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Main Course  £16-
2 Courses £21.00
3 Courses £25.00 or £26.50 with Coffee

Choose One Starter, One Main Course (Meat & Vegetarian) & One Dessert
Starter

A Delicious Homemade Soup with crunchy croutons

A Crisp Ceaser Salad or Chicken Ceaser Salad
A Trio of Melon with Fruit Coulis
Homemade Terrine with Crusty French Stick

The Cleve Mixed Hors’ D'oeuvre Platter - served buffet style supplement of £1.50 pp

A Selection of Canapés with your drinks reception supplement of £1.50 pp

Main Course
Table Served Main Course Dishes

Oven Roasted Chicken Chicken Supreme Roasted with a Provencal
        or Leek & Bacon Sauce
Tender Beef in a rich red wine gravy with Shallots & mushrooms

Somerset Pork locally produced Pork drenched in a sweet cider & apple sauce

West country Lamb Braised in a rich meaty gravy flavoured with fresh mint £2 pp  supplement

Bangers & Mash - An all time classic, Local Sausages, Cheddar Mash
        & Caramelised Onion Gravy
Vegetable Parcel Stuffed with Spinach, Cream Cheese & Garlic

Roasted Vegetable Filo Slice with Feta Cheese & Pesto

Stuffed Field Mushroom with Mediterranean vegetables & Goats Cheese

Mexican Bean Chilli A selection of mixed bean & pulses with fresh tangy chilli

Can’t make a decision.....
Add a second choice to your table served meal for only an extra £2 per person

The Cleve Hot Carvery
 The following succulent Roast Meats carved by our team of Chefs onto your plate,
 Choosing 2 Meats from;

Prime Roast Beef Yorkshire pudding & Horseradish Sauce

Roast Fresh Farm Turkey with Sausage, Stuffing & Cranberry Sauce

Honey Roast Gammon
Loin of Pork with crackling & Apple Sauce

Plus A Vegetarian Selection
Seasonal Vegetables, Roast Potatoes & all the trimmings

The Cleve Cold Carvery
served in buffet style for your guests to enjoy

Prime Roast Beef, Roast Turkey & Honey Roast Gammon
A whole Scottish Salmon garnished with Prawns
Along side A selection of Tasty Seasonal Salads & Buttered New Potatoes

To Finish ...
A Choice of Dessert from our extensive dessert table
Or

A Dessert to be served to the guests (Choose One)

� A Fresh Fruit Pavlova - A Tempting Pavlova topped with Fresh Fruit & Cream
� Chocolate Profiterole's - Homemade Choux Bun  smothered in delicious Chocolate
� Homemade Cheesecake - Made in a Flavour of your choice
� Tarte Citroen  - A Deliciously Tangy tart with Creme Fraiche
� A Tower of Mille Feuille - Layered with Cream & Fresh Fruit
� Your Own Personal Favourite
� Or our Very Popular The Cleve Trio

 - A selection of all your favourites Fruit Pavlova, Lemon Cheesecake
  & a Chocolate Profiterole

Coffee
Freshly brewed Coffee & Imperial Mints

Bespoke Evening Dinner
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The Music Room
Sunday to Friday £150.00

If booked within 12 weeks ONLY £75.00

Saturday £400.00
If booked within 12 Weeks ONLY £100.00

Free Room Hire
for Parties over 100 Guests - Excluding Saturdays

The Garden or Drawing Room
Sunday to Friday £75-

Saturday 150-
For 20 - 50 Guests Seated or 80 Casual

No Private Bar or Disco/Band

Bar Nibbles £2
Chocolate Dipped Strawberries £5.75

Canapés £7.50
Sandwich Buffet with Jacket Wedges £  7.50

An Afternoon High Tea
£12.50 per person

Assorted Freshly cut sandwiches
Served alongside a Selection of Homemade Cake

Tea & Coffee

Terms & Conditions
£250 deposit required on booking along with written confirmation

Full Payment and Final Numbers 2 weeks before event

The Pork Roast & Carvery are for a minimum of 60 Guests

These prices are quoted as per person and room hire will be included
dependent on numbers & function room required

If the menu in which you are interested is not here, please ask.

Thank you

Private Room Hire

Afternoon Tea

Something to Nibble
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Evening Buffets

The Ploughman's
Homemade Pate, Sliced Ham

& Mixed West Country Cheeses
Onion, Pickles & Chutneys

Homemade Cheese & Bread Sticks
Assorted Breads & Biscuits

Traditional Fish & Chips
Cod Goujons

Scampi
Chunky Chips & Fries

Mushy Peas
BBQ & Tartare Sauce

Served in Traditional Cones

The Pork Roast
Slow Roasted Pig, Carved by one our chefs

Soft Flour Baps
With Apple Sauce & Stuffing

Vegetarian Options
Mixed Green Salad, Coleslaw, Tomato, &Cucumber

Potato Wedges

5 Spice Asian Delight
Vegetable Thai Green Curry

Sweet & Sour Vegetables
Beef in Blackbean

Chicken Tikka Masala
Lamb Jalfrezi

Poppadoms, Rice, Saute Potatoes & Prawn Crackers
With  A Spinach & Ricotta Cheese Filo Parcel

All Buffets only £13.50 per person

Your Designer Finger  Buffet
Choosing 7 items

Selection of  Mixed Sandwiches
Fresh Open Rolls
Filled Tortilla Wraps
Chicken Pieces with Salsa
Chicken Strips
Mini Chicken Kebabs
Fish Goujons with Tartare Sauce
Poppadoms with Dips
Naan Breads
Onion Barji
Chicken & Vegetarian Brochettas
Vegetable Samosas
Chicken Satay
Dim Sum Selection
Homemade Pizza
Homemade Quiche
Feta Cheese & Olive Sticks
Sausage & Herb Platt
Salt Roasted Mini Potatoes
Cajun Potato Wedges
Roast Potatoes
Tortilla Chips
Crudities & Dips
Garlic Bread
Cheesy Garlic Bread
Homemade Cheese & Bread Sticks

Go on Treat yourself.....
Why Not Add Dessert for Only £5 per person

Or Tea & Coffee for £2
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Email; reception@clevehotel.com

WWW.CLEVEHOTEL.COM

i
The Cleve Spa
Mantle Street

Wellington
Somerset
TA21 8SN

 01823 662033


