
       The Dunkerley Suite Menu 
 

The cold selection 
 

Selection 1 
 

Selection of freshly made sandwiches 
Pork and herb sausage rolls 

Tortilla chips, tomato salsa and sour cream 

Cheese and bacon quiche 
Spiced chicken wings 

Lamb samosa and mint yoghurt 
Potato wedges and coleslaw 

 
Victoria sponge 

 
£11.00 per head 

 
Selection 2 

 
Selection of cold meats 

Soft bread and baguettes 
Platter of continental and English cheeses 

Mixed olives and balsamic onions 

Smoked fish and pickles 
Sea salt and rosemary roast potatoes 

Tomato and mozzarella salad with basil 
 

Individual mini cakes  
 

£13.50 per head 
 

Selection 3 
 

Selection of finger sandwiches 
Cucumber/smoked salmon and cream cheese/ham and mustard/egg & cress 

 

Individual homemade cakes 

Fruit scones, jam and clotted cream 
 

Tea and coffee 
 

£14.00 per head 
 

 



 
The hot selection 

 
Selection 1 

 

Chicken and mushroom pie 
Buttery mash potato 

Mushy peas 
 

Chocolate fudge cake 
 

£15.00 per head 
 

Selection 2 
 

Chicken tika masala 

Braised rice 
Mini bhajis and samosas 

Naan bread 
 

Lemon tart 
 

£16.00 per head 
 

Selection 3 
 

Slow cooked beef chilli 
Rice 

Coleslaw 
Tomato salad 

Cucumber salad 

Flat bread 
 

Red velvet cake 
 

£16.00 per head 
 

 
 

 
 

 
Additional costs for table clothes, seat covers etc on request 



 

3 Course Seated Meal 
 

Option One - £18 per head 

Mature cheddar and red onion chutney tart, served with crisp salad, fresh herb 

and mayonnaise dressing 

 

Slow cooked brisket of beef, red wine sauce, creamed potatoes and seasonal 

vegetables finished with Yorkshire pudding 

 

Chocolate and Bailys mousse, whipped cream and chocolate shavings 

 

Option Two - £19 per head 

Chicken, apricot and smoked bacon terrine, rustic coleslaw and chive 

mayonnaise 

 

Rosemary and garlic braised shoulder of lamb, mashed potatoes and sautéed 

greens, redcurrant and thyme sauce 

 

Lemon mousse, with lemon curd and orange cream, topped with sugared 

pistachios 

 

Vegetarian Options 

Mature cheddar and red onion chutney tart, served with crisp salad, fresh herb 

and mayonnaise dressing  

 

 

Gluten free butternut, brie and beetroot tart, with tomato and garlic coulis 

 

Additional costs for table clothes, seat covers etc on request 

 


