Set Party Menu £34.95
To start
Soup Of The Day (v)
Warm crusty bread
Maple & Bourbon Pork Cheeks
Cauliflower puree
Fillet of Beef Carpaccio
Chiffonade shallots, watercress, truffle oil, crumbled blue cheese
Chilli & Lime King Prawns
Saffron aioli, ponzu dressing
To Follow
8oz Ribeye
Watercress, tomato, mushroom, hand cut chips & peppercorn sauce
Grilled Salmon
Lemon & caper mashed potato, spiced tomato & red pepper sauce
Pumpkin & Butternut Risotto (v)
Green beans, zuchinni & roasted chestnuts
Roast Chicken Breast
Pea & pancetta mash, asparagus & a wild mushroom & tarragon cream
To Finish
Affogato
Vanilla ice cream, espresso, amaretti biscuits
White Chocolate & Bailey’s Cheesecake
Raspberry coulis
Cheshire Cheese
Crackers, chutney & grapes
Sticky Toffee Pudding
Toffee ice cream
Side Order
Panache of vegetables £10 (serves 4)
A £10.00 per head deposit is required to secure tables of 8 or more, a discretionary 10% service charge will be added to all parties of 8 or more

Before placing your order, please inform us if a person in your party has a food allergy.
Our products may contain wheat, egg, dairy, soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts & peanuts.
Please be advised that consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses,
especially if you have certain medical conditions

Set Party Menu £29.95
To Start
Soup Of The Day (v)
Warm crusty bread
Honey & Dijon Chicken Skewers
Pineapple & herb cous cous
Gin & Juniper Cured Salmon
Pickled fennel, watercress & cucumber
Cheese & Chive Soufflé
Twice baked Cheshire cheese, beetroot salad
To Follow
Pork Tenderloin Fillet
Thyme scented pomme anna, savoy cabbage, apple puree
Chicken Breast
Pancetta mash, wild mushroom, tarragon cream & petit pois
Cumin Scented Tomato Risotto
Aubergine, courgette, peppers, parmesan
Langoustine Risotto
Seafood, prawns & peas
To Finish
Double chocolate & nut Brownie
Vanilla Ice Cream
Caramelised Banana
Starwberry & marshmallow skewer, toffee sauce
Sticky Toffee Pudding
Salted caramel ice cream
Cheshire Cheeses
Crackers, chutney & grapes
Side order
Panache of vegetables £10 (serves 4)
A £10.00 per head deposit is required to secure tables of 8 or more, a discretionary 10% service charge will be added to all parties of 8 or more

Before placing your order, please inform us if a person in your party has a food allergy.
Our products may contain wheat, egg, dairy, soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts & peanuts.
Please be advised that consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses,
especially if you have certain medical conditions

£24.95 Set Party Menu
To Start
Soup Of The Day (v)
Warm crusty bread
Honey & Dijon Chicken Skewers
Pineapple & herb cous cous
Wild Mushroom & Garlic Crostini
Crumbled blue cheese & rocket
To Follow
Monkfish Tail
Wrapped in parma ham with crushed potatoes, olives & watercress sauce
Chicken Breast
Tarragon cream, wild rice
Wild Mushroom Risotto (v)
Fennel, lemon & crispy rocket
To Finish
Chocolate & Nut Brownie
Vanilla Ice Cream
Sticky Toffee Pudding
Salted caramel ice cream
White Chocolate & Bailey’s Cheesecake
Raspberry coulis
Side Order
Panache of vegetables £10 (serves 4)

A £10.00 per head deposit is required to secure tables of 8 or more, a discretionary 10% service charge will be added
to all parties of 8 or more
Before placing your order, please inform us if a person in your party has a food allergy.
Our products may contain wheat, egg, dairy, soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts & peanuts.
Please be advised that consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses,
especially if you have certain medical conditions

Vegan Menu
Two Courses - £14.95

Starter
Homemade breads
Balsamic vinegar & olive oil, hummus
Cajun Sunblushed Tomatoes
Chilli oil, croute, watercress
Italian olives with mushrooms
Homemade bread
Skillet of foraged garlic mushrooms
Warmed ciabatta

