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Gold Catering Package for 2010/2011: £65 per person 

 
Friday Night – Two Course Served Meal 
Lasagne with bowls of mixed salad & Garlic Bread (veg. option available) 
Peach Pavlova or Chocolate Roulade 
 
Saturday Morning – Breakfast, all overseen and cleared away for you 
Cereals 
Fruit Salad 
Coffee, Tea and Fruit Juices – orange, apple, cranberry or grapefruit 
Selection of pastries  
Toast, jam and marmalade 
 
Saturday Lunch 
Choose either:       Handmade Soup, Light buffet of assorted sandwiches, sausage 

      rolls, homemade quiche, crisps and crudités           
                 OR        Homemade Soup, Jacket potatoes with a selection of fillings - 

      chilli, cheese, tuna, coleslaw with bowls of mixed salad 
 
Saturday Night – Three course dinner served at your property, pre-ordered 
numbers for each choice please. 
Starter: Pate or Homemade Soup 
Main Course:  
Sirloin Steak served with Peppercorn Sauce  
Roasted Chicken Breast wrapped in Pancetta with Shallots & Thyme Jus  
Vegetable Moussaka, all served with Seasonal Vegetables 
Pudding: Lemon Tart, Crème Brulee or Sticky Toffee Pudding 
        
Sunday Morning – Breakfast all overseen and cleared away for you 
Cereals 
Fruit Salad 
Coffee, Tea and Fruit Juices – orange, apple, cranberry or grapefruit 
Selection of Danish Pastries 
Toast, jam and marmalade 
 
Sunday Lunch 
Choose either:       Homemade Soup, Light buffet of assorted sandwiches, sausage 

      rolls, homemade quiche, crisps and crudités           
OR            Homemade Soup, hot Beef or Pork baps, served with stuffing and 

      gravy. 

http://www.eatonmanorarchery.co.uk/
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Silver Catering Package for 2010/2011: £25 per person 

 
 
 
Friday Night – Two Course Served Meal 
Lasagne with bowls of mixed salad & Garlic Bread (veg. option available) 
Peach Pavlova or Chocolate Roulade 
 
 
 
Saturday Lunch 
Choose either:       Handmade Soup, Light buffet of assorted sandwiches, sausage 

      rolls, homemade quiche, crisps and crudités           
                 OR        Homemade Soup, Jacket potatoes with a selection of fillings - 

      chilli, cheese, tuna, coleslaw with bowls of mixed salad 
 
        
 
 
Sunday Lunch 
Choose either:       Homemade Soup, Light buffet of assorted sandwiches, sausage 

      rolls, homemade quiche, crisps and crudités           
OR            Homemade Soup, hot Beef or Pork baps, served with stuffing and 

      gravy. 
 
 
 

 
 

http://www.eatonmanorarchery.co.uk/


 
Eaton Manor Archery, Eaton-Under-Heywood, 

Church Stretton, Shropshire,    SY6 7DH    Tel: 01694 724814, 
  www.eatonmanorarchery.co.uk

 
 

Brunch Menu £17.50 per person 
 

Selection of fruit juices 
 

Toast accompanied by various jams & marmalades 
 

Selection of fresh fruit, croissants, muffins, cereals & yoghurts. 
 

Full hearty English breakfast of 
Sausage, bacon, hash browns, mushrooms, fried tomatoes, fried egg, baked beans 

& fried bread 
 

Vegetarian option. (please request) 
 

Choice of coffee, hot chocolate or traditional English tea. 
 

 

http://www.eatonmanorarchery.co.uk/
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Three Course Dinner Menu £27.50 per person 

 
The chef is able to offer a choice of three starters, two main courses and three desserts plus 

one vegetarian option if required, all Choices to be pre-ordered. 
 

Starter (three choices only please) 
 

Roasted Red Pepper & Sweet Potato Soup, Organic Crusty Bread (v) 
 

Chicken Liver & Herb Pate 
 

Prawn, Mango & Crispy Bacon Salad 
 

Baked Asparagus with Rosemary & Anchovies wrapped in Pancetta 
 

Twice Baked Goats Cheese, Courgette & Tomato Soufflés (v) 
 
 

Main Course (two choices plus vegetarian option only please) 
 

Locally reared Fillet Steak served with a Pepper & Brandy sauce 
 

Leek Cannelloni with Lemon Thyme & Gruyere (v) 
 

Salmon Fillet with a Parsley & Parmesan Crust 
 

Honeyed Duck Breast 
 

Braised Lamb Shank in a rich red wine sauce 
 

Dessert (three choices only please) 
 

Vanilla Crème Brulee with Home Made Shortbread Fingers 
 

Warm Chocolate Brownies with Vanilla Ice Cream & Baileys Sauce 
 

Tangy Lemon Tart 
 

Ultimate Sticky Toffee Pudding & Custard 
 

Fresh Fruit Pavlova 
- 

 
Coffee & Hand Made Truffles 

http://www.eatonmanorarchery.co.uk/

