
 

Starters 

Chef’s Home Made Vegetable Soup 

Grove House Pate’ with Herb Ciabatta Bread and Red Onion Marmalade 

Prawn Cocktail and Malted Granary Bread with a Marie Rose Sauce Dip 

 

Main Course 

Roast Prime British Beef, Yorkshire Pudding and Horseradish Sauce 

Bronzed Turkey with Bacon Curls and Sage and Onion Stuffing 

Fillet of Salmon served with Cream and White Wine Sauce 

Baked Vegetable Wellington (v) 

 

Dessert 

Raspberry Roulade 

Chocolate Fudge Cake 

Mario’s Ice Cream 

 

Tea    Coffee 


