
LADIES NIGHT 

SATURDAY 16TH JUNE 2018 

 

MENU 

 

Sharing Platter 

Platter of smoked BBQ ribs, chicken Goujons, onions rings, spiced potato wedges, buttered baby 

corn, fresh summer salad served with sour cream and barbecue dips 

 

Vegetarian option – pre-order only 

Grilled halloumi with peppers, onions and mouli skewers 

served with fresh summer salad 

 

***  

 

Roast breast of chicken coated in a mushroom and garlic sauce 

served with market fresh vegetables and potatoes 

 

Vegetarian option – pre-order only 

Creamed stuffed mushroom with spring onions, garlic and crumble cheese 

served with chef’s choice of vegetables and potatoes 

 

***  

 

Summer berry pudding with clotted cream and fresh berries 

 

***  

 

Freshly brewed coffee and mint chocolates 

 

 

 

 

 

 

 

 

 

 

 

 

 

Any special dietary requirements including vegetarian options MUST pre-ordered prior to the event 

 

 


