
S A M P L E  M E N U

 BREAKFAST
Cooked breakfast  |  Selection of cereals and porridge

Toast & preserves  |  Yoghurts & fresh fruit

Tea, co�ee and fruit juices

 
 LUNCH

STARTERS
Honey glazed heritage beetroot, tomato & crumbled feta salad

Chef’s soup of the day

MAIN COURSE
Slow cooked chicken & spring vegetable pot pie with a light herb gravy

Thyme roasted butternut & sweet potato wellington
with a slow roasted tomato & herb chutney

Served with creamed potatoes, steamed Lancashire broccoli & buttered carrots

DESSERT
Rich dark chocolate tart with vanilla mascarpone, fresh raspberries

Fresh fruit salad

 

TEA
Caramelised white onion soup

Selection of fresh sandwiches

Triple cheese mac ‘n’ cheese with bacon crumb

A selection of homemade desserts and cakes

All dietary requirements are catered for by our team of resident Chefs.
Drinks and snacks of the residents preference are available throughout the day.


