
 

Meetings Menus 

WORKING LUNCH 
Warm Individual goat’s cheese, sun blushed tomato & red onion quiche (V) 

Apple and blackpudding sausage rolls 
Selection of filled crusty sourdough rolls 
King prawn tempura, spicy chilli dip 
Seasonal herbed wedge potatoes (v) 

Homemade coleslaw (v) 
Dressed garden salad (v) 

 
~~~ 

Fresh fruit salad, Simpson's double cream 

Enhance your meeting a fresh fruit bowl in your meeting room £1.55 per person 

 
HOT FORK BUFFET 

All dishes served with seasonal vegetables 
 

Heather reared Lonk lamb Lancashire hot pot, cooked slowly for 3 hours, served with  
pickled red cabbage 

~~~ 
Fleetwood fish pie: Fleetwood fish & seawater prawns baked with mashed potato, sprinkled with  

Mrs Kirkham’s Lancashire cheese 
~~~ 

British white beef cottage pie served with pickled onion rings 
~~~ 

Sshepherd’s pie with leeks and mashed potatoes 
~~~ 

Lasagne: layers of banks tomatoes, Bowland minced beef and a cream sauce, served with  
crusty garlic bread 

~~~ 
Bowland beef steak and mushroom pie, herbed short crust pastry crust,  

served with chipped potatoes 
~~~ 

Split red peppers, Mediterranean vegetables, glazed goats cheeses served on couscous (v) 
~~~ 

Vegetarian lasagne: layers of roast Mediterranean vegetables with a cream sauce topped with  
creamy Lancashire cheese (v) 

~~~ 



Sandham’s cheese & onion pie (v) 

~~~ 

Enhance your fork buffet with extra salads at £1.55 per person, per salad: 
Tomato, red onion & basil salad 

Swiss potato salad 
Homemade coleslaw 

Tabouleh 
Tossed English salad 

Plus – choose one dessert from our selection: 

Fresh fruit salad, Simpson's double cream 
Sticky toffee pudding, butterscotch sauce 

Bread and butter pudding, English custard, apricot sauce 
Apple crumble, traditional custard 

White chocolate & raspberry cheesecake 
Chocolate tart, Simpson’s cream 


