
Menu submitted as stated above, final number confirmation required one week in  advance, 25% non refundable deposit to secure booking, balance to be 

settled on the night (no exceptions unless authorised beforehand, changing numbers on the day prohibited, all parties will be charged as confirmed numbers 

given. All parties of 10 or more are subject to a 10% service charge which will be added to the final bill. Any gratuities above this are left to the customers 

discretion.  

BBQ Menu in the garden 

From the Grill 

The Ducane Fat Boy Burgers (100% prime local rump of beef) served with sesame burger baps, our 

onion relish, ketchup and cheese. 

Chilli, lime and coriander chicken breast served with a sweet chilli dip 

Award winning Cumberland sausages, grain mustard mayo and caramelised melted onions 

Blythburgh Pork Chops seasoned with thyme, lemon and garlic, Darcy spice apple compote. 

Fillet of Salmon cooked in foil with lemon, butter, basil and spinach, lemon aioli. 

Brochette of Provencal vegetables, marinated in extra virgin olive oil balsamic vinegar, garlic and 

rosemary. 

Salads 

New Potato Salad with spring onion and Italian parsley. 

Cucumber with garden mint and yogurt 

Cherry tomato, red onion and pesto salad. 

Roasted vegetable taboulah, poppy seed dressing. 

Waldorf salad, celeriac, celery, sharp bramley apple and crème fraiche. 

Tossed leaf salad with house dressing. 

Penne Pasta with sundried tomatoes, peppers and roasted red onion. 

Bits and Pieces 

Baked Jacket Potatoes wrapped in foil chive sour cream 

Locally grown sweet corn on the cob with honey and soy glaze. 

Cob of freshly baked bread. 

An assortment of chutneys, sauces, relishes and our bbq sauce 

Boston Baked Beans. 

Desserts 

Strawberries and cream, Rich chocolate truffle cake with coffee sauce 

Fresh fruit Salad 

£15.50pp Adults, £5.00 per child, 

  

 

 


