Celebration Set Menus

The menus below are locally sourced dishes, created to suit all tastes and budgets,.
Should you choose to give your guests a choice of meals, we do require a pre-order, including any dietary requirements two
weeks before the event.
To ensure a smooth service, we also require the menu choices given table by table.
For 50 guests and under, please note an added room hire fee is required.
To discuss your menus in full please contact our Events Team.
Email - hello@wyrebank.co.uk or call 01995 605455

MENU OPTION 1

£22.50 per person

Homemade “soup of the day” with warm local bread
Towered Trio of Melon finished with fresh raspberries and a forest fruits coulis
***
Chicken & Leek Pie served with chips and local seasonal vegetables
Homemade Fish Pie served with Minted Peas
***
Homemase Apple pie with custard
Eton Mess with chantilly cream
***
Tea, Coffee, Herbal Infusions & Mints

MENU OPTION 2 -£24.50 per person
Homemade “soup of the day” with warm local bread
Chef’s Homemade Chicken Liver Pâté Pot with mini loaf toast, dressed leaves and chutney
***
Traditional Roast Pork served with crackling and cider jus
Slowly Braised Brisket with a rich baby onion gravy
Wild Mushroom Wellington with a creamy tomato Mediterranean sauceAll the above accompanied with local seasonal vegetables
***
Chocolate covered, cream filled Profiteroles
Fresh Fruit Salad topped with sorbet
Sticky Toffee Pudding and ice cream
***
Tea, Coffee, Herbal Infusions & Mints

MENU OPTION 3- £26.50 per person
Traditional Ham Hock Terrine served with dressed leaves finished with homemade chutney
Creamy Garlic Mushrooms en Croute, on a bed of dressed leaves
Smoked Salmon and Prawn Cornets with a lemon dressing
***
Chicken Forestière, a creamy onion and mushroom sauce
Silverside of Roast Beef, Yorkshire Pudding and all the trimmings
Trio of Cheese Souffle Mille Fuillie, with dressed leaves
All the above accompanied with local seasonal vegetables
***
Chocolate Junkyard cheese cake
Caramelized Lemon Tart with summer berries and ice cream
Tiered Strawberry shortbread with whipped cream and summer berries
***
Tea, Coffee, Herbal Infusions & Mints

MENU OPTION 4 -£34.50 per person
Lancaster Smoke house Chicken served with asparagus and lemon grass risotto, finished with cherry crème
fraiche
Twice Baked Sandham’s Lancashire Cheese Soufflé served with roasted fig chutney and a watercress salad
***
Hot Oak Smoked Salmon with chef’s tartare sauce, watercress and ginger salad
Seared King Prawns with sweet chilli jam on a bed of red chard and Asian-slaw
***
Char grilled Beef Steak (6oz rib eye) cooked in garlic butter finished with mushroom cream sauce garnished
with roasted vine tomatoes and served with chunky chips
Roasted Seabass with a chilli lemon butter
Field Mushroom Stroganoff with a timbale braised rice
All the above accompanied with local seasonal vegetables
***
Raspberry Crème Brulée served with panna cotta ice cream
Individual Lemon Meringue Pie with
***
Selection of Local Cheese and Biscuits served with chutneys, celery and grapes
***
Tea, Coffee, Herbal Infusions & Mints

