrone soup

Haggis with neeps and tatties

Mixed Grill

Duck

Carvery meals are still available at an additional cost of £1 for each additional meat

Themed meals (Chinese, Indian, Italian, Spanish etc) are also available at the same price as the standard Festive Board

Please note, when compiling your menu, you should select one item only for each course. Dietary alternatives will be agreed when your final numbers are advised.
� EMBED Word.Picture.8  ���





� EMBED Word.Picture.8  ���





� EMBED Word.Picture.8  ���





� EMBED Word.Picture.8  ���





� EMBED Word.Picture.8  ���





� EMBED Word.Picture.8  ���





� EMBED Word.Picture.8  ���





� EMBED Word.Picture.8  ���








[image: image9.wmf] 

_1236762192.doc
[image: image1.png]






