GREENFIELDS SHOOTING GROUND

Supporting Country Pursuits

MENU FOR CORPORATE/GROUP PACKAGES 2007

Choose from:-

Starter Home Made Soup with Roll & Butter
Prawn Cocktail
Avocado & Prawns (£1.00 supplement)
Grapefruit Cocktail
Smoked Salmon (£2.00 supplement)

Main Courses Home Made Steak & Kidney Pie
Local Fish & Chips (breadcrumbs or batter)
Roast Pork
Barbecued spare ribs
Lasagne with Green Salad
Fish cakes with Green Salada
Spaghetti Bolognese

Dessert Pavlova, Fresh Fruit Salad, Lemon Brulee, Apple Pie, Banoffi Pie

As the food is freshly prepared please select one main course only for the whole party.

TWO COURSE BARBECUE
Selection of barbecued meats with salad and a dessert (choice as above)

THREE COURSE COLD BUFFET

Starter Choice from above
Main Course Home Made Quiches, Cold Meats & Salads
Dessert Pavlova, Fresh Fruit Salad, Lemon Brulee, Apple Pie, Banoffi Pie

THREE COURSE DE LUXE COLD BUFFET (£5.00 supplement)

Starter Choice from above
Main Course A Selection of Salmon, Coronation Chicken, Cold Meats,
Home Made Quiches & Salads.
Dessert Pavlova, Fresh Fruit Salad, Lemon Brulee, Apple Pie, Banoffi Pie

Wine, drinks from the bar & coffee/tea are all available at extra cost.
Breakfast and/or Afternoon Tea are available by arrangement.
Bar snacks are also available. Please ask for separate menu.

The above menu is a sample of our more popular meals. If you have special requests or would
like to discuss your food requirements please contact Scott Collett on 01227 713222.
Please note that confirmation of numbers is required at least 48 hours before an event and
you will be charged for that number even if the party is less on the day.
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