


A celebrat ion s imply  isn ’ t  a  ce lebrat ion without  some great  food,  and
we’ve got  p lenty  of  i t  on offer  at  The Hal l  Barns.  We make some of  our
fondest  memor ies  over  food,  which is  why our  menus seek the f inest
ingredients  f rom our  f ie lds  & shores,  teas ing out  thei r  f inest  qual i t ies .  

 Choose f rom an exquis i te  s i t -down feast  served in  the Par lour  or  a
re laxed d in ing exper ience so your  guests  are  f ree to mingle.  P lease
select  one of  these menu opt ions for  a l l  your  day  guests .  

We can accommodate most  specia l  d ietary  requi rements  by  pr ior
arrangement;  p lease h igh l ight  any  guest  a l lerg ies  in  advance at  least
6 weeks pr ior  to  the event  date.

A L L  P R I C E S  P E R  P E R S O N

All  prices include VAT at 20%

2 0 2 5  M E N U S



N I B B L E S
Please se lect  four  faves for  your  guests  to
enjoy  dur ing your  dr inks  recept ion 

£ 1 4 . 9 5

M E A T Y
O P T I O N S :

F I S H Y
N U M B E R S :  

V E G G I E
C H O I C E S :  

Bourbon BBQ glazed
pork  bel ly  b i tes  

-
Chi l l i  short  r ib  of  

beef ,  cr ispy  nacho,
guacamole & sa lsa  

-
Farmhouse cheddar
croquettes with  a i r

dr ied ham 
-

Baby yorkshi re
puddings,  wood 

f i red f i l let  of  beef ,
mustard mayo 

-
Pork  & b lack  pudding
double sausage ro l l  

Smoked sa lmon on
brown bread with

horseradish & lemon 
-

Polenta  crusted k ing
prawns with  B loody
Mary  d ipping sauce 

-
Smoked haddock

f ishcake with
 saff ron mayonnaise 

-
Min i  f ish  & 
chip  cones 

Spiced fa lafe l  b i tes,
onion seed yogurt  d ip

-  
Tempura asparagus 

& tartar  sauce 
-

Cracked wheat  &
pumpkin  seed wafers
with  a  smokey pepper

hummus 
-

Chargr i l led
 vegetable  & 

pesto crost in i  
-

B lue cheese 
& leek tarts  



F E A S T I N G
Al l  presented for  you and your  guests  on sociable  shar ing boards.  

£ 7 2 . 9 5

Please select  one starter,  one main & one pud!

S T A R T  &  S H A R E

SELECTION OF CHARCUTERIE 
with b lush tomatoes,  o l ives  &
sourdough bread 

CHILLED SALAD (VV)
of  barbequed vegetables,
preserved lemon sa lsa  verde 

EDIBLE GARDEN (VV)
Caramel ized onion hummus,
vegetable  crudités,  sa lads & shoots  

POTTED DUCK
with p ick led onions,  corn ichons,
chargr i l led sourdough 

BAKED CAPRICORN
GOAT’S CHEESE (V)

with roasted beetroot,  cumin
seeds & pesto,  gar l ic  bruschetta ’s  

HALL BARNS 
SMOKED SALMON

Brown butter  crumpets,  p ick led
cucumber  & cav iar  crème f ra iche

FISHCAKES
Cod cheddar  & pars ley  f ishcakes
with   tartare  sauce & rocket  sa lad

CREAMY BURATTA (V)
with a  panzanel la  sa lad & bas i l  



T H E  M A I N  E V E N T

BBQ BEEF
BBQ pave of  nat ive  f i l let  of  beef
with  a  P i r i  P i r i  bearna ise sauce 

ROAST LAMB
Roast  har issa  spiced rump of  lamb,
served p ink  with  Chimichurr i  

DUCK A L ’ORANGE
Roast  breast  & leg of  Gress ingham
Duck with  orange & grand marnier
sauce 

PAN FRIED CHICKEN  
Breast  of  ch icken in  a  creamy wi ld
mushroom, white  wine & tarragon
sauce 

THIS LITTLE PIGGY
CAME TO PRESTWOLD

Roasted bel ly  of  pork ,  ham
croquette,  bra ised pork  cheeks
with  c ider  sauce 

