Booking Form

A non-refundable deposit of 50% of the bill will be
required to confirm the booking, with the balance
payable 14 days before the event.

Name

Address

Contact No.

Email

Occasion

Date of occasion

Time of occasion

Party size

Menu selected (please tick box)

Classic buffet [ ] Finger buffet[ ]  2/3 course meal menu[_]

Big Green Party menu ]

No. of puddings No. of hot drinks

Total cost £ 50% deposit £
(non-refundable)

Balance due £ Date due by

Manager's signature

We may use this information to contact you with other offers
which my be of interest to you. We will not pass your details on
to anyone outside our group. If you do not wish to receive this
information please tick this box [ ]

01332 862134
www.harpursofmelbourne.co.uk
follow us: I

Harpur's of Melbourne
2 Derby Road, Melbourne, Derbyshire DE73 8FE

"\

PN

The Restaurant

* AT HARPUR'S -

Occasions
menu



2/3 Gourse
menu

for parties over 15 people

two course option: 19.95 per head
three course option: 24.95 per head

Starters

apple, parsnip & potato soup, toasted walnuts,
homemade bread, whipped butter (v)

wild mushroom parfait, black olive, pine nut,
gribiche, pickled baby vegetables (v)(gf)

poached salmon, cucumber, lemon, dill, soda bread

duck liver parfait, pan de campagne, homemade
granola, apple, orange

Main Courses
braised oxtail, pearl barley, onion, parmesan
and truffle

corn-fed chicken, celeriac dauphinoise, braised
chicory, caramelised shallot, juniper berry jus (gf)

fillet of cod, asian spices, cauliflower, mango,
coriander, sweet potato (gf)

israeli cous cous, halloumi cheese, falafel,
coriander, curried vegetables (v)

Desserts

chocolate brownie, parfait, olive oil, honeycomb,
candied nuts, milk sorbet

salted caramel tart, stem ginger and vanilla ice
cream, apple and banana

passion fruit parfait, blood orange panna cotta,
pineapple and coconut (gf)

cheese and biscuits (2.00 supp.)
selection of ice creams and fudge (gf)

Due to the seasonality of items on this menu some things
may change, for more information or if you want to change
things the head chef will be more than willing to co-operate.

Big Green Egg Party
menu
minimum of 40 people although can
be adapted to suit smaller parties

19.95 per head

harpur's big green egg party is a
unique experience cooked by our chefs
on our beautiful verander...

whole bbq shoulder of pork marinaded in our house
rub and slowly roasted for 6 hours
moroccan spiced leg of lamb on the bone
homemade harpur's burgers
slow roast belly pork

whole apple brined and roast chicken
under jack daniels smoking chips

wood-baked, freshly caught salmon

moroccan marinaded aubergine,
halloumi and red pepper skewers (v)

all served with:
a selection of salads
poppy seed slaw

homemade sesame buns and bread

(v) suitable for vegetarians
(gf) gluten free option available

Nuts, allergies and dietary requirements: We regret we
cannot guarantee our food products are totally nut free.
Some of our dishes contain nuts and other dishes may

contain nuts or nut traces. If you have any allergies or
special dietary requirements please consult a member
of staff and ask to see our recipe book detailing all the
ingredients we use in our dishes. If you are in any doubt,

please select another dish from our menu.

Classic Buffet
menu

minimum of 20 people

pork ribs, marinated in our house spice,
cooked on our big green egg for 6 hours

red cabbage & apple coleslaw
homemade selection of sandwiches and wraps
ploughman's pork pie with pickles
halloumi, red pepper & herb cous cous
a selection of homemade falafels with dips
new potato, caper & herb salad
homemade thyme & cranberry sausage rolls

selection of homemade breads with olives
and houmous

mini homemade harpur's burgers

marinated pork belly skewers with
homemade chile sauce

Finger Buffet
menu

available weekdays 10am - 6pm
minimum of 20 people
homemade thyme & cranberry sausage rolls
a selection of homemade falafels with dips
red cabbage & apple coleslaw
homemade selection of sandwiches and wraps
ploughman's pork pie with pickles

marinated pork belly skewers with
homemade chile sauce

new potato, caper & herb salad

selection of homemade breads with
olives and houmous



