
 
25 Walmgate, York, YO1 9TX 

Tel: 01904 629222 Email: lynn@meltonstoo.co.uk  
 

SAMPLE PARTY MENU 
We change our menus on a regular basis to coincide with using the best local and seasonal produce. Below is a sample menu; if you 

require confirmation of the dishes available on the date of your party this can be discussed with our Event Manager. 
 

£20 per head or £23 per head for groups who require exclusive use of a room.  
Menu includes Bread Baskets, Mixed Vegetables, Potatoes & Filter Coffee / Tea 

 

(v) Beetroot Soup, Crème Fraiche & Chives 
Beetroot - Organic Pantry, Tadcaster 

 

(v) Baked Mushrooms – Swaledale, Herb Breadcrumb Crust 
Mushrooms – Park Lodge Farm, Thirsk.  Swaledale Cheese – Richmond 

 

(v) Goat's Cheese Pissaladière - Thin French Onion Tart 
Braffords Goats Cheese - Lowna Dairy, Raywell 

 

Smoked Haddock Carpaccio with Caponata 
Caponata: Sicilian Salad of Aubergine, Tomatoes & Capers 

Scarborough landed Haddock 
 

Black Pudding & Caramelised Apples 
Doreen’s Black Pudding – Arthur Haigh Foods, Thirsk 

 

----- 
 

(v) Moroccan Vegetable Tagine – Couscous & Yoghurt 
Includes vegetables from Organic Pantry, Tadcaster 

 

(v) Risotto – Mushroom, Truffle Oil, Wild Mushroom Garnish 
Mushrooms – Park Lodge Farm, Thirsk 

 

Smoked Haddock - Poached Egg, Mustard Cream Sauce 
Scarborough landed Haddock 

 

Coq au Vin - Rustic French Farmhouse Chicken in Red Wine 
Chicken Legs - Loose Birds, Harome 

 

Pork & Bean Cassoulet - Duck Confit 
Duck - Southfield Farm, Leven 

 

---- 
 

(v) Spiced Apple Sponge 
 

Vanilla Panna Cotta - Rhubarb 
 

(v) Sticky Toffee Pudding 
 

 

Service is not included in our prices. However for parties of 7 or more a 10% service charge will be added to the bill.  
Any gratuities are left entirely at customers’ discretion.   


