
N – Contains Nuts V - Vegetarian VG – Vegan VGO – Vegan option VO – Vegetarian option GF -
Gluten Free GFO – Gluten free option DF – Dairy Free DFO – Dairy Free Option

 Please speak to our team regarding any dietary requirements or intolerances

Father’s Day  
to Start 

Mains

To Finish 

Tomato & Basil soup, Roscoff onion & cherry tomato focaccia, 
bungay butter  gfo, vo, dfo 

 Chicken adobo skewer, natural yoghurt, crispy chill oil, flat bread  gfo, dfo 

Smoked garlic & chilli king prawns, toasted sourdough, lemon  gfo, dfo 

 Staithe smoke house smoked salmon, sicilian lemon & dill mayonnaise, 
croutons, yuzu dressing  gfo 

Norfolk black face lamb gfo
Roast sirloin of Hereford beef gfo 

 Suffolk roast pork loin gfo 
 Suffolk roast chicken  gfo 

 Nut roast v, n, gfo

all our roasts are served with Yorkshire pudding, roast potatoes,
 seasonal vegetables, cauliflower cheese & red wine jus

Himalayan salt aged Ribeye 12oz Hereford beef, triple cooked chips, confit red onion,
watercress (£10 supplement)

Scottish monkfish cheeks 
jersey royal fondant, pea puree, pickled fennel, beurre noisette gf, dfo 

Sweet potato, courgette & mixed pepper quiche
asparagus & Castelfranco salad, feta

 & walnut crumb, green olive gf, vgo, dfo, n 

Worlington Hall sticky toffee pudding, Salted caramel, honeycomb,
Madagascan vanilla ice cream  v

Dark chocolate & salted caramel marquise, crème fraiche  gf, v

Sicilian lemon tart, early strawberries, elderflower  v 

selection of seasonal flavoured artisan 
ice creams & sorbets gf, v, vgo, dfo  

£48.00 per guest – please note this is a set menu & 1 or 2 courses will be the same price
£20 non-refundable deposit required on booking with guest names, menu choices & 

any allergies required at least 2 weeks prior.
E-Mail events@worlingtonhall.com to reserve your table



N – Contains Nuts V - Vegetarian VG – Vegan VGO – Vegan option VO – Vegetarian option GF -
Gluten Free GFO – Gluten free option DF – Dairy Free DFO – Dairy Free Option

 Please speak to our team regarding any dietary requirements or intolerances

Father’s Day

to start 

mains

to finish 

Vegetable crudités, hummus v, vgo, gf

Home-made garlic bread v

Norfolk black face lamb gfo
roast sirloin of Hereford beef gfo 

 Suffolk roast pork loin gfo 
 Suffolk roast chicken  gfo 

 Nut roast v, n, gfo

all our roasts are served with Yorkshire pudding, roast potatoes,
 seasonal vegetables, cauliflower cheese & red wine jus

worlington hall burger, fries & waterscress gfo

penne pasta, pomodoro tomato sauce v

Worlington Hall sticky toffee pudding, Salted caramel, honeycomb,
Madagascan vanilla ice cream  v

fresh fruit salad v, vg, gf

chocolate fudge sundae v, gf, n 

under 12s only

£20 2 course
£24 3 course

Guest names, menu choices &
any allergies required at least 2 weeks prior.

E-Mail events@worlingtonhall.com to reserve your table
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