
C H I C K E N  L I V E R  PA R FA I T
Onion marmalade, toasted sourdough

C L A S S I C  P R A W N  C O C K TA I L
Baby gem, farmhouse brown bread, 

Marie rose sauce

B A K E D  F L AT  C A P  M U S H R O O M
Goats cheese, apple and plum chutney

L E E K  &  P O TAT O  S O U P
Chive oil



PA N  F R I E D  S A L M O N
Smoked haddock and parsley chowder

C U M B R I A N  L E G  O F  L A M B
Savoury stuffing, garden mint sauce, pan 

jus

S L O W  R O A S T E D  H A M
Caramelised pineapple glaze

S T U F F E D  R E D  B E L L  P E P P E R
Spiced ratatouille, couscous, blue 

cheese, basil oil



A P P L E  &  C I N N A M O N  C R U M B L E
Custard

L E M O N  TA R T
Raspberry sorbet

VA N I L L A  C R È M E  B R Û L É E
 Shortbread biscuit

S E L E C T I O N  O F  C U M B R I A N 
C H E E S E S  &  B I S C U I T S
Celery, grapes and chutney

C O F F E E  &  M I N T S

B R O N Z E  M E N U

£ 2 3 . 0 0

S I L V E R  M E N U

£ 2 4 . 0 0

F E TA  C H E E S E  &  S U N  B L U S H E D 
T O M AT O  S A L A D

Baby gem, croutons and parmesan

E D E N  S M O K E R Y  S M O K E D  C H I C K E N
Apple and walnut salad

R O A S T E D  P L U M  T O M AT O  S O U P
Basil oil

M A C K E R E L  PÂT É
Dill and lemon, toasted sourdough

R O A S T  S I R L O I N  O F  B E E F
Bordelaise sauce, Yorkshire pudding, 

horseradish

C R I S P Y  P O R K  B E L LY
Buttered savoy cabbage, mash potato, red 

wine jus

F I L L E T  O F  S E A  B A S S
Stir fry vegetables, egg noodles, black bean 

sauce

W I L D  M U S H R O O M  &  P E A  R I S O T T O
Parmesan and chive

B A I L E Y S  B R E A D  &  B U T T E R  P U D D I N G
Custard

D A R K  C H O C O L AT E  TA R T
Chocolate ice cream

R A S P B E R R Y  D E L I C E
Raspberry sorbet, Chantilly cream

S E L E C T I O N  O F  C U M B R I A N  C H E E S E S 
&  B I S C U I T S

Celery, grapes and chutney

C O F F E E  &  M I N T S

www.lakedistricthotels.net/skiddawhotel

W E D D I N G  M E N U S

C U M B R I A N  V E G E TA B L E  B R O T H

L O C A L  G A M E  T E R R I N E
Sweet onion chutney, granary bread

S M O K E D  S A L M O N
Crème fraîche, capers, shallots and 

candied lemon

A S PA R A G U S  &  W I L D  M U S H R O O M 
TA R T L E T

Goats cheese gratin

F E L L  B R E D  L A M B  S H A N K
Braised red cabbage and port, lamb jus

L A K E S  B R E A S T  O F  C H I C K E N
Gratin potato, bacon and baby onion sauce

C O D  L O I N  W I T H  H E R B  C R U S T
Baby spinach, pesto dressing

S P I N A C H  &  R I C O T TA  S T R U D E L
Char-grilled vegetables, tomato sauce

S T I C K Y  T O F F E E  P U D D I N G
Butterscotch sauce, vanilla ice cream

S T R A W B E R R Y  C H E E S E C A K E
Fruit coulis, poached strawberries

D A R K  C H O C O L AT E  T O R T E
White chocolate sauce

S E L E C T I O N  O F  C U M B R I A N 
C H E E S E S  &  B I S C U I T S
Celery, grapes and chutney

