
O P T I O N  1

 2 Courses £26.50  
 3 Courses  £28.50

1 Choice of Starter, 

1 Choice of Main &  

1 Choice of Dessert

from the Lunch Menu

Prices are per person

O P T I O N  2

 2 Courses £27.50 
 3 Courses  £30.50

2 Choices of Starters,

2 Choices of Mains &

2 Choices of Desserts  

from the Lunch Menu

O P T I O N  3

 2 Courses £28.50  
 3 Courses  £32.50

3 Choices of Starters, 

 3 Choices of Mains &

 3 Choices of Desserts 

 from the Lunch Menu

L U N C H  P A C K A G E S 
Choose from our wonderful array of menu packages. From a savoury buffet to a  

fine-dining luncheon, our team of chefs guarantee a dining experience to remember.

L U N C H  M E N U

S TA R T E R S

Choice of Homemade Soup (Ve) Please select one

Mushroom  
Cream of Vegetable 
Minestrone   
Cream of Parsnip 
Sweet Potato & Butternut Squash 
Carrot & Coriander

Trio of Melon (Ve) 
Cantaloupe, Honeydew & Watermelon,  
Strawberries, Fresh Mint

Oak Smoked Salmon, Cream Cheese & Dill Roulade 
Caper Berries, Lemon & Lime Vinaigrette

North Atlantic Prawn Salad  
Baby Gem Lettuce, Micro Leaves, Cocktail Sauce

Creedy Carver Duck & Orange Rillette 
Homemade Plum Chutney, Balsamic Reduction,  
Toasted Baguette

Chicken Liver & Brandy Pate 
Spiced Apple Chutney, Pea Shoots, Toasted Brioche 

Warm Cornish Blue & Caramelised  
Red Onion Tart (V) 
Mixed Leaves, Basil Pesto

Ham Hock Terrine 
Piccalilli, Lambs Lettuce, Honey Mustard Vinaigrette

Smoked Haddock & Pea Risotto Arancini 
Roquette Leaves, Lemon Dressing

M A I N S

Traditional Roast Meats  Please select one

Beef, Lamb, Chicken, Turkey or Pork

Pan Roasted Supreme of Chicken 
Forest Mushroom, Shallot & Thyme Velouté

Slow Cooked Braised Steak 
Caramelised Onion, Julienne of Vegetables

Cider & Treacle Glazed Belly Pork 
Apple Compote, Black Pudding

Grilled Sea Bass 
Samphire Grass, Dill Butter Sauce

Poached Sea Trout 
Crispy Leeks, Shrimp Velouté

Pea & Mint Risotto (V) 
Parmesan Shavings

Grilled Mediterranean Vegetables (Ve) 
Roast Cherry Vine Tomatoes, Tempura Green 
Beans, Red Pepper Emulsion

D E S S E R T S
Apple Crumble   
Custard

Sticky Toffee Pudding 
Toffee Sauce

Sponge & Custard Please select one 

Syrup, Chocolate or Lemon

Fresh Fruit Salad 
Clotted Cream

Cheesecake Please select one 

 Chocolate, Lemon or Strawberry

Torte Please select one 

Baileys, White & Dark Chocolate or Strawberry

Amaretto & Raspberry Roulade

Fresh Fruit Pavlova

Local Cheeses 
Celery & Biscuits

(V) Vegetarian, (Ve) Vegan.

For menu options 2 & 3, pre-orders and detailed place cards are necessary a minimum 1 week prior to the function.  
Lunch packages are available for a minimum of 20 people & include any additional room hire charges. *Must order for the whole party. 

Please note: If choosing Option 2 or 3, the whole party must order either a) starter and main or b) main and dessert.

A D D  F R E S H LY  B R E W E D  T E A  

O R  C O F F E E

+ £ 2  P E R  P E R S O N *



S A V O U R Y  B U F F E T 
£29.50 per person | Available 12pm-2pm

Join us for a delicious savoury buffet made by our team  

of talented chefs - perfect for any celebration.

S AV O U RY
B U F F E T
A selection of freshly made Sandwiches:

Ham & Mustard

Roast Beef & Horseradish

Mature Cheddar & Homemade Chutney

Egg Mayonnaise & Cress

Tuna & Chive

Smoked Salmon & Crème Cheese

Roast Turkey & Cranberry

Cold Ham Hock Terrine  

Mustard Dressing

Mediterranean Vegetable Crostini

Crispy Chicken Goujons 

Garlic Mayonnaise

Cornish Blue Cheese &  

Caramelised Onion Tart

New Potato & Dill Salad

Coleslaw

Pasta Salad

Tomato, Cucumber & Basil Salad

Dressed Salad Leaves

A D D  F R E S H LY  B R E W E D  T E A  

O R  C O F F E E

+ £ 2  P E R  P E R S O N *

The Buffet menu is available in the Belmont Restaurant 
for a minimum of 20 people and includes any additional 
room hire charges and can only be guaranteed private 
with a minimum of 50 people.

Vegetarian, Vegan or any special dietary requirements 
can be catered for at no extra cost if reasonable notice 
is given.

*Must order for the whole party.



T H E  B E L M O N T  T E A 	  £12.50

A selection of individual Pastries

Freshly brewed Tea or Coffee 

T H E  D E V O N S H I R E 
C R E A M  T E A  	 £13.75

Homemade Scones 

Clotted Cream & Strawberry Jam 

Freshly brewed Tea or Coffee 

T H E  B E L M O N T 

F U L L  A F T E R N O O N  T E A  	 £25

A selection of Finger Sandwiches:

Ham  

Smoked Salmon  

Cucumber 

Egg & Cress 

A selection of individual Pastries 

Homemade Scones 
Clotted Cream & Strawberry Jam 

Freshly brewed Tea or Coffee

A F T E R N O O N 
T E A  P A C K A G E S
Our afternoon teas are the perfect  

addition to your celebration.

Prices are per person


