
Peacock Restaurant 
Func/on Menu  

Starters   £6.95                     

Mango & Brie Parcels.          
Filled with exo/c taste of mango with creamy brie cheese in a hand wrapped crispy pastry parcel. V.   
Orchardleigh Paté.          
Specially blended paté served with a red onion chutney & warm crusty bread. 
Mozzarella S/cks.           
Mozzarella s/cks coated in Italian spices served with a sweet chilli dipping sauce. v 
Soup of the day.           
Rich & creamy soup served with warm crusty bread. V. GF 

Mains     £14.95 
Hunters Chicken.          
Roasted chicken breast with bacon, tomatoes, garlic and honey, in a smoked paprika sauce.  
Served with chips or rice. 
Somerset Ham Egg and Chips.          
Somerset ham served with two free range eggs chips, pe/t pois and garnish. 
Bri/sh Beef Lasagne.          
Bri/sh minced beef, cooked with onions, tomatoes and herbs, topped with cheese, 
and served with fresh crispy salad & garlic bread.  
Wholetail Scampi & Chips.         
Bri/sh langous/ne coated in a light golden breadcrumb served with chips, peas and tartar sauce. 
Bri/sh Beef Chilli Con Carne.         
Spicy chilli con carne made with Bri/sh beef, served with Rice or chips and salad. 
Tradi/onal Fish & Chips.          
Atlan/c cod coated in a light and crispy baPer served with pe/t pois, chips, tartar sauce & slice of lemon. 
Spicy Cauliflower & Red Pepper Curry. v. ve       
Cauliflower florets with red pepper in a spicy curry sauce served with rice. 
Chicken Tikka Curry.           
Succulent chicken with tomatoes, marinated in aroma/c spices, served with rice.  
Chicken Caesar salad.           
Roasted tender chicken pieces served with mixed salad, croutons and Caesar sauce.  

Desserts   £6.95 
S/cky Toffee Pudding. 
Indulgent classic s/cky toffee pudding served with vanilla ice cream or custard. V. GF    
Strawberry Jam Pudding.  
Light golden sponge covered with a flowing glossy dark red and fruity strawberry jam sauce. V. GF   
Bramley Apple Pie. 
Rich sweet shortcrust pastry packed with crunchy Bramley apples and served with a creamy custard.   
Profiteroles.  
Light choux pastry filled with cream and covered in a rich smooth chocolate sauce.     

Tea & Coffee   £2.50 

Complimentary room hire minimum 30 quests or 15 wedding quests.  

Food in prepared in a kitchen where allergens may be present. Please ask if you have any concerns. 
Sample Menu subject to change.


