
 

 

 
 

The Orchard Suite Silver Menu 
 

STARTERS 
 

Home made Soup of the Day 
************** 

S  
************** 

Layered Chicken Terrine 

MMAAIINN  

cottish Smoked Salmon in Potato & Chive Salad Garnished with Rocket

 

CCOOUURRSSEE  

Roast Rump of Lamb with R dcurrant & Red Wine Jus 

Chicken Breast in  & Tarragon Sauce 

Supreme of Salmon se Lemon & Dill Butter  

Wild Mushroom S rved with Rice 

All the above will be accompanied  a selection of fresh Vegetables 

DDEESS

 

e
************** 

a White Wine
************** 

rved with a 
************** 

troganoff se
 

by

& Roasted or New Potatoes 
 

SSEERRTTSS  
 

Vanilla Cheesecake served with Seasonal Berries 

Profiterole late Sauce 

Cheese & Biscuits 

TTEEAA  //  CCOOFF

************** 

s with Choco
************** 

   

FFEEEE  &&  MMIINNTTSS  

££3344..9955  
Please choose one option from each of ree courses to create your ideal the th

Wedding Breakfast  


