
Jacoby’s party menu  
 
 
 
 

Soup of the day with parmesan & thyme toasted crouton 

Crispy tiger prawns with beetroot humus & sour cream 

Deep fried brie with cranberry sauce and mixed leaves 

Warm duck salad with spring onions, cucumber and plum wine sauce 

 
 

….. 

 

 
  
Mediterranean monkfish stuffed with sun blush tomatoes and wrapped in parma ham,  

garnished with whole prawns & mussels with a seafood sauce 
 

Corn fed chicken stuffed wrapped in bacon with sweetcorn stuffing, 
sweet & sour glaze, mashed potato and mange tout 

 
Slow cooked lamb shank in a red wine and onion sauce with creamy mash & French beans 

 
Sirloin steak served with fries, sautéed mushrooms & crusted beef tomato  

 
Baked Portobello mushrooms stuffed with courgettes, aubergine and caramelised onions 

topped with melted goats cheese se4rved with fresh salad & crushed new potatoes 
 

 
….. 

 
 

White chocolate crème brulee 

Eton Mess: jumbled strawberries, meringue & cream laced with Grand Marnier 

Sicillian lemon cheesecake with raspberry sorbet 

Assorted cheeses and biscuits 

Selection of sorbets or ice-creams 

 

 

£25.00 


