The

oreen lawns

Hotel & Restaurant

SAMPLE ONLY

All prices are based on a Mid Week Event



Bespoke

Our Menus are designed to compliment your special event.We are pleased to offer a vegetarian alternative and
cater for any special diets. Some dishes may contain traces of nuts — please enquire if you have any allergies so
we can tailor the menu to accommodate your particular requests.

Canapés
Why not start your occasion in style?
Add a spot of showbiz to your ‘special event’ and offer your guests a choice of Canapés on arrivall

Canapés — Priced at £5.95per person
Please select three from the following list:

Paté and black grape
Smoked salmon roulade
Prawn mousse tartlet
Cream cheese and chive
Quails egg and basil dressing
Dim sum

Mini Quiche

Pate on Toast




Creating your Menu is easy! Please select two starters (a soup and one other starter), one main course and
one pudding. The menu price is based upon a three course meal. The total cost of your selection becomes the
menu price.

Banqueting Menu

Starters — Priced at £5.00 per person

Please select one soup and one other starter from the following list

Poached salmon tian with an apple and celery salad, walnut oil dressing
Our own smoked chicken on a bed of carrot, orange and coriander salad, passion fruit salsa
Stir fry of spicy beef salad served in a tortilla basket
Baby goats cheese crottin, caramelised onion chutney
Salmon, prawn and champagne roulade with refreshing citrus creme fraiche
Prawn cocktail with classic Marie Rose sauce
Melon wafers, mulled orchard fruits, port wine and ginger syrup

Sliced duck breast, noodle and bok choi salad, sweet chilli soy and sesame dressing

Cream of leek and potato soup
Cream of tomato and basil soup
Sweet potato and Kaffir lime Soup

Vegetable soup with pesto

Carrot and coriander soup




Main Courses
Please select one main course and one vegetarian alternative

Roast sirloin of beef with Yorkshire pudding, thyme and red wine gravy - £16.00p.p
Shank of lamb with roasted root vegetables and a redcurrant jus - £12.50p.p
Roast loin of pork with herb crust and sage and onion cream - £1 1.50p.p
Traditional roast turkey with apricot seasoning, sherry and tarragon jus - £11.50p.p
Roast fillet of cod with roasted rock salt, tomato and chive beurre blanc - £14.50p.p
Honey baked gammon ham with parsley sauce and caramelized peach - £9.00p.p
Chicken breast stuffed with basil and pimento mousseline - £12.50p.p
Escalope of salmon with vine tomatoes, asparagus and Hollandaise sauce - £11.50p.p
Duck breast, braised fennel and leeks, Grand mariner sauce - £15.50p.p

Roast topside of Cornish beef with Yorkshire pudding and gravy - £9.50p.p

Vegetarian Main Course
Sautéed potato gnocchi with spicy tomato and tarragon sauce
Roast peppers filled with cous cous, creamy mascarpone and basil sauce.

Mediterranean vegetables in a tartlet case with cheese crumble,
tomato and roasted pepper chutney

All main courses are served with a selection of vegetables




Puddings
Puddings priced at £5.00 per person
Please select one pudding from the list

Vanilla and cointreau panna cotta, blueberry compote
Warm chocolate brownie with vanilla ice cream
Glazed lemon tart with citrus cream
Summer fruit pudding with mint scented créme fraiche
Sticky toffee pudding with white chocolate Anglaise and vanilla ice cream
Raspberry and chocolate pyramid, passion fruit sauce
Classic creme brulee

Profiteroles with hot chocolate sauce

The following alternatives will also be added to your selected pudding choice:

Fresh fruit salad with creme fraiche
Various Cornish dairy ice creams

~

Fresh filter coffee and chocolate mints

Why not add Petit Fours for just £2.00 per person?




Full Carved and Dressed Buffet £35.00 per person

Please select one soup and one other starter from the
Wedding Breakfast menu selector

Fresh honey baked ham with decorated pineapple
Cornish sirloin of beef with a sundried tomato farce
Freshly decorated turkey
Selection of meat terrines
Shellfish platter
Decorated whole salmon
Various mixed salads in season
Cornish new-minted potatoes

A selection of freshly baked bread rolls

Please select one pudding from the Wedding Breakfast menu selector,
to which we shall add the following alternatives to your choice:

Fresh fruit salad with créeme fraiche

Mixed Cornish ice creams

Fresh filter coffee and petit fours




Pasty Supper - £6.50 per person

A medium Cornish steak pasty and
scone with strawberry jam and Cornish clotted cream

Finger Buffet - £10.00 per person

Handmade Cornish cocktail pasties
Sausage rolls made with pork, chutney and herbs
Selection of pizza breads
Chipped potatoes
Chicken drumsticks

A selection of sandwiches

Salad Buffet - £15.00 per person

A platter of three meats accompanied with chutneys, relishes and mustards
Crisp seasonal salad, with avocado, fruit and crunchy croutons
Hot buttered new potatoes
Chunky coleslaw

Classic Waldorf salad

Savoury rice




Hot Fork Buffet - £17.50 per person

Sauté of beef with mushrooms, glazed shallots
Baked Mediterranean vegetables and goats cheese
Hot chicken stirfry with dark soy sauce and scented balsamic rice

Local seafood pasta with a creamy sauce

All served with the following:

Vegetables in season
Hot buttered new potatoes
Bread rolls

Braised rice

Evening parties are welcome at the Green Lawns but guests are required
to offer a buffet menu to their guests to avoid incurring any further room
hire costs.




Suggested Drinks Tariff

Pimm’s £3.25
Winter Pimm’s £3.25
Kir Royale (Champagne and Creme de Cassis) £/.50
Buck's Fizz (Sparkling Wine and Orange Juice) £4.25
Bottled Beers (Budweiser, Becks, Corona) £3.50

Fruit Juices (Orange, Apple, Cranberry) £2.50

All the above prices are per glass

House Wine prices
House wines are available from just £12.95 per bottle

Please note all prices quoted are per person and inclusive of vat




‘An agreement amongst friends’

Cancellation Policy

Disagreements between friends usually stem from a misunderstanding; therefore we find it useful to have a
form of contract in the unlikely event that a disagreement arises.

As far as cancelations and reductions in numbers are concerned you will appreciate that the hotel may lose

substantial profits as a consequence. With your agreement, we would suggest the situation is dealt with in the
following way:

Deposit

Deposit at the time of booking: £300.00 (non — refundable)

Two months before the event: 50% of the estimated bill

Two weeks before the event: The final amount of the estimated bill
Extras: Payment is expected on departure

Numbers Policy
All charges will be made based on the maximum numbers given two weeks prior to the event.
Cancellation Policy

Cancelled longer than six months prior Refund on any monies paid (except deposit)
to the occasion:

Cancelled six to three months prior 50% of monies paid is refundable (except deposit)
to the occasion:

Cancellation less than 90 days prior 100% of the estimated bill is payable
to the event:

All prices include vat at the current rate. In view of increasing prices, it may be necessary to increase some of
our charges from time to time.

The Green Lawns... the perfect venue for any occasion!



