THE

CROWN

St MARGARETS

Today’s homemade soup

Feta cheese, broccoli, butternut squash & avocado salad with spinach, blueberries,
soya beans, garlic, lemon & yoghurt dressing, soy toasted seeds & nuts

Smoked salmon, spinach and herb blini, rocket, creme fraiche,
beetroot & horseradish relish

Duck, pork and pistachio terrine, celeriac remoulade, cornichons, toasted sourdough

Moroccan spiced roasted vegetable and hazelnut strudel,
spiced tomato sauce & mint yoghurt

Pan roasted fillet of salmon, chive crushed potatoes, sprouting broccoli,
slow roasted tomatoes, béarnaise sauce

Twice cooked belly of pork, creamy mash, spiced apple compote,
buttered kale, wholegrain mustard jus

100z Surrey Farm rib-eye steak, home cut chips, slow roasted tomatoes,
onion rings & green peppercorn sauce (£3.00 supplement)

Banoffee sundae, banana and butterscotch ice cream,
toffee, granola nut crunch, hot chocolate fudge sauce

Fresh fruit salad with pineapple, raspberries & kiwi, mango sorbet
Sticky toffee pudding, toffee sauce, clotted cream ice cream

Baked ‘New York’ cheesecake with blueberry compote

This menu is a sample only. We can design a menu to suit your party.
Lunchtime finger buffet and evening canapé menus also available

Allergy information is available, please ask a member of our team



