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S O U T H  C A U S E Y  I N N

L I L A C  E D I T I O N
D U R H A M  S U I T E  

O A K  P A C K A G E  M E N U

 Our Chef’s create fresh stock daily to use in our Gravy/sauces which

contains: bones, mixed vegetables, celery, onion & carrots and simmered

for 24 hours. All dishes are made in a kitchen where allergens are present -

Please discuss with our team.
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MINI PRAWN COCKTAILS

 | GF |

FULLY DRESSED SALMON

| GF |

A COLD SELECTION OF CONTINENTAL MEATS

| GF |

PÂTÉ

| GF |

GREEK OLIVES & SUNDRIED TOMATOES 

| GF | DAIRY FREE |

A MIXED ARRAY OF BREAD

| DAIRY FREE | CAN BE  GF ON REQUEST |

FULL HOG ROAST

 | DAIRY FREE | (CAN BE GF ON REQUEST) |

Served with a selection of steamed vegetables, roast potatoes & yorkshire pudding

CHEF’S OWN STOCK GRAVY 

| (CAN BE MADE GF OR DAIRY FREE ON REQUEST) |

BASMATI RICE 

| G F | V | VEGAN | DAIRY FREE |

WILD MUSHROOM & ROASTED PEPPER STROGANOFF 

| G F | V | VEGAN | DAIRY FREE |

MACARONI CHEESE 

| V |

MARGARITA PIZZAS

| V |

CORNED BEEF PIE

CHEESE AND ONION QUICHE 

| V |

CHEESY SKINNY FRIES 

| GF |

CHUNKY CHIPS 

| G F | V | VEGAN | DAIRY FREE |

SELECTION OF SALADS

| GF | V |

CHEESE PLATTER 

| V | GF |

SELECTION OF CRACKERS 

| (CAN BE GF ON REQUEST) |

DOUGHNUT TOWER 

| V |

TRAYBAKE 

 

EVENING BUFFET MENU 
NACHO STATION

WITH TOPPINGS OF:

VEGETABLE CHILLI 

| G F | V | VEGAN | DAIRY FREE |

MELTED CHEESE SAUCE

GUACAMOLE

SOUR CREAM

JALAPENOS

M E N U