Main Course
Nicoise Salad
New potatoes, cherry tomatoes, green beans, olives, peppers
Grilled Hanging Vegetable Kebab
Sweet potato fries, garlic pouring oil
Resi Vegan Club Sandwich
Tomatoes, peppers, Houmous, watercress and carrot shard, house salad & fries
Mediterranean Risotto
Medley of peppers, foraged mushrooms, tomatoes with fresh garlic

Before placing your order, please inform us if a person in your party has a food allergy.
Our products may contain wheat, egg, dairy, soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts & peanuts. Please
be advised that consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses, especially if
you have certain medical conditions

Children’s Menu
Starters £3.25
Garlic ciabatta, melting cheese
Chicken skewers, ketchup
Homemade soup of the day, freshly baked bread

Main Course £5.50
Breaded hake goujons, crushed minted peas, fries
Mediterranean vegetable kebab, frites
Grilled chicken & bacon bound in gnocchi with tomato & melting mozzarella
Cheese burger, toasted bap, fries & ketchup

Desserts £3.25
Chocolate brownie, vanilla ice cream
Ice Cream sundae with a selection of Cheshire Farm ice cream
Fresh fruit salad

Before placing your order, please inform us if a person in your party has a food allergy.
Our products may contain wheat, egg, dairy, soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts & peanuts.
Please be advised that consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses,
especially if you have certain medical conditions

Canapé Selector Menu
It is recommended that your cater for at least 90% of your parties attendance

Cold selection
Roasted Red Pepper and feta cheese tartlets £1.50
Confit of shredded duck spring onion and plum dressing £1.95
Marinated tuna with lime, black pepper and soy £1.95
Mackerel pate en croute £1.45
Parmesan shortbreads, tomato and black olive confit and basil pesto (v) £1.45
Thai beef salad £1.75
Chicken liver parfait on toasted brioche with an onion jam £1.75
Crostini topped with a black olive tapenade, sunblushed tomatoes and buffalo mozzarella (v) £1.45
Polenta cakes, soft English goat’s cheese and a red onion and chilli pickle £1.65
Mini rice cakes, teriyaki salmon, sweet and sour cucumber £1.75
Tartare of smoked salmon horseradish & dill £1.95

Before placing your order, please inform us if a person in your party has a food allergy.
Our products may contain wheat, egg, dairy, soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts & peanuts.
Please be advised that consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses,
especially if you have certain medical conditions

Canapé Selector Menu
It is recommended that your cater for at least 90% of your parties attendance

Hot selection
Shot glass of minted pea and pancetta soup £1.45
Chicken satay skewers with chilli jam £1.95
Mini jacket potatoes with crème fraiche & chives £1.45
Feta cheese and sunblushed tomato risotto balls £1.75
Oriental spring rolls with plum dip £1.75
Flaked salmon mousse in a cucumber barrel with tartare sauce £1.95
Tandoori chicken pieces and cucumber Raita £1.95
Wild mushroom risotto with a parmesan crust & pesto £1.75
Balsamic roasted vegetable and tomato kebab £1.45
Mini yorkshire puddings filled with roast sirloin beef and horseradish £2.25
Mini bangers and black pudding mash topped with a red onion marmalade £1.95
Mini beer battered hake pieces with minted peas £1.45
Devilled Welsh rarebit £1.45

Before placing your order, please inform us if a person in your party has a food allergy.
Our products may contain wheat, egg, dairy, soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts & peanuts.
Please be advised that consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses,
especially if you have certain medical conditions

Finger Buffet Menu
Choose from a selection of freshly cut sandwiches
Option 1 £3.50:
Ham & wholegrain mustard; tuna & cucumber; egg & cress; cheese & tomato
Option 2 £4.50:
Coronation chicken; sirloin beef & horseradish; hummus with sunblushed tomato & mozzarella;
prawn & marie rose sauce
Lemon chicken skewers £1.95
Lamb samosas £1.75
Vegetable spring rolls (v) £1.25
Smoked haddock vol au vonts £1.75
Beer battered fish with tartare sauce £1.45
Assorted mini quiche £1.65
Balsamic roasted vegetable skewers (v) £1.45
Pork sausage rolls with cranberry sauce £1.25
Mackerel pate en croute £1.45

