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]ntrocl uction

The Fl‘neasant is owned bg the Fatterson Familg & is the sister restaurant of the Flough
[nn Hi”sborough. As a company our aimis to Provide a combination of a high qualitg
Friendlg service & delicious fresh food using the best local ingrediants Possib]e.

When your are choosing an outlet/site for a special occassion or event, we aPPreciate
the pressure you are under to ensure that you &9ourgue5ts will have an erjogable
dag/evening, we have put togcther this function Pack out !ining the extenisve food &
drinks oPtions we have available including c{ictary rcquirements.

We have also out lined extra services we can Provic]e to make your clag/cvening less
stressful & our team of both Progessiona] & experienced staff will be on hand from the
moment you contact us for the first time & all the way t}wrough to your event to help you in
anyway Possiblc.

licyou have any other ideas not showen within our function Packagc, Plcasc do not be

afraid to ask any questions & we will do our best to meet your every needs.

CONTACT Janet OR William ON 02892 638056

THE PHEASANT RESTAURANT 410 UPPER BALLYNAHINCH ROAD ANNAHILT HILLSBOR OUGH BT28 6NR.
WWW.THEPHEASANTR ESTAURANT@CO.UK
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THE PHE ASANT'S CHARGE S & SERVICES GUIDE.

A £200.00 c{ePosit is requirecl to confirm your weclcling.
There is a room hire chrage of £200.00.

We appreciatc the pressure that you can be under arranging either a small dinner party, ]arge function

or WCCIC{iﬂg. BC]OW are a [lSt O{: services we can PFOVidC to !’]CIP casc t!"lC PFCSSUFC From HOU mai(c HOUF

event as enjoyable as Possib]e:

I
2.

® o b

A contact list of Dij’s & bands suitable for every occassion at an additional cost.

Arrange to have a cake made for your event bﬁ our exPerienced dessert chef (including weclcling

cakcs) at an additional cost.

. Tab]e vases with either our flowers in them or you can use them Forgour own flowers —

complimentary.

Tealightholders & candles ~ complimentary (In house functions at | he Pheasant only)
[inen for your tables — ComPlimentary.

Avrrange to put up any decorations you may have — ComPlimentary.

We can supply your napkins, eitherlinen or coloured high table napkins ~ complimentary.

Chaxr covers at an additonal hire cost.

Wc have an additonal list of services we Provndc In our FOI“:FOIIO which we are more than happg to sit

& ShOW yOU WI’]CHCVCI‘ HOU arrangc a mcctmg Wlth OUI‘SClVCS to dISCUSS 30[11‘ uPcommg event.,

Other services include:

Tab]c Plan icléas, Gi\ct, name card, menus & table name idcas, Tab]c setting ideas , Dressing
your toilcts, Flowerist & FA contacts

Bg contacting Janet or William on 02892638056 to arrange a meeting,



Reception & Function drinks

Per head
Fresmy brewed Fattcrson’s blend cogec/’cea £1.95
Teaor coffee with {:FCSl’llﬂ baked scones £3%.50
Teaor coffee with croissants £3.50
Tca or coffee with home-made shortbread £2.95
Teaor coffee with assorted biscuits £2.50
T ea or coffee with Fresl’llg made sandwiches £4.95
From: PerGls

SPar‘cling wine, Cava or Frosecco £5.50



Cl—xampagnc £9.95

Ked or Whitc Wine £4.50
Kir Kogale £6.95
Bucks [Fizz £6.95
Bellini £6.95
Dressccl Fimms £3.95
Mulled Wine £4.25
Fruit Punch (non - alcoholic) £1.95
Jugs of Blend Juice £4.50
Jugs of Cordial £2.50
75cl Spark]ing/Sti” Mineral Water £3.95
House Red/\White Wines From £17.00 Per Bottle

(Otherwines can be chosen from our extensive wine list)
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Nibbles
Ferhead
A selection of Crisps, nuts, tortilla chips & c]iPs £2.95
Fresh Continental breads, oil & ’caPcnaclc £2.95

Canapes (Min of 25 quests)

Mini goats cheese tart!ets, chcrrg tomato salsa



Smoked salmon tart are, chive creme fraiche

Ta”cgio, asparagus and parma ham wraps

[resh shucked Dun drum oysters with a Thaigrcen mayo
Dressed prawns with home — made wheaten bread
Chici(en tandoori with naan bread

