
Please find a selection of different menus to suit different budgets to follow.  This is not an 
exhaustive list, we prefer to sit down and plan your event with you in person, creating a 
bespoke menu to suit your tastes & budget 

3 Courses £30 (2 for £25)

To Start
Homemade Pea & Ham Soup with Homemade Bread Roll

½ Dozen Mersea Rock Oysters with Red Onion & Balsamic

Tempura Mixed Vegetables with homemade Sweet Chilli Sauce

Carpaccio of Local Venison Loin with Sherry & Mustard Vinaigrette

Mains
Slow Roast Shoulder of Lamb with Rosemary Roasted Potatoes, Savoy Cabbage & Mint Gravy

Beef Wellington with Mushroom Duxelle in Puff Pastry, served with Daupinoise Potatoes, Wilted Spinach & Red 
Wine Gravy

Luxury Fish Pie with Tiger Prawns, Scallops & Homesmoked Salmon topped with Parmesan & Parsley Mash 
served with Buttered Chantennay Carrots & Tenderstem Brocolli

Mixed Bean Cassoulet with Cheddar, Leek & Wholegrain Mustard Potato Croquettes & Curly Kale

Desserts
Apple Mille Feuille with Homemade Apple Jelly, Caramelised Apples & Toffe Apple Coulis

Rich Chocolate Tart with Crème Fraiche

Citrus Cheesecake with Mango & Lime Sorbet

Followed by Paddy & Scotts Coffee & Handmade Chocolate Petit Fours

The Thatchers Arms, Hall Road, Mount Bures, Essex, CO8 5AT
hello@thatchersarms.co.uk
www.thatchersarms.co.uk



3 Courses £25 (2 for £20)

To Start
Homemade Minestrone Soup with Homemade Bread Roll

Home 'Hot Smoked' Salmon with a Pesto Salad

Goats Cheese & Red Onion Puff Pastry Tartlet

Homemade Chicken Liver Pate with Plum Chutney & Farmhouse Toast

Mains
Slow Roast Pork Belly served with Black Pudding Mash, Savoy Cabbage & Cyder Gravy

Chicken Breast wrapped in Smoked Bacon served with New Potatoes, Spinach & a Wild Mushroom Sauce

Seabass Fillet with a Chorizo Risotto & a Red Onion & Tomato Salad

Vegetarian 'Fish & Chips' with Beer Battered Halloumi, Chunky Chips, Mushy Peas & Tartare Sauce

Desserts
Bramley Apple Crumble with Real Custard

Warm Chocolate Brownie with Toffee Sauce & Ice Cream

Bakewell Tart with Chantilly Cream

Followed by Paddy & Scotts Coffee & Handmade Chocolate Petit Fours



3 Courses £18 (2 for £14)

To Start
Homemade Tomato & Basil with Homemade Bread Roll

Prawn Cocktail with Marie Rose Sauce & Farmhouse Bread

Chicken Wings with Homemade BBQ Sauce & Salad

Mains
Kerridges Grandfather Sausages with Creamy Mash, Savoy Cabbage & Real Gravy

Homemade Smoked Haddock & Prawn Fishcake served with Skinny Chips, Salad & Lemon Mayo

Mince Beef & Onion Pie served with Creamy Mash, Fresh Vegetable & Real Gravy

Desserts
Rich Chocolate Mousse with Amoretti Biscuits

Sticky Toffee Pudding with Toffee Sauce & Ice Cream

A Trio of Local Ice Creams with Homemade Cookie

Followed by Paddy & Scotts Coffee


