TERN HILL HALL

60s REVOLVERS

SATURDAY 10" OCTOBER
2026

Name on Booking:
Number of Guests:
Table Name:

Menu

HOMEMADE BREAD WITH ENGLISH SALTED BUTTER

20’ g/ﬂ,ﬂ%
ROASTED SWEET POTATO SOUP, CORIANDER DRESSING (GF, V, VE, DF)

OR

CHICKEN AND SQUASH CROQUETTE, AIOLI & CHIKEN CRUMB

For [lning

BEEF SHORT RIB, POMME PUREE, BEEF REDUCTION (GF)

OR

ROASTED GUINEA FOWL, LEG HASH, PARSNIP PUREE, GAME SAUCE (GF)

OR

SALT-BAKED CELERIAC, HAZELNUT, ORZO, PICKLED MUSHROOM, TRUFFLE (V, VE, DF)

%-/w 7@@/{/
POACHED PEAR, VANILLA, CARAMELISED PASTRY, TOFFEE SAUCE (V)

OR

WHITE CHOCOLATE AND RASPBERRY DELICE, MERINGUE

Tonor coffer

SERVED WITH CHOCOLATES

V= Vegetarian, GF= Gluten Free, DF= Dairy Free VE= Vegan



Meal Order

Guest Name

Starter

Main Course

Dessert

Dietary Requirements
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