GROUP MENUS 2017
All of our menus are made using freshly prepared local ingredients. Our Scones
and Cake are prepared daily.
Our prices are based on groups of 20 or more and includes a private area of our
restaurant
Advanced booking is essential, and a 25% deposit is payable upon confirmation of booking. Please make cheques payable to
Campbell & Rowley Cumbria Ltd
Our menus are inclusive of VAT

Menu 1: Morning Coffee - Freshly brewed coffee or Lakeland Tea served with homemade
Shortbread and Chocolate Chip Cookies - £3.50pp

Menu 2: Breakfast Barms – Cumberland Sausage or grilled back bacon in fresh baked
barmcakes, served with Freshly brewed coffee or Lakeland Tea - £4.95pp

Menu 3: Holker Cream Tea - Homemade scone with whipped fresh cream and preserve and
a pot of freshly brewed tea or Holker blend coffee £5.95pp

Menu 4: Soup & Sandwiches - A bowl of our homemade soup with a mixed platter of
sandwiches on wholemeal and white bread. Served with Lakeland tea or freshly brewed coffee
£7.95pp
*A selection of homemade cakes, scones and tray bakes can also be served, please ask for our
selection and price

Menu 5: Holker Cold Buffet Lunch – Served Buffet Style with a Freshly brewed Lakeland
tea and coffee - £16.95






Cumbrian Meat Platter including Honey Baked Gammon, Roast Beef and Marinated
Chicken Thighs
Poached Salmon and Prawn Platter
Red Onion and Goats Cheese Quiche
Potato and Chive Salad, Coleslaw, Pasta Salad with Pesto, Parmesan and Pine Kernals
Selection of Artisan Breads

*A selection of homemade desserts, cakes, tray bakes and scones can also be served, please ask
for our selection and price

Menu 6: Holker Hot Buffet Lunch – Served Buffet Style with a Freshly brewed Lakeland
tea and coffee - £15.95





Beef and Unsworths ale pie
Flookburgh fish pie topped with Sandgate mash
Vegetable and fresh herb cobbler
Seasonal vegetables, mashed potato and rice

*A selection of homemade desserts, cakes, tray bakes and scones can also be served, please ask
for our selection and price

Menu 7: 2 or 3 course lunch - 2 courses £16.95pp & 3 courses £19.95pp
Choose your starter, main and dessert from the choices below – Please note the same dish must
be chosen for the whole group with the exception of customers requiring a Vegetarian option.
Please note both the 2 and 3 course lunch includes Lakeland tea or Holker blend coffee.
Starters
 Cream of vegetable soup
 Chicken liver parfait with orchard chutney and wholemeal toast
 Honeydew melon with fresh fruits and berry coulis
Main Course
 Local Cumberland sausage on a bed of mustard mash served with red onion gravy
 Three bean chilli with fragrant basmati rice
 Flookburgh fish pie topped with Sandgate mash served with seasonal vegetables
Dessert
 Crème brulee with hedgerow berries and a blackcurrant coulis
 Very sticky toffee pudding
 Fresh fruit salad

Our manager and chef would be more than happy to meet with you and discuss
your requirements. Please do not be afraid to ask us for something else should our
menus not suit

