
The Kerry Suite

2025 Family Festive Lunch Party
Children’s Menu

Starters

Vegetable Crudités, Hummus (VG) 

Homemade Tomato Soup, Toasted Cheese Fingers (D, G, V) 

Breaded Chicken Tenders, Salad, Barbercue Sauce (C, M, G)

Main Courses

Roast Turkey Breast, Stuffing, Pig in Blanket, Roast Potatoes, 
Peas & Carrots, Gravy (D, DFO, G, GFO, N, SL)

Roast Beef, Yorkshire Pudding, Roast Potatoes, Peas & Carrots, Gravy (D, EG, G) 

Mini Battered Cod, Chunky Chips, Garden Peas (F, G)

Penna Pasta with Tomato Sauce (G, VG) 
Add Cheese (D, G, V)

Desserts

Chocolate Brownie, Vanilla Ice Cream, Chocolate Sauce (D, EG, G, V)  

Banana Split, Whipped Cream, Vanilla Ice Cream (D, EG, V)  

Fresh Fruit Salad, Fruit Sorbet (VG)

Please advise your coordinator of any specific allergies or dietary requirements in advance.

Every effort is made to ensure our dishes are allergen free, but there is
a possibility of cross contamination in a busy kitchen environment. 

(C) CELERY | (D) DAIRY | (DFO) DAIRY FREE OPTION | (EG) EGGS | (F) FISH | (G) GLUTEN | (GFO)  GLUTEN FREE OPTION
(M) MUSTARD | (N) NUTS | (PE) PEANUTS | (SF) SHELLFISH | (SE) SESAME SEEDS | (S) SOYA

(SL) SULPHITES | (V) VEGETARIAN | (VG) VEGAN | (VGO) VEGAN OPTION

Please Note: Dairy Free, Gluten Free and Vegan Options are available upon request in advance only.


