Bacon (and/or) Sausage Barms
Locally Produced Sausages and Cheshire Cured Back Bacon

‘Ploughman’s Style’ Menu

English and Continental Cheese Board
Garnished with Celery and Grapes

Select 3 cold options from the following:
e Pork & Pickle Pie
e Farmhouse Pork Pie
e Chicken, Bacon and Mustard Pie
e Cheddar, Mustard and Onion Plait (V)
® Sausage, Apricot and Thyme Plait

® Our Luxury Homemade Scotch Eggs (veggie version is also available)

e Our Manchester Egg (Sofily Poached Egg wrapped in Black Pudding and
Breadcrumbs)

® Home-roasted Ham Platter
e Rare Roast Beef Platter
e Salami and Cured Meat Platter

Accompaniments:




¢ Homemade Chutney Selection — choose 2 options
(e.g Tomato & Chilli Jam/Caramelized Onion /Apple, Blackberry &
Cinnamon/Pear, Apple & Cider/Port & Cranberry)

e Pickles (Cornichon and Sweet Pickled Red Onion)
® Freshly Baked Deli Breads & Butter

e Assorted Crackers

Choose one from the following:
e Hand-cut Chips
® French Fries
® Sweet Potato Fries

e Lightly Spiced Potato Wedges

Hot Sandwiches:

Choose 1 Filling option
Choose 2 Filling options
Choose 3 Filling options
All Sandwich options are served with an appropriate salad garnish

Choose your Bread Selection (choose one per filling option):
Soft White Barm Cake

Focaccia
Ciabatta
Brioche Bun
Wrap
Flatbread
Baguette
Gluten-free Bread Roll

Sandwich Filling Suggestions:

Cheshire Roast Pork & Stuffing
Served with Fresh Apple Sauce

Pulled Pork
Pulled Pork with a Honey Mustard Glaze served with Homemade Coleslaw

Minted Lamb Meatballs
Served with a Cucumber & Mint Yoghurt

Spiced Lamb Koftas




Served with a Cucumber & Mint Yoghurt

Pulled Texas Barbeque Beef Brisket
Slow cooked for 8 hours with a BBQ-Jack Daniels Glaze

Roast Beef
Served with Fried Mushrooms & Onions

Sweet Chilli Chicken Breast
Served with Rocket Leaves

Chicken Fajita Style
Mexican Spiced Chicken Breast Pieces, Red Onion & Char-grilled Peppers with

Sour Cream and Guacamole served ‘on the side’

Garlic King Prawns (cooked on our griddle) *£1.50 supplement per person
Served with Baby Watercress Salad and Lemon Mayonnaise

Vegetarian options:
Haloumi & Roast Vegetable (V) (N)
With a Rocket Pesto Dressing

Cheshire Cheese & Leek Vegetarian ‘Sausages’ (V)
Served with a Caramelised Onion Chutney & Mixed Leaves

Baked Avocado & Haloumi (V)
With Spiced Tomato Dressing

OR

Individual Pies
Homemade Individual Pies,

e select 2 options from the following:
e select 3 options from the following:

e select 4 options from the following:

Steak & Ale
Mexican Beef
Cheddar Cheese & Red Onion (V)
Chicken & Chorizo
Chicken & Mushroom
Sweet Potato, Feta, Basil & toasted Pine-nut (V)
Feta & Wild Mushroom (V)




Pork, Apple & Cider
Lamb Hotpot
Lamb Tagine
Lamb Rogan Josh
Creamy Salmon & Baby Leek
Prosciutto & Zucchini
Cheshire Ham, Pea & Mint
Goats Cheese, Spinach & Caramelised Onion (V)
Cheddar, Apple & Thyme (V)
Vegetable Tikka Masala (V)

OR

Hand held food option

Pricing is as follows:

e Choose 2 options
e Choose 3 options

e Choose 4 options

We will include the following within the price per head:
Additional cooking equipment as required (as applicable to the chosen menu)
Required crockery/cutlery/napkins as appropriate to your chosen menu

Mini Fish & Chips (served in a bamboo boat)
Fresh Cod Fillets in a Light and Crispy Beer Batter served with
Hand-cut Chips, Homemade Tartare Sauce & Lermon Wedge

Mini Haloumni & Chips served in a bamboo boat (V)
Haloumni in a Light and Crispy Beer Batter served with
Hand-cut Chips, Homemade Tartare Sauce & Lermon Wedge

Naked ‘Dog’
Pork Sausage in Soft Hot Dog Roll with Fried Onions

Boston ‘Dog’
Pork Sausage smothered in our BBQ Sauce, topped with Sweet Cure Bacon and
Monterey Jack Cheese in a soft white

Reuben ‘Dog’




Pastrami, Sauerkraut, French’s American Mustard & Pickled Gherkins

‘The Big One’
Pork Dog topped with Brisket Chill, Monterey Jack Cheese, Fairground Onions &
Maple Bacon Bits

Firefighter’
Chilli Dog, Spicy Salsa, Guacamole, Lemon & Lime Sour Cream

The ‘San Francisco’
Beef Sausage topped with chopped White Onions, Pickles, Celery Salt, French’s
Moustard and a Dill Pickle Spear. Served in a poppy seed roll.

Perfect Burger’
Handmade Beef Burger on a Toasted Seed Bun with Sliced Beef Tomato, onion,
Gem Lettuce, Monterey Jack & Mustard Mayo

BBQ Smoke’
Handmade Beef Burger topped with Smoked Chilli Beef Brisket, Lancashire Cheese,
Pickles and House BBQ Sauce

‘Camemburger’
Handmade Beef Burger topped with Camembert, Onion Jam & Mayonnaise on a
Brioche Bun

‘Cajun Blue Chicken’
Cajun Spiced Chicken Fillet with Blue Cheese Mayo, Rocket & Tomato

‘The Herb & Spice Fried Chicken Burger’
Chicken Breast Coated in our Crispy Fresh Breadcrumbs, Shredded Ice-berg

Lettuce, Tomato & Piri-Piri Mayonnaise

Falafel Burger’ (V)
Homemade Falafel Burger with Cucumber-Mint Raita, Chilli Salsa & Mixed Salad

Bean Burger’ (V)
Bean and Sweet Potato Burger topped with Grilled Hallouni & Sliced Grilled
Pepper, served with a Herby Tomato Sauce
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