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THE GAMEKEEPER’S INN

LONG ASHES PARK

EVENT MENUS

Please choose one or two options for each course.

If you have a food allergy or special dietary requirement,
please speak to your event coordinator before placing your
order. Any dishes marked GF*, Vegan* or V* can be adapted

for the relevant dietary requirement. While we do our
best to reduce the risk of cross-contamination, we cannot
guarantee that any of our dishes are free from allergens.



MENU |

2 courses for £21.95 or 3 courses for £26.95
Please select 2 options for each course

STARTERS

SOUP OF THE DAY served with a warm bread roll (V, Vegan®, GF*)

SWEET POTATO WEDGES with homemade houmous (Vegan, GF)

MAIN COURSES

CHICKEN BREAST WRAPPED IN BACON, fondant potato
and a creamy white wine and tarragon sauce (GF)

TRIO OF PORK, LINCOLNSHIRE AND CUMBERLAND SAUSAGES,
creamy mashed potato and caramelised onion gravy

All main courses are served with a sharing platter of seasonal vegetables

DESSERTS

STICKY TOFFEE PUDDING, butterscotch sauce and cream (V, GF*)

GLAZED LEMON TART, berry compote and vanilla créme fraiche (V)

TO FINISH

Add freshly brewed tea and filter coffee for £2.00



MENU 2

2 courses for £24.95 or 3 courses for £29.95
Please select 2 options for each course

STARTERS

THAI SALMON FISHCAKE, dressed leaves and a sweet chilli and lime dressing (GF)

PEAR TART, red onion marmalade and dressed leaves (Vegan)

MAIN COURSES

TOFFEE GLAZED GAMMON, apple sauce, Yorkshire
pudding, roast potatoes and a rich jus (GF*)

ROAST ARTICHOKE, sunblushed tomato, basil and spinach risotto (Vegan, GF)

All main courses are served with a sharing platter of seasonal vegetables

DESSERTS

RASPBERRY CREME BRULEE with homemade shortbread (V, GF*)

GLAZED LEMON TART, berry compote and vanilla créme fraiche (V)

TO FINISH

Add freshly brewed tea and filter coffee for £2.00



MENU 3

2 courses for £28.95 or 3 courses for £33.95
Please select 2 options for each course

STARTERS

CONFIT OF DUCK CROQUETTES, dressed leaves and sweet chilli sauce

TRIO OF SALMON; salmon gravadlax, hot smoked salmon and
smoked salmon rosette served with dressed leaves (GF)

PEAR TART, red onion marmalade and dressed leaves (Vegan)

MAIN COURSES

SLOW BRAISED SHOULDER OF LAMB, creamy mashed potato and a redcurrant jus (GF*)

FILLET OF SEA BASS, tempura prawns, crushed new
potatoes, chorizo and red pepper coulis (GF*)

CORNFED CHICKEN SUPREME WRAPPED IN STREAKY BACON served with
fondant potato and a creamy morel mushroom and tarragon sauce (GF)

BAKED NUT CRUSTED GOAT'’S CHEESE, buttered new potatoes
and a beetroot, orange and watercress salad (V)

All main courses are served with a sharing platter of seasonal vegetables

DESSERTS

CHOCOLATE BROWNIE, rich chocolate sauce and vanilla ice cream (V, Vegan®, GF*)

DESSERT ASSIETTE; chocolate brownie, lemon tart and strawberry cheesecake

TO FINISH

Add freshly brewed tea and filter coffee for £2.00



