SOGIETY

MENU

MAINS

STEAK & HORSERADISH PIE, MASHED POTATO, SEASONAL VEGETABLES & GRAVY
CHEESE & LEEK PIE, MASHED POTATO, SEASONAL VEGETABLES & GRAVY
ROAST LOIN OF PORK, ROAST POTATOES, SEASONAL VEGETABLES & GRAVY
ROAST RUMP OF BEEF, MASHED POTATO, BRAISED RED CABBAGE &
BOURGUIGNON SAUCE
BEEF LASAGNE, GARLIC BREAD & ROCKET
WHOLETAIL BREADED SCAMPI, CHIPS, MUSHY PEAS & TARTARE SAUCE
CHICKEN TIKKA CURRY, JASMIN RICE & NAAN BREAD

DESSERTS

BAKED VANILLA CHEESECAKE, CHANTILLY CREAM & RASPBERRIES
CREAM FILLED PROFITEROLES, CHOCOLATE SAUCE & STRAWBERRIES
LEMON MERINGUE PIE & RASPBERRY PUREE
VANILLA CREME BRULE & SHORTBREAD
APPLE CRUMBLE & CUSTARD

*Die’rarﬁ/ requirements will be catered for, Please ensure you inform us of
any allergies or dietary requirements for you or any guests attending
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