
 

Our most popular dishes are listed on this menu  
selector but if you have a particular favourite 
dish you would like to include, we will be happy to 
help you plan your menu and advise you of any 
amendment to the costs.  
Please ensure that you choose just one starter, one 
main course and one dessert from the selections 
listed to create one set menu for all your guests.  
We are happy to cater for special dietary needs with 
prior notice and if any of your guests are vegetarian, 
please make one choice from the vegetarian options. 
Children under 12 are charged at £9.50 per head 
and a children's menu is available for under 5s. We 
also offer a selection of canapés which can be served 
with your arrival drinks if you wish. 

Menu Selector 

Starters 

Homemade soup - choose from cream of 
tomato, country vegetable & lentil, leek & potato, 
carrot & coriander or mushroom & tarragon 

£3.95 

Plum tomato and mozzarella salad  
with a balsamic dressing 

£3.95 

Cos and little gem lettuce, soft boiled egg, 
Caesar dressing and Parmesan shavings 

£4.00 

Ripe seasonal melon  
with fresh figs, grapes and a citrus syrup 

£4.10 

Chicken liver pâté  
with garlic ciabatta and tomato chutney 

£4.30 

Salad of crayfish and prawns  
with a Marie Rose dressing 

£4.70 
Main course dishes are served with 
seasonal vegetables and potatoes 

Main Courses 

Roast breast of turkey with bacon, 
sausage & sage stuffing, pan gravy, roast 
potatoes and seasonal vegetables 

£12.00 

Pan fried breast of chicken with a  
Chasseur sauce, rissole potatoes and 
seasonal vegetables 

£12.50 
 

Roast Packington pork loin with a  
bacon & broad bean jus, apple fritter, 
Parmentier potatoes and seasonal vegetables 

£13.25 

Confit duck leg with Grand Marnier 
sauce, minted new potatoes and seasonal 
vegetables 

£13.25 

Salmon en croute with a white wine sauce, 
minted new potatoes and seasonal vegetables 

£13.95 

Roast rump of beef with Yorkshire 
pudding, pan gravy, thyme roasted potatoes 
and seasonal vegetables 

£15.95 

Rump of lamb with garlic mashed potatoes, 
rosemary jus and seasonal vegetables 

£15.95 

Vegetarian options 
Vegetarian options will be charged at the same price 
as your chosen main course. 

Filo pastry basket with pan fried mushrooms 
in a white wine sauce 

Roasted vegetable lasagne 

 

Coffee and mints are included in the  
above dessert prices. 

 
 
 
 
 
All prices include VAT and may be subject to 

alteration. 

Desserts 

Chocolate fudge cake  
with a coffee & brandy sauce 

£3.95 

Deep dish apple pie  
with sauce Anglaise 

£3.95 

Tart au citron  
with whipped cream and strawberry coulis 

£3.95 

Brandy snap basket 
filled with fresh fruit salad 

£3.95 

Profiteroles  
with dark and white chocolate sauces 

£3.95 

Wild berry cheesecake  
with fruit purée 

£3.95 

A selection of cheese and biscuits 
with celery and grapes 

£4.20 

Warm Jaffa orange bread and 
butter pudding with hot chocolate sauce 

£4.25 
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Best Western The George Hotel is part of Webb Hotels & Travel 
www.webbhotelsandtravel.co.uk 

The Best Western George Hotel is the 
perfect place for celebrations of all kinds, 
whether it’s a birthday, anniversary, 
wedding, annual  dinner or office party. 
 

The magnificent Regency Garrick Suite 
caters for parties of up to 110 guests and 
features large picture windows, a high 
domed ceiling and open fires, plus an 
adjoining bar. 
 

For more details of the rooms please call             
our Conference & Event department                 
on 01543 412760 or email  
conferenceandevents@thegeorgelichfield.co.uk 

Celebrations at The George 
 

Buffet 1 - £9.50 per person 
 
 

A selection of freshly made sandwiches 
Potato wedges with a garlic and herb dip 
Home made mini pork and apple sausage rolls 
Chicken goujons in a coriander batter with a sweet 
chilli dip 
Onion bhajis with mint yoghurt and mango chutney 
Crisps and tortilla chips 
 

Buffet 2 - £10.75 per person 
 
 

A selection of freshly made sandwiches 
Chicken goujons in a coriander batter with a sweet 
and sour dipping sauce 
Home made mini pork and apple sausage rolls 
Gala pie 
Spiral fries with a salsa dip 
A selection of home topped pizzas 
Crisps, tortilla chips, crudités and dips 
 

Buffet 3 - £14.20 per person 
 
 

Thai green turkey curry 
Strips of beef in a tomato & red wine sauce 
Baked salmon fingers with a chive cream sauce 
Vegetable and mozzarella kebabs 
Mustard glazed roast gammon 
Minted new potatoes 
Braised rice and peas 
Coleslaw 
Tomato and red onion salad 
Mixed green leaves 
 

Supper buffet - £12.95 per person 
 
 

Fresh bacon rolls 
Pâté and crusty bread 
Cheeseboard with celery, grapes and biscuits 
Gala pie 
Mixed green leaves 
Spiral fries with a salsa dip 
Honey and sesame seed baked chipolatas 
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