
Magpies Party Menu 

For parties of 15-30 guests   2 Courses £29.95 or 3 Courses £36.95 

V* = Vegan   V = Vegetarian   F = Fish/Shellfish   M = Meat 

  Starters                                                                                                                                                          

Pear Apple and Beetroot with Rocket and Aromatic Leaf Salad with                                                       

Crispy Pompeii Potato and Beetroot Dressing V*      

Falafel with Pear and Radicchio Salad with Roast Halloumi                                                                                   

and a Yogurt and Maple Syrup Dressing V 

Homemade Fishcake with Beetroot Cured Salmon Gravlax                                                                                  

and Black King Prawn Tempura with Pomegranate Molasses Dressing F 

Ham Hock Terrine with Magpies Piccalilli and Homemade Orange Pumpernickel Bread M 

Main Course                                                                                                                                         
Spicey Roasted Cauliflower with Mediterranean Vegetables Basil Mash and                                                   

Tempura of Broccoli with Basil Pesto V* 

Tomato Tart with Onion and Roasted Sweet Pepper Marmalade with                                                              

Tempura of Broccoli and Mango and Chilli Salsa V  

Pan Fried Sea Bass on Celeriac and Crab Risotto with Carrot Ribbons and                                                   

Shredded Savoy Cabbage with Vanilla Bisque F 

Chicken Breast on Sweet Potato Puree with Cavolo Nero                                                                                                                                                                     

and Swiss Chard with Honey and Thyme Glazed Carrots and Beetroot M   

Dessert or Cheese                                                                                                                                           

A Trio of Desserts                                                                                                                                          

Dark Chocolate Mousse with Cocoa Crisp and Salted Caramel Sauce                                                            

Lemon Mango Raspberry and Apple Jelly with Panna Cotta and                                                                   

Mango and Passion Fruit Sorbet with Coulis 

Mini Dessert                                                                                                                                                                  

Vanilla Crème Brulee served with a Single Shot of Espresso and Homemade Sweets 

Fresh Fruit Platter with Mango and Passion Fruit Sorbet and Freeze-Dried Passion Fruit                                    

with Pink Candy Floss V* 

A Selection of Cheese                                                                                                                                                          

Mature Wensleydale Somerset Brie and Harrogate Blue served with                                                           

Biscuits Grapes Celery and Homemade Chutney  

Stokes Coffee or Twinings Tea served with Homemade Sweet £2.25 

While we do all we can to accommodate guests with allergies and food intolerances we are unable to 

guarantee our dishes are completely allergen free                                                                                                        

Booking is essential and party numbers/order is to be confirmed at least five days before arrival                                          

A non- refundable deposit of £15.00 per person is required to secure the booking                             

Phone 01507 527004            Email info@magpiesrestaurant.co.uk 

mailto:info@magpiesrestaurant.co.uk

