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Banqueting 

Menus

2009
Banqueting Menu Selector

PRICES

Please choose one option for Starter, Main and Dessert for the menu options given below;

The prices for your function include Room Hire, 

Resident DJ and 3 Course Set Menu followed by Coffee;

For 30+ Guests £25 per head

For 50+ Guests £22 per head

I hope these prices are suitable for your requirments, please do not hesitate to contact Sam (Function Co-ordinator) to discuss further details or make a booking:

(01924) 255596 option 2 

OR 

functions@hotelstpierre.co.uk
Starters
Fan of Melon 
presented with Mixed Berry compote drizzled with Fruit Coulis

Tian of Melon and Pineapple 

served with Fresh Strawberries presented with Raspberry Sauce

Smoked Salmon and Prawn Parcel 

on Mixed Leaves accompanied with a Light Citrus Mayonnaise

Oak Smoked Salmon

Accompanied with Mixed Leaves and a Horseradish Cream

Cajan Salmon Fillet 

on a nest of Mixed Leaves finished with a Sweet Chilli and Prawn Salsa

Pork and Chicken Liver Pate

Served with Mixed Leaves, presented with Cumberland Sauce 

and Melba Toast

Chicken and Bacon Salad 

accompanied with Garlic Croutons laced with Caesar Dressing

Chicken, Pork and Black Pudding Terrine 

on Mixed Leaves served with a Honey and Mustard Dressing

Mixed Salad of Feta Cheese, Onions and Sunblushed Tomatoes 

topped with an Italian Herb Oil

Duck and Orange Salad
Dressed with a Mustard and Peppercorn Dressing
Chef’s Soup of the Day
Grilled Goats Cheese En Croute
Finished with Basil Pesto
Feta Cheese and Red Onion Tartlet
Laced with a Balsamic Glaze
Mains

Roast Striploin of Beef 
Topped with Roast Gravy and Baby Yorkshire Puddings
Roast Striploin of Beef 

topped with a Bacon, Mushroom and Onion Jus

Baked Breast of Local Chicken wrapped in Bacon

 coasted with Chasseur Sauce

Steamed Breast of Chicken filled with Spinach & Sunblushed Tomatoes 
finished with an Olive and Basil Pesto Jus

Breast of Chicken
Filled with Mozerella Cheese and Parma Ham coated with a Sunblushed Tomato Jus
Roast Pork Loin 

laid in a pool of Apple and Thyme Sauce

Grilled Pork Steak 

presented with a Honey, Tarragon and Mustard Cream

Baked Leg of Lamb

Laced with a Redcurrant and Rosemary Sauce
Braised Lamb Shank 
accompanied with a Redcurrant and Rosemary Sauce

Steamed Scottish Salmon
Coated with a Citrus and Hollandaise Sauce
Steamed Fillet of Scottish Salmon 

coated with a Prawn, Dill and Cherry Tomato “Buerre Blanc”

Roast Vegetable Risotto
Glazed with Stilton, topped with Basil Pesto
Baked Turkey Breast
Presented with Cranberry Gravy

Grilled Duck Breast

Coated with a Plum and Ginger Sauce

Desserts

Strawberry Cheesecake
Dressed with a Mango Coulis
Raspberry Creme Brulee
Served with Shortbread fingers
Summer Fruit Cheese Cake 

laid on Creme Anglaise Sauce

Rich Chocolate Torte
Laid on a Pool of Pouring Cream
Profiteroles filled with Fresh Cream 

laced with a Rich Chocolate Sauce

Double Chocolate Cheese Cake 

accompanied with Clotted Cream

Apple and Raspberry Crumble
With English Custard
Plum and Almond Tart
Presented with Raspberry Coulis
Bakewell Tart
Served with Vanilla Cream
Baked Lemon and Almond Tart 

presented with a Raspberry Puree

Warm Apple Crumble 

topped with English Custard

Roast Peach
Sat in a Brandy Snap basket finished with Whipped Cream
Fresh Fruit Salad 

served in Brandy Snap Basket and Fruit Coulis

A Selection of Ice Creams