Mini vegctablc sPring rolls

Mini vol au vents filled with either mushroom or chicken
Smoked salmon & homemade wheaten & wasabi mayo
Atlantic prawns, whis‘cg seafood clressing crostini
(Crab claws & T hai green clip

Farma ham & asparagus wrap

Ta“cgio cheese & chorizo brochette

]:resh Ogstcrs

Perhead
Choose any 4 Canapes £5.50
Choose any additional item £1.50

N.B Canapcs are to accompanicd with the drinks reccption &

are not available with Fingerxcood selections.
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Function menus

Warm Preads, oil & Tapcnade ~-£2.95 per head

Soups - £4.95 per head

Creamcd leck and Potato, lavender creme fraiche

Chicken and prawn laska broth



Roast Pimento and cherrg tomato with parmesan croutons
| ocal seafood chowder

Homc made vegetable and bar]cg broth

Minestrone soup with herb oil

Cream of cauliflower with mustard and dill creme fraiche
(Cream of broccoli soup with crumbled stilton

T hai scented butternut squasl'x soup

Medley of wild mushroom and basil soup
Spiced Parsnip soup

Ham hock and sPIit green pea soup

A Demi T asse course option of the above soups are available at a cl'largc of

£2.50 per head.

Cold Starters

Chicken liver and brandg pate, orange and onion marmalacle,

toasted brioche -£5.50
House cured sa!mon, belinis, horseradish and chive creme fraiche - £6.50
T:an of me!on, bcrry comPote, sorbet and crushed mint sugar - £4.95

Frawn and avocado cocktai], Marie rose, homemade wheaten £ 6.50



Terrine, honey glazed figs with toasted focaccia bread - £4.95

Seafood cheesecake, ceviche dressing - £6.50

(lassic (Caesar salad with option of chicken at a suppiement -£5.95

Smoked T rout and horseradish pate, served with rocket and warm breads - £5.25

Crab and avocado tian served with a herb and citrus c{ressing ~£6.50

Char grilled quail, white pudding, balsamic and honey dressing - £6.50

Warm goat’s cheese tartlet, tomato salsa and basil pesto - £5.50

ak cured duck breast, sweet and sour red cabbage served with dressed watercress - £5.95
Confit of duck leg, orange and onion marmalade and dressed watercress - £5.95

Salmon and haddock fish cakes, mango salsa, oriental salad - £5.95

T omato, mozzarella and basil tartlet served with a tapenade clressing ~-£4.50

Chicken satay skewers, oriental salad - £5.50

be
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Sorbets - £1.95 per head

Lemon

Raspberrg and strawberry
Fear

Mango

(assis



| ime
(Gin and tonic

Or create your own unique flavour
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Main courses
Meats

Koast sirloin of beef served with all the trimmings, Yorkshire Pudding and red wincjus -£1%.95

Roast loin of Porl( stuffed with sage and onion, sPring onion mash, seasonal vegetablc and a

bramb]g apple sauce ~£12.95

Baked lamb rump, chargri”ec{ vegetab]es, baked babg Potatoes, semi dried tomato and basiljus -
£14.95



Barbequed lambj parmesan Po]enta cake, charred leeks and asparagus, giro”e and trumejus -
£16.95

Seared beef medallion, roasted babg onions and wild mushrooms, horseradish mash and a rich

ox’caiUus~£15‘95

Stuffed Por1< fillet served with cider braised cabbage, mustard mash and a toasted PCPPchUS ~
£1%.95

Frime Nor’chem [rish beef mcda”ion, sauté c}'xorizo, olives and semi dried tomatoes served with a

sweet potato and blue cheese gratin and an aged balsamicjus -£16.95
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Poultry
Traditiona! roast turkcg, Bcl{:ast ham, cranbcrrg and herb stuging, chipolatas served with

clﬂamp, seasonal vegctab!cs and ared wincjus ~-£12.95
Chargri”ed chicken fillet toPPed with smoked cheddar and Farma ham melt served with mash
Po’cato, roasted peppers and a basil hollandaise -£.1 1 .95

Koast chicken supreme served with a sweet Potato and vcgetable lasagnc, roasted Pimeﬂtos

finished with a taPenadcjus ~-£12.95



Stugccl corn fed chicken breas’c, clauphinoise Potato, buttered green vegetab!es and a tarragon
cream~£12.95

