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Meat	

Beef Bourguignon, creamed potatoes 

Beef Chilli Con Carne Nachos, Lime Salsa & Sour Cream 

Beef Stroganoff Parsley Potatoes 

Cheese Burger with the works, Swiss Cheese, Gherkins and Burger Sauce 

Chicken Ballontine, creamy tarragon sauce, sautéed potatoes and green beans 

Chicken Caesar Salad, Garlic Crouton 

Chicken Thai Curry with Basmati Rice Fresh Coriander & Bean Sprouts 

Chicken, Squid and Chorizo Paella 

Duck Pastry Cigars with Asian Salad Bombay Potatoes 

Fillet steak, potato rosti, summer Veggies, peppercorn sauce 

Frankfurter, Sweet White Roll, Crispy Onions, Raw Onion, Pickled Cucumber, 
“Remoulade” Sauce and Ketchup 

Glenn Lewin Lincolnshire Sausage, Buttery Mash and Onion Gravy 

Honey, Mustard and Spring Onion Crunchy Chicken 

Lamb and Chorizo Ragu, Buttered Ratte Potatoes 

Lamb, Chorizo, Olive and Red Pepper Ragu Foccacia Crisps 

Mac ‘n’ Cheese with Chorizo, Vintage Red Leicester, Parsley Crumb 

Massaman Chicken Curry with steamed Rice 

Minted Lamb Burgers Red Onion Chutney 

Pork and Beef Meatballs Penne Pasta, Tomato and Basil Sauce 

Pork roasted with Ginger with Mango, Pineapple, Bean Sprout and Noodle 
Salad 

Steak and stilton pies deconstructed, creamy mash, green veg and puff pastry lid 

Sweet and French Fries “Pimped” with The Ultimate Chilli with Guacamole, 
Sour Cream, Salsa and Cheese Sauce 

Thai Green Chicken Curry with steamed Thai Rice 

The Aussie Burger (Beef Patty, Beetroot, Pineapples, Cheese and Soft Bun)  



	

 
 

	

Tiny Christmas Dinner, Roast Turkey, Brussel Sprout, Carrot, Pig in Blankets and 
Bread Sauce 

Lincolnshire poacher Mac N Cheese pancetta and herbs 

Fish 

Mixed fishcake Tartar sauce 

Fish pie puff pastry lid 

Baked Plaice, Ratatouille and Basil Oil 

Fish and Triple Cooked Chips served in Newspaper Cones 

Fish Taco, Guacamole and Lime Salsa 

Garlic Butter Baked Salmon and Prawns with Lemony Herby Cous Cous 

Mediterranean Vegetable Skewer served on cumin scented Cabbage Slaw 

Salmon Colcannon & Champ Hybrid, Dill & Chive Sauce 

Salmon En croute, Chive New Potatoes, Chive Beurre Blanc 

Sea bass, crushed new potatoes, Cray fish and chive veloute 

Smoked Haddock Cheddar Mash and wilted Spinach 

 

Vegetarian 

Beetroot and Goat Cheese Terrine, Candied Walnuts and Red Chard & Rocket 

Butternut Squash, Sage Risotto, Chestnut and Goats Cheese Bomb 

Falafel, Butternut Squash Hummus Cabbage Parsley and Coriander Salad 

Grilled Halloumi, toasted Bulgur Wheat and Tomato Salsa 

Halloumi and Mediterranean vegetable skewer served on cumin scented 
cabbage slaw 

Indian Vegetable Curry, Basmati Rice & Mango Chutney 

Lincolnshire poacher Mac N Cheese and herbs 

Macaroni Cheese made with Lincolnshire Poacher and Herbs 

Pea, Red Pepper and Parmesan Risotto (V) 

Roast Confit Garlic, Parmesan and fine herb Risotto  

Wild Mushroom Risotto with Parmesan and Truffle Oil 