THOU SHALL HAVE
A LITTLE FISHIE 

Smoked haddock,  sa lmon & prawn
f ish  p ie  with  a  herby crumb &
potato topping 

SUNDRIED TOMATO &
MOZZARELLA ARANCINI  (V)

MIDDLE EASTERN
FALAFELS (VV)

with a  red pepper  coul is  with  dr ied f ru i t  tabbouleh 

RAGOUT WITH RICE (VV)

Roasted squash & wi ld  mushroom 

AUBERGINE PARMIGIANA (V)

with rocket  sa lad 

POTATO:

Chunky chips  with  
smoked sa lt  & b lack  pepper

French f r ies  with  t ruff le  & parmesan

Gar l ic  & thyme roasted potatoes

Grat in  dauphinoise 

SALAD:

Green beans with  sha l lot  
butter  & toasted a lmonds

Litt le  gem with  Caesar  dress ing

Buttered green vegetables  

Honey g lazed chantenay carrots

Tossed green sa lad

S I D E S  ( C H O O S E  T W O )



S W E E T  H E A V E N

TARTLET
Lemon & raspbery

CHEESECAKE
Strawberry

VANILLA CRÈME BRÛLÉE
with warm madel ines

TORTES
Dark  chocolate t ruff le

S e r v e d  I n d i v i d u a l l y :

LEMON MERINGUE ROULADE APPLE TARTE TATIN
with pour ing cream with vani l la  ice  cream

DARK CHOCOLATE &
COINTREAU FONDUE
with exot ic  f resh f ru i ts
& marshmal lows

S e r v e d  S h a r i n g  S t y l e :

PEACH & CHERRY CRUMBLE
with crushed amarett i
b iscuits  & Engl ish  custard 

ENGLISH STRAWBERRIES
with vani l la  ice  cream &
vani l la  shortbread

TRIFLE
Raspberry  & mascarpone

CHEESEBOARD (ALSO AS
AN ADDITIONAL COURSE)
A select ion of  f ine Engl ish
cheese with  savoury  wafers



R E L A X E D  D I N I N G
Served so guests  f ree to stand or  s i t  wherever  they fancy. . .

£ 6 9 . 9 5  

N I B B L E S

Choose any  four  n ibb les  f rom our  menu 
to  be served dur ing  your  dr inks  recept ion

B B Q

Gourmet beef  burgers  

Cumber land sausage whi r ls  

Hickory  BBQ chicken th ighs

Cajun spiced sa lmon 

P lant  based garden burger  (vv)  

Corn on the cob with  sa lt ,  ch i l l i  
& l ime 

Baked potatoes,  sour  cream &
chives 

Served with  mixed garden
salad,  homemade coles law,
dressed baby gem lettuce,
g lazed & sesame br ioche buns
and a  se lect ion of  d ips,  sauces
& re l ishes 

SERVED BUFFET STYLE 

B O W L  F O O D

Monkf ish  & chips  with  tartare
sauce,  crushed peas & straw
potatoes 

Masala  ch i l l i  paneer  naanwich 

Herb crusted lamb cut let  with
black  gar l ic  ketchup,  herb
cous cous

Mini  rost i ,  swiss  cheese &
truff le  custard (v)

Bra ised Bavar ian  pork
meatbal ls  with  sauerkraut ,
sweet  mustard & di l l  sauce 

SERVED INFORMALLY

O R

S W E E T  H E A V E N
To sat is fy  your  sweet  tooth  p lease choose 3  desserts  f rom our
ind iv idua l  dessert  menu and we wi l l  make them as  canape desserts



C H I L D R E N
T W O  C O U R S E  £ 2 8
T H R E E  C O U R S E  £ 3 4

S T A R T E R

TOMATO SOUP (V) PRAWN COCKTAIL

FRUIT SALAD (V)
Fresh melon & strawberr ies

HUMMUS (V)
with batons of  carrot  & cucumber

HALF PORTION OF
ADULT MAIN COURSE 
f rom the main  menus

HOMEMADE BEEF
COTTAGE PIE
with peas & carrots  

GARLIC & MOZZARELLA BREAD (V) HALLOUMI FRIES (V)