Crispy Chinese red cluck, r\oodlcs, stirfried Asian vegetables and a mango and lime glaze ~
£15.50

Fish courses

Natural smoked haddock, semi-tomato and basil mash, sauté spimacln and hollandaise sauce

£11.95
Mustard and dill gri”cc{ salmon fillet, creamed leeks and minted babg potatoes - £12.95

Herb crusted cod loin, broccoli Hore’cs, extra virgin olive oil mash and crispg pancetta rashers -

£13%.50
Searecl sea bass Fi”ets, sauté Asian greens, rice timbale with a sweet and sour dressing ~£14.95

Girilled Sea Pass fillets with asparagus, courgettes and rocket, served with babg potatoes and a
sPiced tomato clressing~ £15.95

Roast monkfish tai!, ratatouille and Maldon baked babg potatoes finished with a herb emulsion -
£16.95
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Desserts - £5.00

Fassion fruit & mango Mcringuc & coconut ice-cream

T art T atin

Balsamic strawberries & tuille baskets

rozen berries & white chocolate fondue

Mini espresso éclairs with butterscotch sauce
[Jome —made stickg toffee Pudding

T rio of desserts

Bai]egs and white chocolate cheesecake

\/am'”a creme brulee served with a berrg compote
| emon meringue Pie

Buttermilk panacotta with Poachcd pear



Cheeseboards
Trio of cheeses, hand made crackers, grape chutneg ~£5.75 per head

A ¢ chding (Cake of Cheeses’ three tiers
of cheeses clisPlay, crac‘(crs, grapes & chutneg ~£175.00 (For 70 guests)
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Finger food & Buffet packages

UP to x100 guests
. . £500
The BRONZE Lite Bites
(Cocktail 5ausagcs
Chicken Goujons
Cheesy gar]ic bread
Up to x50 guests The SILVER Lite Bites

£250



(Cocktalil sausages
Chicken Goujons
Sausage Rolls
Chicken wings

A selection of sandwiches

The GOLDEN Lite Bites

Chicken Satag skewers
Chi"i cream cheese poppers

Mushroom vol-au-vents
Tcrigai(i salmon skewers
A selection of sandwiches

Patterson’s blend coffee /tea

UP to x50 guests
£500

UP to x100 guests
£800

The Bronze Buffet

Cl’lic‘cen & [am Pug pastry Pic
FcPPerccl beef strips

Pasmatirice

Simplg mash

uP tox 50 guests
£450

u P to x100 guests
£900

UP tox 50 guests
£400

UP to x100 guests
£800

The PLATNIUM Lite Bites

Che]c’s selection of
Dcli meats Platter
Ciﬁeese Display
["resh breads
A choice of 2x (Gourmet Salads

UP to x 50 guests
£700

UP to x100 guests
£1400
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The SILVER Buffet

Thai green chicken curry
BCC]C stroganog
Fruits of the sea Pie
PBasmatirice

Chcesg Pomme PUFCC

UP tox 50 guests



£450 £900
UP to x100 guests

The GOLDEN Buffet

The PLATNIUM buffet

Ho’c carved
Honcy roast Given’s Ham Co]cl P]atter of
Rotisserie Turkcy Roast beef
Roast beef
Eut’ccrecl seasonal vegctablcs Honcg roast GiVCﬂS Ham
Simplg mash W!‘xolc salmon & seafood
Cranbcrrg sauce Disp]agcd mirror

Fanjus
A choice of 2x (Gourmet salads

UP tox 50 gucsts A selection oF Fresh breads
£700
UP to x100 guests
UP tox 50 guests
£1000
UP to x100 guests
Selection of accompaniments Potato, bacon and wholegrain mustard salad
SPring onion mash (Garden green salad with rocket & avocado
Flain mash [Home- made coleslaw
Coconut scented rice Asian noodle salad
Luckg boat noodles with sweet chilli glaze Fasta salad dressed in a basil pesto

Cajurs sPiccd potato wcclges
Broacl bean, pea and ricotta
But’cerecl seasonal vegetab]es

Macaroni cheese bake

Hand cut chunky fries

Selection of salads
(lassic (Caesar salad

Chargri”cc{ vcgetab!e salad

r‘jouse tossed salad

[Teta, roast Pimento and olive salad






