SPECIAL OCCASIONS MENU
MENU ONE

SOUP OF THE Day

Served with a crusty roll and butter

DUCK LEG CHINESE STYLE

Fresh duck leg, roasted until tender and crispy, served with a hoi sin sauce

PATE DE CAMPAGNE

Smooth chicken and pork live pate served with hot toast and salad garnish

TROPICAL FRUIT MEDLEY

Fresh pearls of melon, pineapple, kiwi fruit, orange in a passion-fruit and orange syrup

..oo00oo..

SWORDFISH STEAK

Grilled swordfish steak grilled in a lemon and parsley butter

CHICKEN DIJONNAISE

Supreme of chicken gently poached in white wine, served with a wholegrain mustard sauce

ROAST LEG OF LAMB

With a rosemary and apricot glaze, hand carved and served with a thickened jus

PORK TERYAKI

Sautéed strips of pork cooked with fresh chillies, garlic, onions and peppers, glazed in a teriyaki sauce

..oo00oo..

Fresh Fruit Flan

White and Dark Chocolate Torte

Apple and Black Cherry Pie

..oo00oo..

FRESHLY BREWED COFFEE OR TEA

All main courses served with seasonal vegetables and potatoes

SPECIAL OCCASIONS MENU
MENU TWO

MOULES MARINIERE

Steamed with white wine, shallots, cream, garlic and fresh 

parsley

GOATS CHEESE

Served warm with black pudding and tomato with a caramelised red onion and 

Apple puree

TEMPURA KING PRAWNS

Skewered prawns in a light batter, deep fried, and served with a garlic mayonnaise

SOUP OF THE Day

Served with a crusty roll and butter

..oo00oo..

SMOKED HADDOCK

Served on wilted spinach leaves, with a poached egg

BABY MONKFISH TAILS

Wrapped in Parma ham, gently roasted with lemon, shallots, served on a mild wholegrain mustard sauce

VENISON SAUSAGE

A trio of fresh sausage, with caramelised onions, served in a sweet apple gravy, with a hint of sage

ENTRECOTE HARE ‘N’ HOUNDS

8 oz sirloin steak, seasoned with a piquant English mustard, vinegar and brown sugar glaze

..oo00oo..

Apple Pie

Hazelnut Torte

Pineapple and Kiwi Gateau
..oo00oo..

FRESHLY BREWED COFFEE OR TEA
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PADDINGTON HOUSE HOTEL
SPECIAL OCCASIONS IN 2009

MENU          3 Courses               2 Courses                            Set

One            £19.50                       £16.50                       £15

Two            £20.50                     £17.50                       £16

Three         £21.50                      £18.50                        £17

Seasonal vegetables and potatoes

Includes tea/coffee
For parties over 30 that require a 3 course meal, please select

2 starters, 2 mains and 2 desserts

From your chosen menu

On 2 course menus please select either starter and main, or

main and dessert for all your party
Menu choices are required (in writing) at 

least one week in advance of booking.
To make a booking, please contact our Conference and Banqueting Team on 01925 816767

Ask for Chris or Daryl who will be happy to help

E-Mail:info@paddingtonhouse.co.uk or

cb@paddingtonhouse.co.uk
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SPECIAL OCCASIONS MENU





MENU THREE





SOUP OF THE Day


Served with a crusty roll and butter





WILD MUSHROOMS


Served with finely chopped shallots, in a cream and chive sauce





DRESSED CRAB 


White and dark crab meat served in a crab shell served with brown bread and butter and a lemon and dill mayonnaise





TANDOORI LAMB SKEWERS


Tender diced lamb marinated in tandoori spices, grilled on a bamboo skewer, served with mint yogurt





..oo00oo..





PIGEON BREAST


Wrapped in streaky bacon, roasted with garlic, thyme and served in a red wine and shallot sauce





FILLET MEDALLIONS AU POIVRE VERT


Two fillet steak medallions, sautéed in clarified butter, served in a light green peppercorn sauce, enriched with fresh cream and brandy





VENISON STEAK


Served in a red wine reduction, with crushed juniper berries, balsamic vinegar and bay leaves, sweetened with redcurrant jelly





LEMON SOLE AND SALMON ROULADE


Salmon supreme, wrapped with a fresh lemon sole fillet, set on a concasse of tomato, 


surrounded by a parsley and king prawn cream sauce





..oo00oo..





SLOW DEATH BY CHOCOLATE





APPLE STRUDEL





TRIFLE





..oo00oo..


FRESHLY BREWED COFFEE OR TEA





All main courses served with seasonal vegetables and potatoes


























