The

Roundabout
Hotel

Party Menu
Telephone: 01329 822 542
Email: Enquiries@Theroundabouthotel.co.uk

Starters
Garlic Bread
3 Slices of Garlic Bread. Can also be topped with Melted Cheese.

Spring Vegetable Soup
Vegetables finely chopped in a vegetable broth.

Chicken and Ginger Soup
Creamy Chicken soup with a subtle taste of ginger.

Chicken Liver Pate
Home-made Pate served with hot buttered toast .

Pr awn Cocktail
An old Classic — Prawns in Marie-Rose Sauce served on a bed of salad
with buttered brown bread.

Creamy Mushrooms
Button Mushrooms cooked in a creamy garlic sauce topped with grilled cheese.

Main Courses
Fish Dishes
Grilled Trout (£2 Supplement)
Whole Trout Filled with prawns and topped with almonds , grilled in butter.

Fillet of Salmon
Gently grilled in butter.

Fisherman’s Catch
Breaded Scampi, Calamari, Whitebait & Fish Goujons
Served with Tartar Sauce & a Wedge of Lemon

Cooked in a sauce
Chicken Camembert
A Chicken breast wrapped in Ham filled with Camembert cheese and
topped with a creamy Mushroom sauce

Pork fillets
Tenderloin of pork wrapped in smoked back bacon simmered in a
Creamy Mustard Sauce

Duck in or ange sauce (£2 Supplement)
Breast of duck slowly pan fried, cooked medium and covered in an orange sauce.

Steakhouse grills
Rib eye Steak (£4 Supplement)
10oz of Rib eye steak grilled and served with any of the sauces below

Sirloin Steak
8oz of sirloin steak grilled and served with any of the sauces below

Steaks are cooked to your taste and served on their own
or with one of the following sauces
Mexican peppered sauce (Hot)
Au poivre sauce (Black Pepper)
Chasseur sauce (Mushroom & Tarragon Sauce)
Diane sauce (Creamy Red Wine sauce)

Other Grills
Mixed grill (£6.50 Supplement)
8oz Sirloin Steak , Chicken Breast, Lamb Chop, Sausage, Gammon Steak
and 2 Fried Eggs. All on One plate!

Gammon Steak
A large gammon steak grilled and topped with either a
pineapple or two fried eggs

Lamb chops
Three British lamb chops grilled and served with mint sauce.

Roasts
Roast Turkey
Thick slices of turkey served with pigs in blanket, stuffing & a turkey gravy.

Roast Lamb
Roasted with Rosemary & Garlic, sliced and served with a mint gravy.

Roast Beef
Thick slices of roasted beef served with a rich gravy & a Yorkshire pudding.

Roast Chicken
Served with Sage and Onion Stuf fing

Vegetarian meals
Vegetable cannelloni
Filled with spinach and cheese topped with a béchamel sauce.

Broccolii And Cauliflower Crumble
Broccoli and Cauliflower cooked in a cheese sauce topped with a Garlic and Herb Crumb.

Mushroom & Chestnut Tart
A Pastry Tart filled with Mushrooms & Chestnuts in a creamy sauce.

Dessert Menu
Black cherry meringue.
Morrelo cherries in thick syrup with meringues, ice cream, and whipped cream.

Bailey’s Cheesecake
Homemade cheesecake laced with baileys

Crème Brulée
An authentic classic French Brulée

Ice Cream
Vanilla Ice cream topped with Chocolate Sauce.

Sticky Toffee Pudding
A Classic Homemade sponge cake made with dates covered in a creamy tof fee sauce.
Can be served with Cream, Ice Cream or Custard

Bread and Butter Pudding
Home made bread and butter pudding served with fresh Cream,
Custard or Ice Cream.

Apple and cherry pancake stack
Three American style pancakes interlaced with cherry and apple sauce,
topped with fresh cream.

Cheese Board
A Selection of Cheeses accompanied by Savoury Biscuits

If you would like a cheese board as well as a dessert
there is an extra charge of £4.00
Tea & Coffee will be served at no extra charge.

