
 

MONDAY 
 

Breaded pork schnitzel with a cream, brandy and mushroom sauce 
or 

Baked Egg Florentine 
Homemade lemon posset  

 
TUESDAY  

 

Seasonal fish of the day 
or  

Shepherd’s Pie 
Treacle tart with vanilla sauce  

 
WEDNESDAY 

 

Braised beef steak Lyonnaise 
or 

Puff pastry sausage plait 
Homemade chocolate and raspberry roulade 

 
THURSDAY 

 

Marinated lamb steaks with a mint and honey sauce 
or 

Stilton and mushroom filo pastry parcel  
Banana fritters with a hot apricot sauce 

 
FRIDAY 

 

Seasonal fish of the day 
or   

Pan fried supreme of chicken with a leek and bacon sauce 
Eton Mess 

 
SATURDAY 

 

Pork loin steak with a Chinese style plum and ginger sauce with peppers 
or   

Moussaka 
Minted chocolate tart with a mango coulis 

 
SUNDAY 

 

Roast chicken with homemade stuffing, bread sauce and gravy 
or 

Breaded scallops with a lemon and parsley crumb 
Homemade blackberry and apple crumble with Crème Anglaise 

 
All meals are served with a selection of fresh seasonal vegetables 

 
Cheese platter, biscuits and coffee to follow 

 


