
 
 
 
 
 
 
 
 
 

Supper   Thursday 15th May 2014 
 

a tiny starter & main meal will be served to you, 
to allow room for extensive puddings, ha! ha! 

 

To start…….. 
Mini Toad in The Hole, red onion comfit & delicious gravy 
Abergavenny Goats Cheese & Roasted Beetroot Salad, tossed lamb’s leaf & roasted 
pinenuts 
Smoked Haddock Cake, cool lemon mayonnaise & Summer salad  
 

To follow……. 
Shropshire Slow Roasted Belly of Pork, sour apple puree, mini roasters 
& seasonal greens 
Salmon & Plaice Roulade, chardonnay & dill cream, steamed baby potatoes 
& garden peas 
Welsh Chicken, leeks & Caerphilly, twice cooked chips & baton carrots 
Mushroom Stroganoff, steamed wild rice & new season broccoli 
 

To finish…….. 
First puddings (The Fruity Ones) 
Rhubarb & Ginger Cobbler,  Sticky Apricot Tarte au Tain,  Apple & Blackberry Pie 
 jugs of hot custard 
 

Second desserts (The Chocolate Ones) 
White Chocolate Blondie,  Nutty Dark Chocolate Meringue,  Milk Chocolate 
Fudge Pot  
 balls of ice cream 
 

Third wave  (The Boozy Ones)….”come on, you can do it” 
Mojito Cheesecake Pot,   Cassis Summer Pudding,  Bailey’s Burnt Cream 
  jugs of double cream 
          £  20.75 
Usual coffee & tea service from £2.20 
 

Next Pudding Party – Friday 12th September 2014 – “The Late Summer One” 
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