
 
 

 
 

WOODBOROUGH HALL 
 

 Sunday Lunch Menu 
 
  

£22.50 
 

Chefs Canapés 
 
 

Starters 
 
 
 
 
 

Cream of Wild Mushroom Soup 
With a Chive Crème Fraiche 

 
 
 
 

 Locally produced Goat Cheese Beignet  
On a Bed of Mixed Leaf Salad with Cranberry Chutney  

 
 
 
 

Grilled Fillet of Fresh Cornish Mackerel 
With a Horseradish and Potato Chive Salad 

    
 
 
 

Woodborough hall Appetiser Platter 
Air Dried Bresaola, sliced Chorizo, Marinated Kalimatia Olives,  

Comte and baby Mozzarella Pearls served with  
Ciabatta and a Balsamic Vinegar Dressing 

 
 
 
 

Baked Amarillo Cherry Tomato, 
Mozzarella & Fresh Basil Tartlet 

 
 
 
 
 
 
 

 
 
 



 
 

 
 
 

 
 

 
 

Main Course 
 

 
 

 
 

Roast Sirloin of Scotch Beef 
With a Yorkshire pudding and Horseradish Sauce 

 
 
 

 
 

Roast Salmon Supreme with a Herb Crust 
  Mango salsa and micro herbs 

  
 
 
 

Char Grilled Chicken Supreme  
With Pomme Dauphinoise and a Wholegrain Mustard Sauce 

 
 
 
 

“Beechmast farms” 
Crisp Pork Belly honey roasted 

With cider and apple sauce  
 
 
 
 
 

Roast Vegetable Mille-Feuille 
 
 
 
 

All served with a Selection of  
Seasonal vegetables,  

Roast and New Potatoes 
 

 
 

 
 
 
 
 
 



 
 
 

 
Desserts 

 
 

                                        Sticky toffee pudding 
Served with butterscotch sauce 

 
 
 

Poached Pear William 
 Red Wine Syrup, Accompanied with Woodborough Honey and 

Mascarpone Cream 
 

 
 

Raspberry and lemon crème brulee 
 

 
 

Warm Chocolate Brownie 
With a Rich Chocolate Ganache Sauce & Vanilla Ice Cream 

 
 
 

Selection of Local and Continental 
Cheeses 

Colston Basset Stilton, Brie de Meaux and Red Leicester 
Accompanied with Fine Biscuits and Muscat Grapes 

 
 

Desserts £4.50  Cheese £5.50 
 
 

Port 
Warres vintage 1985 £6.50 

Taylors 10 Year £4.50 
Taylors 2000 £3.50 


