Dear Customer

Thank you for your booking enquiry, please note the following:
- Please select your menu of choice
- Please select either the 2 or 3 course option (if selecting 2 courses, please choose either a starter or main,
or main and dessert)
- We will need a full pre-order at least 3 days in advance of your booking
- We require a £5 per person deposit upon booking
- Any changes and alterations must be communicated by e-mail to info@thepercyarms.net in good time of
your function
- Confirmation of numbers 72 hours prior to function at which point the deposit becomes non-refundable
- We will charge for the number confirmed or the number attending, whichever is greater
- A discretionery service charge of 10% will be added to your bill
- Please feel free to call us to discuss wines, table lay-outs, table décor or just about anything to make
your function that extra bit special!

We look forward to hosting you soon
Kind Regards

The Functions co-ordinator
The Percy Arms
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Set Menu 1
Gazpacho (V)
chilled Mediterranean soup with pili pili oil
Pork and duck parfait with orange jelly
with blackberries and herb crostini
Baked portobello mushroom and brie (V)
on a rosemary crostini with wild rocket and balsamico
Potted hot-smoked salmon
with creme fraiche & horseradish, baby cornichons
and toasted baguette

Traditional South African Bobotie
Ground beef steak seasoned with Cape Malay spices,
baked with a fluffy egg topping, served with rice and Mrs Balls’ chutney
Pan fried fillet of sea bass
on a bed of new potatoes, served with French beans and beure blanc sauce
8oz Prime rump steak
lightly brushed with our secret basting sauce,
served with rustic chips and a sauce of your choice
Corn-fed chicken breast
stuffed with sundried tomatoes, spinach and cheese mousse
served with sautéed potatoes, seasonal vegetables and Aurora sauce
Creamy wild mushroom tagliatelle (V)

Chocolate fondant
with blueberry ice cream
Banoffee sundae
Sticky toffee pudding
and vanilla ice cream
Dom Pedro - “Adult milkshake”
Choose from whiskey, Tia Maria, Kahlua,
Amarula, Baileys, Sambucca or Cointreau

2 COURSES £19.95, 3 COURSES £24.95
Please note a discretionary 10% service charge
will be added to all large parties

Set Menu 2
Salmon gravlax
mint & beetroot cured salmon on a bed of lettuce, with
avocado, a tropical chilli salsa and herb croutons
Boerewors (South African sausage)
served with polenta wedges (pap) and chakalaka
Double cooked pork belly
with black pudding and burnt Bramley apple purée
Blue cheese panna cotta (V)
with berry compote, walnuts, rocket salad and crusty bread

8oz Matured prime rib-eye steak
lightly brushed with our secret basting sauce,
served with rustic chips and a sauce of your choice
Confit of duck leg
served with garlic new potatoes,
buttered savoy cabbage and port & cranberry jus
Fillet of ostrich
with a summerberry jus, fondant potato & tenderstem brocolli
Panfried fillet of kingklip
served with risotto, courgettes and caperberry lemon butter sauce
Pea & edamame bean risotto (V)
served with grilled asparagus and parmesan shavings

Homemade lava cake
with vanilla sauce & red cherry ice cream
Passion fruit cheesecake & mango sorbet
Warm waffle
with almond flakes, caramel ice cream & butterscotch sauce
Dom Pedro - ‘adult milkshake’
Choose from whiskey, Tia Maria, Kahlua, Amarula,
Baileys, Sambucca or Cointreau
Cheeseboard
with onion marmalade and a selection of crackers

2 COURSES £24.95, 3 COURSES £29.95
Please note a discretionary 10% service charge
will be added to all large parties

