
Styrrup Hall 2010 Celebration Menu 
 

Starters: 
 

Prawn Cocktail -  £4.95 
Succulent North Atlantic Prawns set on a bed of Mixed Leaves, topped with 

Marie Rose sauce and garnished with lemon   
 

Prawn and Mushroom Hot Pot - £4.95 
Served in a creamy Garlic and Parsley Sauce  

 

Fan of Melon with Fruit Compote - £4.95 
Served with Crème Fraiche - a refreshing flavour  

 
Mini Combi Platter - £4.95 

A combination of a Spring Roll, Garlic Mushrooms, Onion Ring and  
 Mango and Brie Filo Parcel served with a Sweet Chilli Dipping Sauce  

 

Home Made Soups – All £4.50 
 

Cream of Mushroom, Minestrone, Tomato and Basil, Leek and Potato,  
Cream of Vegetable, Carrot and Coriander 

or any other soup of your choice – served with a fresh bread roll 
 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~   
                                               

Main Courses: 
 

Tender Roast Beef - £13.95 
Accompanied by Home Made Herby Yorkshire Pudding and rich gravy  

 

 Lamb Cutlets - £11.95 
Served with a rich Mushroom & Madeira Sauce  

 

Fruity Chicken Breast - £11.95 
Filled with a Herb and Apricot Stuffing and  

served with Apricot and Brandy Sauce  
 

(or served with Sage & Onion Seasoning and meaty gravy if preferred) 
 

Halibut Steak - £11.95 
Accompanied by a Mushroom and Stilton Sauce  

 

All Main Courses served with a Selection of Potatoes 

 and Seasonal Fresh Vegetables 


