DINNER PARTY
SAMPLE MENU

BREWERY BREWERY

MIXED PLATTERS TO EACH TABLE

Sausages with mustard dip
Fish goujons with tartar sauce
Bruschetta topped with cream cheese & tomato
Warm creamy mushroom vol au vents

MAIN COURSE

Roast Sirloin of Beef
With Yorkshire pudding, horseradish sauce, roast potatoes and onion gravy

Vegetarian Option
Puff pastry Tart
Filled with tomato concasse and red onion marmalade, topped with goats
cheese and served with salad & fries

Served with a selection of seasonal vegetables

DESSERT

A selection of tasty treats:
Strawberry cheesecake
Chocolate profiterole
Lemon mousse tartlet
Each with a delicious pour-over sauce

Followed by freshly brewed coffee and Yorkshire tea with chocolates



