
£2 per person

    0 1 7 8 2  3 9 9 0 0 0

Private party
dinner menu

*All menus and pricing are subject to change.

Please enquire with our event planning
team for a price for a bespoke menu

CAN'T  SEE  WHAT YOU'RE  AFTER?  

W W W . M O D D E R S H A L L O A K S . C O M @ M O D D E R S H A L L O A K S

Homemade Leek & Potato Soup
served with warm bread & butter (V, VG*, NGI*)
Chicken Liver Parfait
served with toasted brioche, caramelised beetroot & red onion chutney (NGI*)
Creamed Garlic Mushrooms
on sourdough with fresh tarragon & blue cheese crumb (V, VG*, NGI*)
Baked Pear & Goats Cheese Tart
with a pickled carrot purée, basil pesto, pea shoot salad (V)
Roast Garlic & Aubergine Caviar
on ciabatta crostini, black olive tapenade, stem ginger syrup (VG, NGI*)

Roasted Chicken Fillet
with sweet potato rosti, green beans & garlic cream sauce (NGI) 
Chargrilled Pork Loin Steak
creamed potatoes, roasted broccoli, Diane sauce (NGI) 
Pan Seared Cod Loin
sauteed new potatoes, grilled green beans, cream tomato sauce (NGI)
Slow Braised Beef
with creamed potatoes, roasted carrots, baby onions, beef gravy (NGI)
Sweet Potato Gnocchi
roasted peppers, chopped spinach, garlic & thyme pesto (VG, NGI*) 

Rich Chocolate Brownie
chocolate sauce, vanilla bean ice cream, white chocolate crumb (V, VG*, NGI*)
Homemade Sticky Toffee Pudding
butterscotch sauce & custard (V)
Seasonal Berry Pavlova
fresh berries, berry coulis, Chantilly cream (V, NGI) 
Cherry Cheesecake
dark chocolate crumb, chocolate ice cream (V, VG*, NGI*)
Raspberry Jam Bakewell Tart
passionfruit syrup, whipped vegan cream, vegan vanilla bean ice cream (VG) 

TO F INISH

Please select one starter, one main course and one dessert to be served to all of your guests.
We will always cater for vegetarians and vegan guests separately, plus any guests with

specific dietary requirements. If you wish to offer a choice on your menus,
please speak to your event co-ordinator for more information.

Hot drinks 

Something Savoury

Something sweet 

Cheese & cracker grazing board 

Brownie tower. Choose from a selection of flavours 

         £3.50 per person Additional tea and coffee serving

         £3.50 per person 

Tea and coffee 

MAINS

DESSERTS

STARTERS
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