
 



 

 



 



 



 



 



TOP MEADOW RESTAURANT 

SUNDAY LUNCH MENU  

SUNDAY 21st OCTOBER 

STARTERS 

SOUP OF THE DAY        □  

DEEP FRIED CRAB CLAWS with ali oil       □   

KING PRAWNS IN FILO PASTRY served with a sweet chilli dip    □ 

GARLIC MUSHROOMS served on a bed of salad with shaved parmesan   □ 

DEVILLED EGGS with mustard mayonnaise      □ 

CHICKEN LIVER PATE served with melba toast     □ 

B.B.Q. PORK SPARE RIBS        □ 

FRESH FAN OF MELON WITH PRAWNS in a marie rose sauce    □ 

PRAWN COCKTAIL with mixed leaves      □ 

VEGTABLE TOWER with a spicy tomato sauce topped with cheese   □ 

  

MAIN COURSE       

ROAST RIB EYE OF BEEF        □ 
Served with Yorkshire pudding 

ROAST LEG OF LAMB        □ 

ROAST BREAST OF TURKEY        □ 
ROAST LEG OF PORK        □ 

All served with gravy, roast potatoes and fresh vegetables 

DESSERT  

 
FROM SWEET TROLLEY AND COFFEE. 

 

PRICED AT £10:50 EACH 

 

NAME………………………………………………………………………………………... 

CONTACT NUMBER……………………………………………………………………. 

Please indicate above what your preferences would be of this menu by 

ticking the appropriate boxes in ‘Starters’ and ‘Main Course’. This will help 

the restaurant in preparing for our luncheon. 

Please complete separate forms for each person coming and return it to me 

by e-mail at doug@warren5385.fsnet.co.uk 


