
Starters 

Meat
Pork terrine £4.70

Homemade piccalilli, pu�ed scratchings, bacon toast 
Traditional minestrone soup £5.20

Smoked bacon lardons
Chicken liver parfait £5.90

 Caramelised shallot puree, sour dough croute
Thai Chicken Broth £5.50

Rice noodles, micro coriander

Fish 
Prawn and smoked salmon roulade £6.60

 Pickled cucumber, radish, capers, lemon, vanilla 
Salmon and cod fishcake £9.20

 Green onion oil, creamed spinach and leeks 

Vegetarian
Whipped goats cheese, pickled beets (v) £4.10

 Henderson’s gel, pu�ed pumpkin seed 
Roquefort and red onion tart (v) £5.10

 Fig, pear gel 
Spiced potato and chick pea cakes (v) £4.70

Sweetcorn and coriander relish 
Seasonal vegetable soup (v) £4.10

Herb crouton

All prices quoted are exclusive of VAT
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Mains 

Meat
Glazed Brisket of Beef £15.60

Horseradish mash, glazed carrots, caramelised red onion jus 
 Rare roast rump of lamb £18.90

Lamb bon bon, minted mash, pea a la francaise, red wine sauce
Braised Belly of Pork £16.20

Black pudding and celeriac mash, Granny Smith purée, winter greens, smoked bacon and peas
Chicken Supreme £14.40

Parsley mash, smoked bacon, wild mushroom and red wine sauce

Fish
Baked cod loin £16.90

 Sun blush tomato and black olive crust, chorizo-glazed potato, buttered greens 
Asian spiced sea bass £17.60

Onion bhaji, spinach & samphire, onion seed potatoes 

Vegetarian 
Charged at the same price as the Meat or Fish option.

Stu�ed sweet pepper (v)
Ancient grains, mozzarella 
Homemade nut roast (v)

Creamed leeks, baby parsnips and parsnip puree, roasted shallot, port dressing
Asparagus Arrancini (v)

Tomato ragu, wild mushrooms

All prices quoted are exclusive of VAT



For bookings or enquiries call us on: 0114 350 3744 (option 7)  or email events@sufc-sales.co.uk   www.sufcconferenceandevents.co.uk

Desserts 

All £4.50

Blueberry mu�n ‘bread and butter’ pudding 
 Black cherry custard 

Mint chocolate
Chocolate mouse, chocolate brownie, ‘caramac’, meringue, mint

Strawberry cheesecake
Strawberry gel, shortbread 

Sticky to�ee pudding
 To�ee sauce, salted caramel ice cream 

Lemon tart
 Raspberry crumble, meringue 

All prices quoted are exclusive of VAT
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