PRIVATE DINING MENUS
Please find our set menus for your special occasion on the
following pages.
The George of Stamford prides itself on fulfilling our
customer wishes, always endeavouring to create a menu
especially for your party. Whether this is a dish from a past
menu that you loved or something you prefer from the Oak
Panelled restaurant or Garden Room menus, let us know.
Complimentary canapés are served with your drinks on
arrival.
Please advise our team of any vegetarian, special dietary
requirements or allergens in advance.

All prices are per person and include VAT.

Chef Patron: Paul Reseigh

06.04.17

You may wish to have an additional course accompanying
your chosen menu.

Raspberry or Lemon sorbet - £4.95
Lemon sole, chive and tomato butter sauce
or
Poached fillet of Loch Duart salmon, prawn, white wine
cream sauce - £13.35

The cheese course, celery, grapes, Welbournes Bakery
plum loaf can be served either before or after dessert, a
French custom to compliment the wine - £8.25
Lincolnshire Poacher - mature cheddar made by Simon and
Tim Jones at Ulceby Grange Farm
Colston Bassett Stilton - made by Richard Rowlett & Billy
Kevan
Brie de Meaux - made by the Donge family near Triconville,
France
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Menu I
Tuscan ham, figs, shaved Parmesan
Butternut squash soup, coconut cream
Herb crusted rack of lamb, lavender jus
Local free range chicken, forest mushrooms,
pancetta, Madeira jus
Local seasonal vegetables and potatoes

Dessert or cheese trolley

Coffee, tea, truffles

£45.50
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Menu II
Smoked salmon from the Severn & Wye smokery, Atlantic prawns
Minestrone Soup, black olive crostini
English sirloin of beef, roasted rare to medium, carved off the bone,
Yorkshire pudding, hot horseradish sauce
Pan seared halibut on the bone, tomato, chive butter sauce
Local seasonal vegetables and potatoes

Dessert or cheese trolley

Coffee, tea, truffles

£46.75
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Menu III
Twice baked Lincolnshire Poacher soufflé
Smooth chicken liver parfait, orange and redcurrant sauce
Loin of local venison forestière, sloe gin sauce
Pan fried seabass, chilli lime and coriander butter
Local seasonal vegetables and potatoes

Dessert or cheese trolley

Coffee, tea, truffles

£50.50
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Menu IV
Gruyère cheese fritters, Thai jelly
Prawn cocktail
Half a Woodbridge duck, sage and onion stuffing, apple sauce
Poached fillet of sole, warm tartare sauce
Local seasonal vegetables and potatoes

Dessert or cheese trolley

Coffee, tea, truffles

£52.00
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Menu V
Half lobster served cold with “George” mayonnaise

Roast fillet of beef, wild mushroom and peppercorn sauce
Local seasonal vegetables and potatoes

Dessert or cheese trolley

Coffee, tea, truffles

£59.75
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Menu VI
Pan fried scallops, lemongrass and ginger velouté

Fillet of beef Wellington, Béarnaise sauce
Local seasonal vegetables and potatoes

Dessert or cheese trolley

Coffee, tea, truffles

£64.50
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A typical selection of desserts
Belgian white chocolate cheesecake
Summer fruit pudding
Tiramisu
Lemon Tart, raspberry coulis
Profiteroles, chocolate sauce
Sherry trifle
Raspberry crème brûlée
Exotic fresh fruit salad
Meringue nest, red berries, cream
Hot sticky toffee pudding, toffee sauce, vanilla ice cream
Dark chocolate delice, orange sorbet
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Menu VII, Carved Buffet
(A minimum of 50 guests)

Melon, Tuscan Ham, fresh figs
or
Minestrone soup, black olive crostini

Roast sirloin of English beef
Barnsley pie
Sugar baked ham
Norfolk turkey
Roast chicken
Poached Scottish salmon
Mediterranean prawns, seafood sauce
Salads
Tomato, feta cheese, black olive
Asian coleslaw
Beetroot, balsamic reduction
Potato, mustard vinaigrette
Cous cous, orange, cumin, roasted peppers
Waldorf salad
Mushrooms à la Grecque
Cucumber, broad bean, mint vinaigrette
Pasta, sun-blushed tomato pesto, roquette
Coleslaw
Baby leaves
Minted new potatoes
Please see the dessert list to make your selection
Coffee, tea, truffles
£44.50
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Menu VIII, Walk Around Buffet
(A minimum of 35 guests)

Croquette of duck, puy lentils
Deep fried calamari
Albondigas en salsa con picada de almendras
(pork meatballs in an almond sauce)
Spicy cocktail sausages
Breaded lamb cutlets
Baby cheese fritters
Devilled chicken livers wrapped in smoked bacon
Fish and chips in a newspaper cone
Mini quiches:
Smoked salmon and spinach
Broccoli and Stilton
Roasted Mediterranean vegetables
Brie and bacon
A selection of open sandwiches
Smoked salmon, beef, ham, chicken, prawn
Tomato and mozzarella bruschetta
Meringue nests, red berries, cream
Exotic fruit skewers

Coffee, tea, truffles

£38.00
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WEDDING BUFFET MENUS

The following Evening Buffet Menus are available for wedding parties of
50 or more in conjunction with your Wedding Breakfast

All prices are per person and include VAT.

Please advise our team of any special dietary requirements or allergens
in advance

Chef Patron: Paul Reseigh
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Wedding Evening Buffet Menu
Deep fried calamari in a newspaper cone
Chicken satay, peanut sauce
Mini cheese fritters, Thai jelly
Tomato and mozzarella bruschetta
Fish goujons, lemon and tartare sauce
Chorizo croquettes
Selection of mini quiche
Nelsons butcher’s local cocktail sausages, wholegrain mustard sauce
Baby prawn cocktails
Grilled ham and cheese toasties
Vegetable samosa, yoghurt and mint
Chicken tikka skewers
Sage and onion sausage rolls
Selection of open sandwiches
Mini fish cakes, red pepper mayonnaise
Spiced chicken goujons, chilli mayonnaise
Nelsons butcher’s pork pie, homemade chutney
Vegetable spring rolls, Hoi-Sin sauce
Pigs in blankets

Dessert Items
Mini sherry trifles
Cocktail Eton mess
Mini panna cotta
Fresh fruit skewers
Mini fruit meringues
Summer fruit jellies
Please create your own buffet by selecting from the menu
5 items at £12.95 per person
10 items at £19.95 per person
15 items at £25.00 per person
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Cheese Selection
Mature Cheddar
Cornish Yarg or Stilton
Delice de Premier
Godminster
The George’s chutney, celery, French bread, biscuits,
decorated with grapes and fruits
We are also able to offer this as a Cheese Wedding Cake – please
request this from your Wedding Coordinator
£12.50

Pork Pies
Traditional pork pie
Huntsman pie
Chicken and ham pie
The George’s chutney, French bread, mustard,
decorated with vine tomatoes
We are also able to offer this as a Pork Pie Wedding Cake – please
request this from your Wedding Coordinator
£10.50
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