M A I N

CHICKEN BREAST 
with mash,  vegetables  & gravy

CHEESEBURGER
with sa lad & sweet  potato wedges 

TOMATO PASTA (VV)
Penne pasta  with  a  tomato sauce

CHICKEN GOUJONS
with f rench f r ies

FISH & CHIPS

D E S S E R T

ICE CREAM SUNDAE FRESH BERRIES

WAFFLES
with maple syrup & ice cream 

CHOCOLATE BROWNIES
with ice cream 

VANILLA MILKSHAKE & COOKIES



E V E N I N G  F O O D  A T

These fo l lowing menus are  des igned for   recept ions,  where
one of  the prev ious main  menus has  been served ear l ier  in

the day.

 I t  is  requi red that  you cater  for  a l l  your  addit ional  evening
guests  and an agreed proport ion of  no less  than 50% of  your

dayt ime guests .  



F U E L  T H E  P A R T Y
S O F T  F L O U R E D  R O L L S

Packed with  smokey bacon/Cumber land sausage
whir ls .  Served with  seasoned potato wedges 

£ 1 2 . 5 0

H O T  D O G S ,  B U R G E R S  &  F R I E S

Choose 2 i tems & f r ies :

£ 1 6 . 9 5

BURGERS

BBQ bourbon pul led pork
with  cheese 

Mexican chi l l i  bean burgers  (v)
with  sr i racha mayo & cr isp sa lad

Floured buns,  roasted leek  & cheddar  quiche (v) ,  caesar  sa lad &
tossed mediterranean greens,  gar l ic  & herb roasted new potatoes

HOT DOGS

Chi l l i  hot  dogs with
guacamole & ja lapenos

Veggie  dogs (vv)

FRIES

Pot  of  d i r ty  f r ies  or  wedges

S P I T  R O A S T E D

A whole  p ig  served with  apple  sauce,  sage & onion stuff ing
OR  whole  lamb served with  ch imichurr i  sauce 

SERVED WITH:

Phi l ly  cheesesteak burgers  

Bacon double  cheeseburgers Can be made vegan or  vegetar ian

£ 2 5 . 0 0
100 Min imum



F U E L  T H E  P A R T Y
G R A Z I N G  B U F F E T
£ 2 5 . 0 0

N E A P O L I T A N  S O U R D O U G H  P I Z Z A S
£ 1 9 . 9 5

MARGARITA (V)
Mozzare l la ,  sundr ied
tomato & f resh bas i l  

THE TEXAS
Pul led pork ,  barbeque
sauce,  p ick les  &
Monterey  jack  cheese 

DIAVOLA
I ta l ian  cured meats  &
picante peppers

HAWAIIAN 
Smoked ham with
barbequed pineapple

TOSCANA (V)
Gri l led Mediterranean
vegetables,  bas i l  pesto

Choose three p izzas:

SERVED WITH:
Litt le  gem sa lad,  sp icy
vegetable  s law & seasoned
potato wedges 

MEATS & CHEESES

Honey g lazed ham

Charcuter ie  meats

Homemade caramel ised
onion sausage ro l ls

Gala  pork  p ie  with  chutney

Select ion of  f ine cheeses

ACCOMPANIMENTS 

Crackers  & gr iss in i  bread st icks

Celery  & grapes

A Select ion of  breads with
ol ive  o i l  & ba lsamic v inegar

Select ion of  d ips



EX TRAS
F I R E  P I T

Avai lable  in  the gardens for  your  evening recept ion.

£ 6 0

I C E  C R E A M  T R I K E  

Avai lable  for  2hrs  for  up to 100 guests .

£ 4 0 0

S M O R E S  

Avai lable  for  a  min imum of  50 guests  and inc ludes d igest ive  b iscuits ,
marshmal lows and chocolate that  can be enjoyed dur ing your  evening
recept ion by  the f i re  p it !  

£ 5 P P

T E A  &  C O F F E E  S T A T I O N
£ 3 . 7 5 P P

D E C O R A T E D  C H E E S E  C A K E  T O W E R S

We are del ighted to create impress ive Cheese towers  f rom £475,
depending on the cheeses chosen and numbers  to  be catered for .  These
can then be incorporated into the serv ice of  your  evening food.

P O A


