


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 Rol l  

Smoked Sa lmon on
Brown Bread with

Horseradish & Lemon 
-

Polenta  Crusted K ing
Prawns with  B loody

Mary  Dipping Sauce 
-

Smoked Haddock
Fishcake with

 Saff ron Mayonnaise 
-

Min i  F ish  & 
Chip Cones 

Spiced Fa lafe l  b i tes,
Onion Seed Yogurt  Dip

-  
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,  Ol 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 Her i tage Tomatoes,  Bas i l
Pesto & Gar l ic  Bruschetta

HALL BARNS 
SMOKED SALMON

Brown Butter  Crumpets,  P ick led
Cucumber  & Caviar  Crème Fra 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  Chicken in  a  Creamy
Wild  Mushroom, White  Wine &
Tarragon Sauce 

THIS LITTLE PIGGY
CAME TO PRESTWOLD

Roasted Bel ly  of  Pork ,  Ham
Croquette,  Bra ised Pork  Cheeks
with  Cider  Sauce 

THOU SHALL HAVE
A LITTLE FISHIE 

Smoked Haddock,  Sa lmon & Prawn
Fish 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 Fru it  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  Truff le  & Parmesan

Gar l ic  & Thyme Roasted Potatoes

Grat in  Dauphinoise 

SALAD:

Green Beans with  Shal lot  
Butter  & Toasted Almonds

Litt le  Gem with  Caesar  Dress ing

Buttered Green Vegetables  

Honey Glazed Chantenay Carrots

Tossed Green Sa lad

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

(£8 supplement) (£5 supplement)



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 Truff 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  Fresh Fru its
& 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 (CAN BE ADDED
AS AN ADDITIONAL COURSE)
A Select ion of  F ine Engl ish
Cheeses 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 Whir ls  

Hickory  BBQ Chicken Thighs

Cajun Spiced Sa lmon 

P lant  Based Garden Burger  (vv)  

Corn On The Cob with  Sa lt ,  Chi l l i  
& L ime 

Baked Potatoes,  Sour  Cream &
Chives 

Served with  Mixed Garden Sa lad,
Homemade Coles law,  Dressed
Baby Gem Lettuce,  Glazed &
Sesame Br ioche Buns and a
Select ion of  Dips,  Sauces &
Rel ishes 

SERVED BUFFET STYLE 

B O W L  F O O D

Monkf ish  & Chips with  Tartare
Sauce,  Crushed Peas & Straw
Potatoes 

Masala  Chi l l i  Paneer  Naanwich 

Herb Crusted Lamb Cut let
with  B lack  Gar l ic  Ketchup,
Herb Cous Cous

Mini  Rost i ,  Swiss  Cheese &
Truff le  Custard (v)

Bra ised Bravar 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  Menu

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 French Fr 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  evening 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 +  Di rty  Fr ies  or  Wedges:

£ 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  Di rty  Fr 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  Chimichurr 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

MARGHERITA (V)
Mozzare l la ,  Sundr ied
Tomato & Fresh 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 P ineapple

TOSCANA (V)
Gri l led Mediterranean
Vegetables,  Bas i l  Pesto

Choose three p izzas:

SERVED WITH:
Litt le  Gem Salad,  Spicy
Vegetable  S law &
Seasoned Potato Wedges 

MEATS & CHEESES

Honey Glazed Ham

Charcuter ie  Meats

Homemade Caramel ised
Onion Sausage Rol 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  Oi l  & Ba lsamic V inegar

Select ion of  Dips



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


