Sampte St/u/wmw Luneh Mewnin

Starters

Chef’s Soup of the Day
Served with Roll & Butter

Pavilion Prawn Cocktail
Classic Starter Served with Brown Bread & Butter

Chilled Honey Melon
Finished with Summer Fruits

Cheesy Garlic Bread
Two dlices topped with Grilled Cheese

Warm Chicken ‘N’ Bacon Salad
Finished with aHoney & Mustard Sauce

Main Course

Roast Topside of Beef
Served with Y orkshire Pudding

Roast Leg of Lamb
Served with Mint Sauce

Roast Norfolk Turkey
Served with Chipolata & Seasoning

New England Salmon
Poached Salmon on a bed of Leeks & Spring Onions finished with Cheese Sauce

Vegetarian Options Available on Request (V)

All Served with Chef’s Selection of Seasonal Vegetables

Desserts

Home-baked Rice Pudding
Served with Strawberry Jam

A Selection form the Luxury Sweet Trolley
Served with Double Cream

£11.95 per person

All Subject to Availability.



