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2 courses £35 - 3 courses £40 
 

Starters 
Ham Hock Terrine, foie gras, fig chutney and pickled beetroot puree  

Cured Salmon, cucumber, orange, quail egg, orange glaze 

Tempura King Prawn, Asian salad, wasabi mayo, toasted pistachio 

Roast Beetroot, Pecan & Plum Salad, pomegranate dressing Ve 

Cheesy Arancini, tomato fondue V 

Roast Squash & Chorizo Soup, warm sourdough 

 

Mains 

Roasts all served with our giant homemade Yorkshire pudding, stuffing, 

 tenderstem broccoli, roast carrot, bottomless roast potatoes and gravy 
 

Salt Roasted Loin of Pork, crackling 

Corn Fed Chicken Breast, slowly roasted on the bone 

Roast Rump of Beef, roasted ‘pink’ 

Puy Lentil & Cashew Nut, roast red onion Yorkshire pudding, vegan sage gravy V 

Chargrilled Tuna Steak,  

roasted red pepper, feta, tenderstem broccoli, pineapple & lemongrass dressing 

Roast Beetroot, Pecan & Plum Salad, pomegranate dressing Ve 

Venison Wellington, truffle mash, roast vegetables, veal jus 

20oz Cote Du Boeuf for two  

Bearnaise sauce, fries, French bean salad  

(£15 per person supplement - we highly recommend pre-ordering so you don’t miss out!!) 
 

Sides 
Cauliflower Cheese 5.5  Pigs in Blankets 6 

Spiced Red Cabbage 5 Honey Roasted Parsnips 5 
Rocket & Parmesan 4 Truffle Mash  5 

Skinny Fries  4 Triple-Cooked Chips 5 
 

Dessert 
Salted Caramel Cheesecake 

Raspberry Posset, balsamic raspberries & meringue 

Ice Creams & Sorbets choose 3 scoops from 7 flavours 

Chocolate Brownie, orange sorbet 

Sticky Toffee Pudding, butterscotch sauce, vanilla ice cream 

Flat Capper Brie, Lincolnshire Poacher & Lilibet Blue,  

candied pecans, chutney, crackers 
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Children's Menu 

Mains 
Roasts all served with our giant homemade Yorkshire pudding, selection of vegetables  
Sirloin of Beef          11.0 
Boneless Leg of Lamb         12.0 
Salted Roasted Loin of Pork          9.5 
Corn Fed Chicken Breast         10.0 
Farmyard Feast – beef, pork, and chicken       12.5 
Puy Lentil & Cashew Nut           8.0 

Fish Goujons & Chips           8.5 
Triple cooked chips, garden peas     
 

Desserts 
Chocolate Fudge Brownie, ice cream          8.0 
Selection of Ice Cream, 3 scoops          6.5 
Sticky Toffee Pudding, butterscotch sauce, ice cream       7.5 
Belgian Waffle, butterscotch sauce, ice cream         7.5 

 

We source most of our ingredients from Yorkshire and from local importers including: 
Cheese - Cryer & Stott, Allerton Bywater 

Pork - West Moor Farm, Easingwold 
Ice Cream- Yorvale, Acaster Malbis 

Seafood – MyFish Company 
Butchery - Sykes House Farm, Wetherby 

V – Vegetarian Ve – Vegan 

 

Here to Help  

All our food is freshly prepared. Please ask for details of today’s Specials. 
 

Allergens & Special Requests 
Please alert us to any allergies or preferences 

 

Special Occasions 
If you are planning a special event, we can help you organise and host a celebration here. 

Have an initial chat with one of our team to discover how we can help and email us at 
contact@malvern-events.com 

 
 

Service Charge 
We add a discretionary 10% Service Charge to all tables.  

All service charges and gratuities go to our team. 
 

mailto:contact@malvern-events.com

