
 

 

 

 

 

Banqueting Selector Sample Menu 
 

STARTERS 

Manx Smoked Salmon £4.95 

With Gin Pressed cucumber, Dijon mustard and Pink peppercorn 

Ardennes Pate £4.50 

Complimented with red onion and cranberry marmalade, melba toast and baby gem 

Duck & Orange Croquettes (2 pcs) £4.95 

Accompanied with pepper crest, crispy parsnip and plum jus 

Parma ham & chicory salad £5.50 

With avocado & goat’s cheese mousse, pea shoots, balsamic glaze and pine nuts 

Glazed Goat’s Cheese (V) £4.50 

Purple beetroot puree, golden beetroot and toasted pine nut 

Smoked Tomato and Basil Soup (V) £3.95 

Finished with Green pesto 

Roasted Butternut Squash Soup (V) £3.95 

Topped with crème fraiche and pumpkin seeds 

Cucumber & Ricotta Rolls (V) £4.25 

Laid on chilli jam, roasted golden beetroot, drizzled with green pesto 

Fantail of Honey Melon £3.75 

Raspberry sorbet and coulis 

 

 

MAINS 

Roast Loin of Pork £16.95 

Panache of greens, cider sauce, gratin potato and crispy apple 

Grilled Halibut £16.95 

With wilted spinach and asparagus  

Baked Scottish Salmon £14.95 

Steamed broccolini, parsley new potatoes, salsa verde 

Pan-seared fillet of Sea Bass £15.95 

Leek and parmesan mash, smoked carrot puree 



 

 

 

 

 

 

 

 

 

 

Baked fillet of Hake £16.95 

Wrapped in serrano ham, Sicilian pesto, roasted fennel, parmesan mash 

6 oz. Fillet of Beef £17.95 

With dauphinoise potato, baby vegetables complimented with wild mushroom sauce 

Marinated rack of Lamb £17.95 

Accompanied with root vegetables and rosemary-redcurrant jus 

Baked Garlic Chicken Supreme £17.95 

Jalapeno corn bread, roquette salad and smoked cajun jus 

Roast Sirloin of Beef £17.95 

Yorkshire pudding, seasonal vegetables, roasted potato and roast jus 

Roast Pork £14.95 

Seasonal vegetables, roast potato and roast jus 

Roast Gammon £14.95 

Seasonal vegetables, roast potato and roast jus 

 

 

DESSERTS 

Chocolate and Hazelnut Mousse £3.95 

Passion Fruit and Vanilla Cheesecake £4.75 

Chocolate Trifle £4.50 

Vanilla Crème Brulee £3.95 

With hazelnut shortbread  

Sticky Toffee Pudding £4.75 

With Rich Toffee Sauce  

White Chocolate Parfait £4.75  

Almond praline and summer berry coulis  

White and Dark Chocolate Cheesecake £4.50 

Mixed Berry Pavlova £4.25 

With fruit of the forest coulis 

Fresh Fruit Salad £3.95 

With Fresh Cream  

Manx and Continental Cheese Board £4.25 p/p 

With celery, grapes and biscuit selection  

Manx Ice Cream £3.75 


