
 
 

 
 

 

 
STARTERS 

 

Yorkshire Pudding with a Rich Onion Gravy Sauce £3.45 
 

Homemade Roast Tomato and Sweet Basil Soup with a Drizzle of Pesto Cream £2.95 
 

Duo of Smoked Fish Terrine with Smoked Salmon, Horseradish Panacotta, Dill Dressing £5.95 
 

Chicken Liver Parfait with Redcurrant & Apricot Compote, Rocket Leaves £4.95 
 

Cod & Prawn Fishcakes, Chilli Tomato Jam £4.95 
 

Melon and Parma Ham, Herb Microcress, Pesto & Balsamic Dressing £4.95 
 

Assorted Breads 
 

MAINS 
 

Sirloin of Beef served with a Mini Cottage Pie and Yorkshire Pudding  

Chateau Potato and Pancetta wrapped Root Vegetables £13.95 
 

Roast Salmon Fillet with Citrus Coriander Crushed Peas, New Potatoes, Cherry Tomato & Lime Hollandaise £11.85 
 

Lemon & Thyme pan fried breast of Chicken on Butternut Squash Risotto, Chardonnay and Asparagus Sauce £11.50 
 

Chump of Roast lamb on Wensleydale Creamed Cabbage, Rosemary Fondant Potato & Mint Gravy £12.50 
 

Baked Cep Mushrooms Stuffed with Spinach & Shallots, Topped with Goats Cheese, Basil & Tomato Jus £9.95 
 

Sirloin Steak with Chunky Chips, Tomatoes, Mushrooms £14.65 
 

Cold Choice – Assiette of Seafood and Shell Fish with a Marie Rose Sauce £12.25 
 

DESSERTS/BEVERAGES 
 

Sticky Toffee Pudding, Butterscotch Sauce, Dairy Cream £4.25 
 

Raspberry & White Chocolate Brulee and Shortbread Biscuit £4.25 
  

Classic Lemon Tart with Fresh Raspberries, Berry Coulis & Cream £4.25 
 

Individual Chocolate Truffle, White Chocolate Pantella, Black Cherries,  

Dairy Cream, Honeycomb Crunch Topping £4.25 
 

Cheese Plate served with Grapes, Celery and Biscuits £5.25 
 

Ground Coffee £1.40 
 

Tea £1.00 
 

CHILDRENS MENU £6.95 
 

MAINS 
  

Gourmet Yorkshire Burger with a shot of sundried Tomato Relish and Chips 
 

100% Yorkshire trio of saddleback ‘Abbots Close Farm, Thirsk’ pork & leek sausages, fresh peas, mashed potato 
 

Mini Battered Haddock with chunky Chips and Peas 
 

DESSERT 
 

Ice Cream 

 

 
 

 
 
 

PLEASE INFORM A MANAGER SHOULD YOU HAVE ANY DIETARY OR ALLERGY REQUIREMENTS AS WE CANNOT 
GUARANTEE THAT ALL OUR FOOD IS ALLERGEN FREE 

 
CGC Events Supreme House, Lotherton Way, Garforth, Leeds LS25 2JY 

T: 0113 2876387  F: 0113 2876397  E:info@cgcevents.co.uk  W:www.cgcevents.co.uk 

WHITE ROSE 
RESTAURANT MENU   

Two Course Special of the Meeting £ 12.55 
 

Ballotine of confit Duck, baby Leaf Salad, Bruschetta and Plum Chutney 

~~~0~~~ 
 

Stroganoff of Beef fillet with Saffron Infused Rice and Broccoli Florets 

 

 

 
 