C O F F E E  &  M I N T S

G O L D  M E N U

£ 2 5 . 0 0



C U M B R I A N  B U F F E T
£ 1 4 . 9 5  p e r  p e r s o n

TAT T I E  P O T

C U M B E R L A N D  P I E

S K I L L E T  O F  C U M B E R L A N D  S A U S A G E  &  M A S H 

R U S T I C  B R E A D  &  B U T T E R 

R E D  C A B B A G E  &  G H E R K I N S

M E N U  O N E

L E E K  &  P O TAT O  S O U P
Chive oil

C U M B R I A N  L E G  O F  L A M B
Savoury stuffing, garden mint sauce, pan jus

L E M O N  TA R T
Raspberry sorbet

T E A  O R  C O F F E E  W I T H  C H O C O L AT E  M I N T S

M E N U  T H R E E

FA N  O F  M E L O N
Forest fruit compote, fruit sorbet

R O A S T E D  S I R L O I N  O F  B E E F
Bordelaise sauce, Yorkshire pudding, horseradish cream

B A K E D  VA N I L L A  C H E E S E C A K E
Fruit coulis, poached strawberries

T E A  O R  C O F F E E  W I T H  C H O C O L AT E  M I N T S

M E N U  F O U R

C H I C K E N  L I V E R  PÂT É
Onion marmalade, toasted sourdough

R O A S T  L O I N  O F  P O R K
Sage and onion mash, calvados cream 

D A R K  C H O C O L AT E  T O R T E
White chocolate sauce

T E A  O R  C O F F E E  W I T H  C H O C O L AT E  M I N T S

M E N U  T W O

L O C A L  G A M E  T E R R I N E
Sweet onion chutney, granary bread

L A K E S  B R E A S T  O F  C H I C K E N
Potato fondant, bacon and baby onion sauce

S T I C K Y  T O F F E E  P U D D I N G
Butterscotch sauce, vanilla ice cream

T E A  O R  C O F F E E  W I T H  C H O C O L AT E  M I N T S

S E T  M E N U S

£ 2 0 . 0 0  p e r  m e n u

H O T  B U F F E T
£ 1 2 . 5 0  p e r  p e r s o n

B E E F  L A S A G N E

B A LT I  C H I C K E N  C U R R Y

S W E E T  P O TAT O  &  S P I N A C H  C U R R Y

G A R L I C  B R E A D

B A S M AT I  R I C E

P O P PA D U M S  &  M A N G O  C H U T N E Y

P O TAT O  W E D G E S

C L A S S I C  B U F F E T
£ 1 2 . 9 5  p e r  p e r s o n

S E L E C T I O N  O F  F R E S H  S A N D W I C H E S

A S S O R T E D  P I Z Z A  S L I C E S

C H I C K E N  G O U J O N S

V E G E TA B L E  S P R I N G  R O L L S

S A U S A G E  R O L L S

A S S O R T E D  Q U I C H E

C H U N K Y  C H I P S

M I X E D  S A L A D

S W E E T  T O O T H  B U F F E T
a d d  £ 4 . 0 0  p e r  p e r s o n

Add a dessert buffet to one of the other buffets 
(choice of 2 items)

R A S P B E R R Y  D E L I C E

VA N I L L A  C H E E S E C A K E

L E M O N  TA R T

E T O N  M E S S

C H O C O L AT E  F U D G E  C A K E

A F T E R N O O N  T E A  B U F F E T
£ 1 6 . 5 0  p e r  p e r s o n

A S S O R T E D  S A N D W I C H E S

M I N I  C A K E S

C H O C O L AT E  E C L A I R S

M I N I  E T O N  M E S S 

S C O N E ,  J A M  A N D  C R E A M

M A C R O O N S

T E A / C O F F E E

Allergen information is available for all items on this menu. Please ask a member of the team if you require such information 
and we will be happy to assist with your menu choices. Some of our main courses can be gluten free on request.

B U F F E T  M E N U S


