
Menus 
 
 

At Lakeside we offer a variety of catering options to suit your 
requirements.  The following pages provide a range of menus for 

your event.  If the menus included do not offer a specific option that 
you would like within your meal or if you have a different idea on the 
style of food you require then we will do our best to tailor a menu to 

suit your needs. 
 
 

Our menus are freshly prepared on site using local ingredients and 
homemade produce where possible; in the interest of food safety we 

do not allow any form of outside catering at our Lakeside. 
 
 

The menu offers various options for each course from which you 
can select choices to make your perfect menu.  For events offering 
a choice of dishes to their guests we will require them to pre-order 
their options.  Lakeside will provide pre-order cards for you to send 

with invitations which your guests can complete and return with their 
RSVP. 

 
 

For children under the age of 10 we can either offer half portions of 
the menu (at half the price) or they can select from the following 

children’s menu: 
 
 

Orange juice 
~ 

Sausages 
Fish fingers 

 
Served with chips and beans or peas 

~ 
Ice cream 

 
£8.00 



Add a little extra to your meal ... selection of cheese and biscuits at £4.50 per person 

Menu Two 
 

Choose two starters 
 

Homemade soup 
(Carrot and coriander, broccoli and stilton, 

parsnip and apple) 
Prawn salad and marie rose sauce 

Breaded brie wedges and redcurrant jelly 
Smoked salmon salad with lemon dressing 

 
All served with petit pain 

 
Choose two main meals 

 
Roast beef and Yorkshire pudding 

Chicken breast stuffed with cream cheese 
wrapped in bacon with a tarragon sauce 
Salmon steak with a white wine sauce  

Roast turkey with sausages wrapped in 
bacon and stuffing 

 
 
 
 
 

Served with seasonal vegetables and  
roast potatoes or new potatoes 

 
Choose three desserts 

 
Options from menu one plus … 

Homemade cheesecake 
(Baileys, Raspberry and white chocolate) 

Banoffi pie 
Strawberry and raspberry meringue nests 

Chocolate torte 
Fresh strawberries 

Cheese and biscuits 
 

All served with clotted cream 
 

Tea or coffee and mint 
 

£24.95 

Menu One 
 

Choose two starters 
 

Homemade soup 
(Leek and potato, vegetable, tomato) 

Creamy garlic mushrooms 
Trio of melon and a raspberry coulis 

Chicken liver pate and chutney 
Cherry tomato and mozzarella tartlets 

 
All served with petit pain 

 
Choose two main meals 

 
Roast beef and Yorkshire pudding 

Roast pork and stuffing 
Chicken breast with a creamy tarragon sauce 

Gammon with a honey and wholegrain mustard 
sauce 

 
 
 
 
 
 

Served with seasonal vegetables and  
roast potatoes 

 
Choose two desserts 

 
Homemade cheesecake 

(Strawberry, Lemon, Raspberry) 
Treacle tart 

Homemade sticky toffee date pudding with a 
butterscotch sauce 

Apple pie 
Sherry trifle 

Lemon meringue pie 
Apple and rhubarb crumble 

Profiteroles and chocolate sauce 
Chocolate fudge cake 

 
All served with clotted cream 

 
Tea or coffee and mint 

 
£22.50 

Choose one vegetarian main meal 
Vegetable stuffed peppers, Cherry tomato and mozzarella tartlets, Vegetable lasagne, 

Mushroom stroganoff and rice, Spicy pasta bake 



Grand buffet 
 

Cold meats 
 

Roast topside of beef 

Roast turkey 

Honey roasted ham 

 
Vegetarian quiche 

 
Petit pain 

Mixed leaf salad 

Apple, celery & walnut salad 

Rice salad 

Pasta salad 

Cucumber & mint salad 

Cherry tomatoes 

Beetroot 

Three bean salad 

Mixed pepper salad 

Fruit cous cous 

Boiled eggs 

New potatoes 

 

~ 
 

Choose three desserts from the menus on the previous page 
 

~ 
 

Tea or coffee with mint 
 

£21.95 
 

Plus salmon  
£23.95 



Carvery 
 

Example menu 
 

Homemade leek and potato soup 

Creamy garlic mushrooms 

 
Both served with petit pain 

~ 
Roast topside of beef served with Yorkshire pudding 

Roast pork with stuffing 

Mushroom stroganoff served with rice 

 
Selection of four vegetable & potatoes 

~ 
Homemade lemon cheesecake 

Chocolate torte 

Homemade apple crumble 

~ 
Tea or coffee with mints 

 
We offer a carvery facility for private functions in our Burrator 

room, please ask for more details. 
 
 

Afternoon cream tea 
 

Homemade fruit and plain scone 

Fresh strawberries 

Strawberry jam 

Clotted cream 

 
Tea 

 
£4.50 per person



Buffets 
 
 
 

One - £7.95 
 

Selection of sandwiches 
Cocktail sausages 

Potato wedges 
Cheese and pineapple 
Cocktail chicken satay 

Dipping platter 
 

Two - £9.75 
 

Selection of tortilla wraps and open rolls garnished with crudites 
Cocktail pasties (steak and cheese & onion) 

Mozzarella sticks 
Potato wedges 

Pizza slices 
Cocktail chicken satay 

Cocktail sausages with a sweet chilli dip 
 

Three - £11.95 
 

Selection of filled tortilla wraps and open rolls garnished with crudités 
Cocktail pasties (steak, pork & apple and cheese & onion) 

Potato wedges 
Chicken goujons 

Cocktail sausages with a sweet chilli dip 
Vegetarian quiche 

Mini cheddar canapés 
Prawns wrapped in filo pastry 

 
All prices include VAT at the current rate and are per person 

 
Menus and prices may be subject to change at anytime.  

Customers will be notified of any such changes. 
 


