
 Join us for a fun filled evening of live music 
with a hint of humour  

Saturday 21st June 
Three Courses £35.95PP 

 6.30pm Arrival  7.30pm Dinner service 

—  S TA RT E R S  —

Fillet of Chicken  Chicken in a creamy white wine mushroom sauce 

BBQ Pork Croquette Rolled in bread crumbs with a Sriracha dip 

Stuffed mushroom  Field mushroom stuffed with stilton & onion filling, topped with breadcrumbs 

Bruschetta  Toasted bread topped with cherry tomatoes, garlic, basil, olive oil & fresh mozzarella
( GF available on request ) 

Vegan Bruschetta  Toasted bread topped with sundried tomatoes & roasted red peppers  

—  M A I N  C O U R S E S  —

Homemade Courgette Lasagne      Courgettes layered with a filling of mushrooms, sundried tomatoes & vegan
cheese 

Salmon    Fillet of salmon with cherry tomatoes, olive oil, basil dressing served with vegetable's & smashed new potatoes  

Italin Beef stew  Slow cooked in a red wine & shallot sauce served with vegetable's & smashed new potatoes  

Pollo Corden Blur Chicken breast topped with ham & cheese then finished in the oven served with vegetables & smashed
new potatoes  

—  D E S S E RT S  —

Homemade Lemon & Ginger cheesecake   

Homemade Tiramisu  

Homemade Rhubarb & Strawberry Crumble with custard  

Vegan Vanilla cheesecake   

   

PA R T Y  N I G H T  AT  L A  F O N TA N A

   


