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Members Catering 2026
Locally sourced menu passionately created by Award winning Chef Johno Gardiner and JGLS Catering

Hot and cold Breakfast Menu Served 7.30am – 10.30am
£22 pre-booked / £25 on the day
Children’s Breakfast (Under 12’s) £11 pre-booked / £14.00 the day

Help yourself continental buffet Selection of cereals Selection of yoghurts
Fresh fruit Homemade granola Greek Yoghurt Toast and preserves
Cheese and Ham platter Fruit Juices
Please choose 1 item from the hot Selection which will be prepared by the chef Full English
Award Winning Local Pork Sausages, Dry Cured Back Bacon, Grilled Tomato, Field
Mushroom, Baked Beans, Free Range fried egg
Salmon royal
Smoked salmon on toasted muffin poached eggs with hollandaise
Eggs Benedict
Toasted muffin, topped with home cooked ham, poached eggs and hollandaise Tea/ filter coffee
Specialist tea/coffee (Not included in breakfast price) Tea £4.50 Herbal/Fruit Tea £5.00
Bean to cup Coffees/hot chocolate from £5.00

TAKEAWAY ONLY
Busy Person Breakfast Menu – pay on the day Hand tied Sausages in a white Bap £5.00 Smoked Bacon in a white Bap £5.00
(GF available on request)


Lunch Menu Served 12.00pm – 4.00pm
Please Note : With any pre-booked tables a pre-order for your choice of meal is also required
Adult 2 Course £35.00 pre-booked / £40.00 on the day Adult 3 Course £42.00 pre-booked / £47.00 on the day

Starters
*Sweet potato, ginger and chilli soup, parmesan croute, oven baked bread.
· Ham hock, pea and mustard terrine, homemade chutney, mixed leaf, toasted crisp bread.
*Smoked salmon, North Atlantic prawns pickled cucumber, dressed leaf, dill crème fraiche
· Purple tenderstem and spring onion galettes, goats cheese crumb and wild dressed rocket.
· Homesmoked duck salad, oranges, asparagus, chefs homemade dressing, wild leaf.

Mains
* Papworth sirloin steak, mushroom, & grilled tomato, dressed wild rocket and fries.
· Stuffed Pork Tenderloin, apricot forcemeat, wrapped in bacon, mild mustard jus, stir fried cabbage, potato gratin
· Homemade steak burger, homebaked brioche roll, homemade relish, smoked dapple cheese and fries.
· Roasted Chicken Supreme, tenderstem broccoli, dauphinoise potato, mushroom and chorizo sauce
* Salmon fillet feuillete, creamed leeks, potatoes, wilted greens, parsley oil
* Mediterranean Tart, basil maize courgette mixed peppers, pumpkin mixed seed crust, vegan buttered new potatoes, greens and spiced arrabbiata sauce

Desserts
* Chocolate and caramel torte, salt caramel drizzle crumbled shortbread, vanilla ice cream
* Warmed stem ginger treacle tart, sprinkled fudge , clotted cream
· Cheese Board , 3 cheeses with homemade chutney & crackers, celery.
· Vanilla seed crème brulee, dried raspberries, homemade shortbread
* Selection of Norfolk made ice cream and sorbets.

Children’s Lunch Menu served 12.00pm – 4.00pm Children’s 1 course £11.50 pre-booked / £15.50 on the day Children’s 2 course £15.00 pre-booked / £19.50 on the day

Cheese Burger with Fries.
Local Pork Sausage, potato and Peas.
Tomato & Basil Penne Pasta.

Children’s Dessert Menu
Chocolate or Vanilla Ice Cream.
Chocolate Brownie with Vanilla Ice Cream.
~~*~~


Available at all other times between 11.00am – 5.00pm
Selection of Cakes and Tray Bakes Homemade Sausage Rolls Homemade Pies

New to 2026
Sharing Platters for 2 with a glass of Prosecco each Savoury board and dessert board £75.00
PRE-ORDERS ONLY
Ploughmans Platter Homecooked Honey Roast Ham Mature Cheddar Cheese Dressed Salad
New potato salad Homemade Coleslaw
Silverskin pickles, cornichons, pickled beetroot, Branston pickle French Stick

Local Fresh Fish Platter Smoked Salmon Shell on Prawns
Cromer Crab Mackerel pate Dressed Salad New Potato salad
Homemade coleslaw French stick


Picnic Sharing Board
Homemade Pork and Apricot Sausage Roll Homemade Scotch Egg
Homemade Quiche Pork Pie
Cheese Straw Salad Coleslaw Pickles

Charcutier Sharing board
Chorizo Serrano Ham
Smoked Milano Salami Sundried tomatoes, capes, Olives and Mozzarella Balls Houmous baby bell peppers
Mixed bread selection and bread sticks
Dessert Sharing platter
Included with your choice of savoury board Bitesize Chocolate cherry brownie, Chocolate Profiteroles
Lemon posset Berry Meringue
Raspberry and white chocolate flapjack


















Please inform staff of any allergies or intolerance prior to dining.
Menu is subject to change due to supplier availability, if changes are required the nearest substitutes will be sourced
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EAST ANGLIAN.





