MENU SELECTIONS

| NAME FRIDAY SATURDAY
Starter Main Sweet Starter Main Sweet
|Air Com GREEN 3 % £ 3 SS2 MS4 PS3
Jane LANGFORD 3 % 3 SS2 MS4 PS2
lan BELL 3 E3 3 SS2 MS4 PS2
Carla 3 E3 3 SS2 MS1 PS2
John BELL SF2 MF1 PF1 SS1 MS1 PS3
Mary O'Sullivan SF1 MF1 PF1 SS2 MSH1 PS1
Andrew _ BRIERS SF1 MF PF2 SS2 MS3 PS1
Pete BRUSBY SF2 MF1 PF2 SS1 MS1 PS2
Nickie CLARKE SF2 MF1 PF1 SS1 MSH1 PS1
Dave COOMBER g F2 MF1 PF3 O/JUICE MS1 PS2
Dave F1 MF1 PF2 SS3 MSH1 PS1
Joyce _ CUTBUSH SF2 MEF PF1 SS2 MS2  PS3
|Sheila DAVAGE SF2 MF1 PF2 SS1 MS1 PS1
Dave SF2 MF1 PF3 SS2 MS2 PS1
lMarion DICKENSON|—gpo MF1 PF3 SS2 MS4 __ PS3
SF2 MF1 PF1 SS3 MS1 PS1
SF3 MF2 PF1 SS2 MS1 PS2
Des HAINES SF2 MF1 PF3 SS3 MS4  PS2
Carol SF2 MF PF2 SS2 MS2 PS2
Graham _JONES SF2 MF PF1 SS3 MS2 PS2
E 3 £ £ 3 SS1 MS1 PS2
8 3 % .3 £ [ %
Bovyd LICHFIELD SF3 MF1 PF2 SS1 MSH1 PS2
Steve LISTER SF2 MF1 PF3 SS1 MS2 PS2
Dave SF1 MF1 PF2 SS3 MS4 PS1
Shirley LOWE SF3 MF1 PF2 SS3 MS2 PS2
Salad dressing in separate dish please, if possible
Peter LYVER SF1 MF1 PF3 SS3 MS1 PS1
|Mavis SF2 MF1 PF1 SS3 MS1 PS1
SF1 MF1 PF1 SS1 MS1 PS2
SF3 MF2 PF1 SS2 MSH1 PS2
Eric MAY SF2 MF1 PF3 SS3 MSH1 PS2
Barry MAYNE SF1 MF2 F/Fruit Salad SS1 MS4 PS2
Joan gFZ MF2 PF1 SS2 MS2 PS2
John F2 MF1 PF3 SS3 MS1 PS2
Sue MacINTYRE | SFj MF1__[FreshFruitl|  SS3 MS4 _ PS2
SF1 MF1 ® SS1 MS4 PS1
SF1 MF1 % SS3 MS4 PS2
Dusty MILLAR SF1 MF1 PF3 SS3 MS4 PS2
Vic NICOL SF1 MF1 PF3 SS3 MS2 PS1
Eric PEAK SF2 MF1 PF2 SS1 MSH1 PS2
Diana SF2 MF1 PF1 SS2 MS2 PS1
Roager SF2 MF1 PF1 SS1 MS1 PS2
Veronica PERRY 57 it Garlic theR WL i 7 >
i arlic then
|If Garlic then SF2 ////////%////////%///%
Vern PHILLIPS SF3 MF2 PF1 SS2 MS1 PS1
Pat gFS MF1 PF1 SS2 MS1 PS3
Dave F1 MF1 PF3 SS1 MS2 PS1
rMaureen POTTAGE SE2 MF1 PF1 SS2 MS2 _ PST
Lloyd F3 MF1 PF2 SS1 MS1 PS1
Anne  ROSENTALLIgps MF2 PF1 SS1 MS1__ PS1
Colin SIMPSON SF1 MF1 PF2 SS3 MS2 PS2
Maureen §F1 MF1 PF3 SS1 MS4 PS2
Mike F2 MF1 PF3 SS1 MS4 PS2
Aileen  SIXSMITH SF1 MF1 PF2 SS3 MS2  PS1
Ritchie STEPHEN SF1 MF2 PF3 SS2 MSH1 PS2
Pat SF1 MF1 PF3 SS1 MS2 PS1
Pete STENNING SF3 MF2 PF3 SS1 MS2 PS1
INo Tomatoes or Dressing
SF1 MF1 PF2 SS1 MS1 PS3
SF2 MF1 PF1 SS1 MS2 PS1
Ernie TRIMBLE SF1 MF1 PF3 SS1 MS1 PS1
Hilary SF3 MF2 PF2 SS3 MS2 PS3
SF2 MF1 PF3 SS3 MS1 PS2
SF2 MF3 PF2 SS2 MS2 PS1
Hﬁhn WESTOBY SF1 MF1 PF1 SS2 MS4 PS3
|_'se YOUNG SF2 MF2 PF2 SS3 MS2 PS1 |

These Requests are for allergies or medical conditions
These Requests are for allergies or medical conditions



MENU SELECTIONS

Fri 28" May 2010

To Start

SF1-Chef’'s Homemade Soup of the Day

SF2 - Park House Prawn Cocktail, with Brown Bread and Butter

SF3 - Chef's Homemade Chicken Caesar Salad

Main Course

MF1 - Shropshire Rump of Lamb, Fresh Mint and Thyme, Roasted Sweet Potato,Cauliflower
Puree and Rosemary Jus

MF2 - Pan Fried Wild Sea Bass on Herb Cous Cous, Trio of Sauté Vegetables, Lemon & Lime
Dressing

MF3 - Cherry Tomato Tart Tartin, Rocket & Parmesan Salad, Balsamic Reduction

Desserts

PF1 - Homemade Vanilla Créme Brulee

PF2 - Hot Chocolate Fudge Brownie

PF3 - Chef’s Selection of Cheese & Biscuits

Freshly Brewed Coffee & Homemade Truffles

Sat 29" May 2010

To Start

S§S1 - Ballontine of Ham Hock, Toasted Muffin, Soft Poached Hen’s Egg

SS2 - Twice Baked Goats Cheese Soufflé, Baby Leaf Salad, Cranberry Compote

SS3 - Roasted Vine Tomato Soup, Weet Pepper Compote, Parmesan Shavings

Main Course

MS1 - Organic Sheep Drove Chicken Supreme, Buttered Runner Beans, Wild Forest
Mushrooms, Parmesan Gnocchi and Chardonnay Cream

MS2 - Fresh Fillet of Scottish Salmon, Savoy Cabbage, Parmentier Potatoes, Orange Beurre
Blanc

MS3 - Tian of Mediterranean Vegetables and Mozzarella, Courgette Ribbons, Vine Tomato and
Thyme Fondue

MS4 - Lancashire Hot Pot

Dessert

PS1 - Orange Citrus Tart, Cointreau Gratine, Raspberry Sorbet

PS2 - English Strawberries, Clotted Cream

PS3 - Vanilla Creme Brulee, Drunken Fruit Soup

Freshly Brewed Coffee & Homemade Truffles