All items are freshly prepared and made to order. Extra items cannot be made on the day.
Please note a minimum of 90% of the guests attending must be catered for

Before placing your order, please inform us if a person in your party has a food allergy.
Our products may contain wheat, egg, dairy, soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts & peanuts.
Please be advised that consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses,
especially if you have certain medical conditions

Grill Menu
6oz Resi burger with cheese and onions £6.95
Pork & leek sausage £1.85
Thai red seasoned chicken on a bamboo skewer £10.95
Fillet steak cherry tomato and mushroom kebab £18.95
Aubergine, courgette and pepper skewered kebabs £8.95
King prawn skewer brushed with garlic butter £15.95
Cajun salmon kebabs £11.95
Hickory smoked ribs £9.95
From the salad buffet
Pasta & red pepper salad
Citrus ‘slaw
Caesar salad
Cherry tomato and red onion salad
Three bean feta salad, honey & mustard dressing
Mozzarella, tomato & basil salad
New potato salad with spring onion
Mixed green seasonal salad
The BBQ menu is based on a minimum of 50 guests catering for 100% of the guests. Please choose 3 items from the salad bar for
£4 per head or 4 items from the salad bar for £5 per head
Before placing your order, please inform us if a person in your party has a food allergy.
Our products may contain wheat, egg, dairy, soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts & peanuts.
Please be advised that consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses,
especially if you have certain medical conditions

Hot Buffet Menu
Choose two mains and two sides for £17.95 per person
Or three mains and three sides for £21.95 per person

Mains:
Beef Lasagne
Aubergine, Spinach, Sweet Potato & Feta Cheesecake
Slow Cooked Braised Beef Bourguignon
Chilli con Carne
Cottage Pie
Beef Meatballs in Tomato Sauce
Fisherman’s Pie
Sweet & Sour Chicken
Black Bean & Green Pepper Chicken
Chicken/Beef or Vegetable Madras
Chicken/Beef or Vegetable Thai Green
Chicken/Beef or Vegetable Tikka Masala
Sides:
Three Cheese Cauliflower Cheese
Basmati Rice
Garlic Bread
Parsley Buttered New Potatoes
Caesar Salad
Peas, Bacon and Baby Onions
Green Leaf Salad, with honey and mustard dressing
Skinny Fries
Creamy Mash
Citrus ‘slaw
Braised Red Cabbage
Based on a minimum of 30 guests, please note a minimum of 90% of the guests attending must be catered for
All items are freshly prepared and homemade
Before placing your order, please inform us if a person in your party has a food allergy.
Our products may contain wheat, egg, dairy, soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts & peanuts.
Please be advised that consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses,
especially if you have certain medical conditions

Hot Buffet Menu
Choose two mains and two sides for £17.95 per person
Or three mains and three sides for £21.95 per person

Fajitas & tortillas, choose your meat:
Chicken, Beef or vegetable
Curry, choose your sauce and filling:
Tikka Masala, Thai green, Madras
Chicken, Beef or Vegetable
Mains:
Beef lasagne
Aubergine, spinach, sweet potato & feta ‘cheesecake’
Slow cooked braised beef bourguignon
Chilli con carne
Cottage pie
Beef meatballs in tomato sauce, pasta
Fishermans Pie
Sweet and sour chicken
Black bean and green pepper chicken
Sides:
Three cheese cauliflower cheese
Basmati rice
Garlic bread
Parsley buttered new potatoes
Caesar salad
Peas, bacon and baby onions
Green leaf salad with honey and mustard dressing
Skinny fries
Creamy mash
Coleslaw
Braised red cabbage
Based on a minimum of 30 guests, please note a minimum of 90% of the guests attending must be catered for
All items are freshly prepared and homemade
Before placing your order, please inform us if a person in your party has a food allergy.
Our products may contain wheat, egg, dairy, soy or fish allergens. In addition, our products may be processed in facilities that process tree nuts & peanuts.
Please be advised that consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food borne illnesses,
especially if you have certain medical conditions

