
George & Dragon Sample Menus

Below are our sample menus which we offer to large parties and functions for our conservatory restaurant.

We take great pride in sourcing as much of our produce from local and fresh food suppliers  
wherever possible.

Please choose 3 dishes from each course that you require.

Sample Menu 
2 Course £17.25 / 3 Course £21.95

Starters

Homemade Soup of the Day (v)
Served with a warm bread roll and butter.

Classic Prawn Cocktail
North Atlantic prawns in a homemade Marie rose sauce on a bed of salad leaves, served with sliced granary 
bread and butter. 

Chicken Liver and Cointreau Pâté
A smooth chicken liver pâté, served with a spiced red onion chutney and warm toast. 
 
Stilton & Black Pepper Mushrooms (v)
Button mushrooms in a creamy pepper and stilton sauce, served with a toasted garlic ciabatta.
 
Bury Black Pudding Tower
Layers of grilled Bury black pudding, smoked bacon & caramelized apple, served with a wholegrain mus-
tard sauce.
 
Trio of Melon (v)
Honeydew, cantaloupe and watermelon served with a seasonal berry coulis. 

Main Courses

Minted Lamb Cutlets
Grilled lamb cutlets, served with parmentier potatoes, Lowe’s Farm seasonal vegetables and a rosemary and 
redcurrant jus.

Roast Topside of Beef
Traditional roast beef, served with a Yorkshire pudding, roasted potatoes, crushed new potatoes, Lowe’s 
Farm seasonal vegetables and a rich gravy. 

French Trimmed Chicken Breast
Oven roasted French trimmed chicken breast served with roasted potatoes, crushed new potatoes, Lowe’s 
Farm seasonal vegetables and a wild mushroom & tarragon cream sauce. 



Fillet of Hake
Lightly grilled fillet of hake; served with crushed new potatoes, Lowe’s Farm seasonal vegetables and a 
lemon and dill cream sauce. 
 
8oz Rump Steak au Poivre £1.95 Supplement
Char grilled rump steak, served with crushed new potatoes, roasted potatoes, Lowe’s Farm seasonal veg-
etables and a classic peppercorn sauce.

Cheddar Cheese & Tomato Tart (v)
Puff pastry tart filled with wilted spinach, cherry vine tomatoes, mature cheddar and basil pesto.  Served 
with saffron new potatoes, sun-dried tomato tapenade and a dressed salad. 
 

Desserts

Triple Chocolate Brownie
Sous chef Fiona’s secret recipe. Milk, white & dark chocolate brownie, served warm with Cheshire Farm 
vanilla pod ice cream.

Strawberry Meringue Roulade
Meringue roulade filled with fresh cream and a handmade strawberry filling.  Served with Chantilly cream 
and fresh berries.

Raspberry Jam Bakewell Tart
Raspberry jam, moist almond frangipane and whole raspberries in a gluten free pastry case.  Served warm 
with fresh cream

Sticky Toffee Pudding
A traditional sticky toffee pudding.  Served warm with a homemade butterscotch sauce and Cheshire Farm 
vanilla-pod ice cream.

Cheshire Cheese Board £1.95 Supplement 
A selection of local farmhouse and continental cheeses, 
supplied by Williams and Sons Traditional Grocer, Sandbach. Served with an Old Tom ale and red onion 
marmalade, celery, apple, grapes and biscuits.  

Tea or Coffee & Mints
£1.50 per head



Buffet Menu Choices

Buffet A
£6.75 per head
One Choice from Selection A
Two Choices from Selection B

Buffet B
£9.25 per head
Two Choices from Selection A
Three Choices from Selection B

Buffet C
£11.00 per head
Two Choices from Selection A
One Choice from Selection C

Buffet D
£17.95 per head
Two Choices from Selection A
Two Choices from Selection B
Selection D

Tea or Coffee
£1.50 per head

Selection of Sweet Pastries
£2.95 per head

Selection A
£1.95 per head

Selection of Salads
Selection of Crisps & Nuts
Cheddar Cheese & Smoked Bacon Potato Skins
Breaded Mushrooms
Garlic Ciabatta
Garlic Ciabatta & Cheese
Tomato & Mozzarella Salad
Hand-Cut Chips
Roasted New Potatoes



Selection B
£2.75 per head

Marinated Chicken Legs
Selection of Sandwiches
Filo Pastry Prawns
Homemade Sausage Plait
Selection of Mini Quiche
Breaded Cheese with Dips
Dinky Pork Pies

Selection C
£7.25 per head

Chicken or Vegetable Curry
Homemade Lasagne
Homemade Chilli Con Carne
Beef Bourguignon
Dressed Whole Salmon

Selection D

Roast Topside of Beef, Honey Roasted Ham & Poached Salmon Tail
Carved at the table by one of our chefs.


