HERITAGE
CLUB

- SAMPLE MENU -
OUR MENUS ARE FRESHLY PREPARED AND CHANGE DAILY.

CLUB MENU

- BREAKFAST -

Traditional Full English: “Jolly Hog" Pork Sausages, Treacle Cured Back Bacon,
Thyme Roasted Mushrooms, Baked Beans, Scrambled Eggs, Grilled Plum Tomato,
Black Pudding with an array of condiments

Plant Based English: Vegan Lincolnshire Sausages, “This Isn't Bacon”, Thyme
Roasted Mushrooms, Baked Beans, Grilled Plum Tomato with an array of condiments

Loaded Waffles with an array of toppings including Toffee Apples, Caramel Popcorn,
Candy Floss

Bakery: Spiced Banana & Oat Muffins, Chocolate & Hazelnut New York Croissants,
Dark Chocolate Granola Bars, Thai Infused Fruit Pots

Juices: Frobisher's Orange, Apple, Mango & Cranberry

- LUNCH -

STARTERS
King Prawn & Crayfish Cocktail with Bloody Mary Mayao, Quails Egg and Celery
Tandoori Spiced Chicken with Mango Salsa, Yoghurt and Poppadom Crumb

Heritage Baby Beetroot, Pickled Apple and Whipped Plant-based Feta

MAINS
Herb Roasted British Sirloin with Yorkshire Puddings and Jus
Poached Salmon with Smoked Lobster Beurre Blanc and Cucumber Salsa

Mushroom Milanese with Blue Cheese, Summer Truffle, Charred Kale and White
Wine Cream



SIDES
Roasted Maris Pipers
Maple Glazed Carrots
Asparagus, Green Beans and Tenderstem Broccoli

Locally Baked Artisan Breads with choice of Butters and Spreads

DESSERT

Triple Chocolate Brownie
Banoffee Pie

Wild Strawberry Eton Mess (VG)
Tiramisu, Chocolate Plague
Tea & Biscuit Choux Bun
Pick 'n" Mix Sweets
Chocolate Fountain, Strawberries, Marshmallows, Mini Doughnuts
Schnapps Poached Pears & Fresh Raspberries (VG)

Summer Berry Trifle

- AFTERNOON TEA -

Cheeseboard: Vintage Cheddar, Rutland Red, Baron Bigod, Blacksticks Blue,
Highmoor Organic served an array of Condiments and Crackers

Ham Hock, Leek & Smoked Cheddar Tart
Monkfish Scampi, Chips, Tartar Sauce
Mini Naan, Aloo Palak, Mint Yoghurt (VG)
Southwest Chicken Slider, Chipotle Slaw

Halloumi & Baby Courgette Skewer, Chilli Honey Glaze



BEVERAGE MENU

SPARKLING
Louis Pommery England Brut NV

WHITE
Terrazas Chardonnay

Famille Perrin Luberon Blanc

RED
Terrazas Malbec

Famille Perrin Ventoux Rouge

ROSE
The Pale by Whispering Angel

BEER AND CIDER
Heineken QOriginal

Heineken 0.5%
Peroni (GF)
Guinness

Guinness 0%

Old Mout Berries & Cherries Fruit Cider
Inch’'s Medium Apple Cider

Beavertown Neck Oil

SOFT DRINKS
Still Mineral Water
Juices
Coca-Cola Soft Drinks
HOT DRINKS

Selection of Tea & Coffee

Please note: Menus cater for Vegetarians and Vegans as standard, if you or your guests have
additional dietary requirements, please email us on
hospcustomerservices@silverstone.co.uk, quoting your order number as reference.

Silverstone

HOSPITALITY



