
 

 Windermere 
Function Menu 

2 Courses £40.00pp / 3 Courses £45.00pp 

 

Homemade Smoked Bacon, Butternut Squash and Paprika Soup 

Cartmel Valley Smoked Duck Salad 
with plum sauce and a toasted brioche crouton 

Pan Fried King Prawns 
infused with garlic and chilli, served on toasted sourdough 

Goats Cheese Brulee 

with a beetroot puree & crusty bloomer bread 

—————————————————————————————— 

Fillet of Sea Bass 

Pan-fried with a garlic lemon butter, topped with prawns and spinach 

Roast Leg of Lamb 

with a rich redcurrant & mint gravy 

Roast Sirloin of Beef 

with a Yorkshire pudding and gravy 

Sun Dried Tomato & Feta Cheese Risotto 

Served in a filo basket, drizzled with balsamic syrup 
 

—————————————————————————————— 

Chocolate & Hazelnut Torte 

Passion Fruit Cheesecake 

Trio of Local Cheese and Chutney 

Sticky Toffee Pudding  
Served with double cream 

—————————————————————————————— 

Coffee with Mints 

 

 
Prices subject to change 

We require a pre-order at least 7 days prior to your function 

All cancellations must be communicated at least 48 hours  

prior to the function or charges will apply 

 

We operate a ‘One booking = One Bill’ policy to keep the payment process simple and efficient 

 

Thank you              



  

 

 

Name on Booking:    Number of Guests:  

Date:    Time:  

 

Pre – Order Windermere Menu 

 

Quantity Meal options 

 Bacon, Butternut Squash & Paprika Soup 

 Duck Salad 

 King Prawns 

 Goats Cheese Brulee 

  

 Fillet of Sea Bass 

 Roast of Sirloin Beef 

 Leg of Lamb 

 Risotto 

  

 Chocolate & Hazelnut Torte 

 Cheesecake 

 Trio of Local Cheese & Chutney 

 Sticky Toffee Pudding  

 


