
Crow Park Hotel 
Dinner Menu 

 
Chefs Specially Selected Soup of the Day 

Served with Fresh Roll & Butter 
 

Cumberland Pate 
Smooth Pork, Liver Pate served with hot toast and salad garnish 

 
Melon & Mandarin Cocktail 

Honey Dew Melon with Mandarin Orange, Light & Refreshing  
 

Choice of Fruit Juices 
Grapefruit, Tomato or Orange Juice, served Chilled 

 
 

 
Breast of Barbary Duck 

Served with Sage & Onion Stuffing & Rich Homemade Gravy 
 

Beef Bourguignon 
Braised in Red Wine, Cooked with Shallots, Bacon & a Hint of Garlic 

 
Broccoli & Cream Cheese Bake 

Broccoli Florets with Potatoes & Onions cooked in a Creamy Cheese Sauce 
 

Atlantic Cod Mornay 
Oven Baked Fillet, Coated with a tasty Cheddar Cheese Sauce 

 
8oz Scottish Sirloin Steak (£3.00 extra) 

Accompanied by Onion Rings or a Pepper Sauce, Cooked to your liking 
 

All meals are served with the chef’s selection of Vegetables 
 

 
 

Chef’s Choice of Sweets 
 

Various Ice Creams & Sorbets 
 
 

After Dinner Relax in either of the lounges with Coffee & Mints served 
from the buffet 

 
 
 



Crow Park Hotel 
Dinner Menu 

 
Chefs Specially Selected Soup of the Day 

Served with Fresh Roll & Butter 
 

Smoked Rainbow Trout 
Trout Fillet with Horseradish Sauce and Fresh Salad Garnish 

 
Melon & Mandarin Cocktail 

Honey Dew Melon with Mandarin Orange, Light & Refreshing  
 

Choice of Fruit Juices 
Grapefruit, Tomato or Orange Juice, served Chilled 

 
 

 
Roast Chicken Fillet 

Served with Rich Gravy and Sage & Onion Stuffing 
 

Homemade Steak & Mushroom Pie 
Diced Beef, Mushrooms & Onions in a Rich Gravy, Topped with a  Short Crust Pastry Lid 

 
Leek & Parsnip Bake 

Sliced Leeks & Parsnips   in a Rich Cheese Sauce, topped with Cheese Crumble 
 

Haddock with Prawn Sauce 
Oven Baked Atlantic Haddock Fillet, Coated with a tasty Prawn Sauce 

 
8oz Scottish Sirloin Steak (£3.00 Extra) 

Accompanied by Onion Rings or a Pepper Sauce, Cooked to your liking  
 

All meals are served with the chef’s selection of Vegetables 
 

 
 

Chef’s Choice of Sweets 
 

Various Ice Creams & Sorbets 
 

 
After Dinner Relax in either of the lounges with Coffee & Mints served 

from the buffet 
 
 
 



Crow Park Hotel 
Dinner Menu 

 
Chefs Specially Selected Soup of the Day 

Served with Fresh Roll & Butter 
 

Smoked Scottish Salmon 
Oak Smoked, Served with Fresh Salad Garnish and a Lemon Wedge  

 
Melon & Mandarin Cocktail 

Honey Dew Melon with Mandarin Orange, Light & Refreshing  
 

Choice of Fruit Juices 
Grapefruit, Tomato or Orange Juice, served Chilled 

 
 

 
Cumbrian Leg of Lamb 

Roasted & Served with a Rich Gravy & Mint Sauce 
 

Turkey Provencal 
Oven Baked Turkey Fillet, Coated with Tomato, Red Pepper & Onion Sauce  

 
Borrowdale Rainbow Trout 

Grilled Trout Topped with Roasted Almonds, a Local Favourite 
 

Vegetable Lasagne Verdi 
Vegetables in Tomato Sauce between Layers of Spinach Pasta, Topped with Basil Sauce & Cheese 

 
8oz Scottish Sirloin Steak (£3.00 extra) 

Accompanied by Onion Rings or a Pepper Sauce, Cooked to your liking  
 

All meals are served with the chef’s selection of Vegetables 
 

 
 

Chef’s Choice of Sweets 
 

Various Ice Creams & Sorbets 
 

 
After Dinner Relax in either of the lounges with Coffee & Mints served 

from the buffet 
 
 
 



Crow Park Hotel 
Dinner Menu 

 
Chefs Specially Selected Soup of the Day 

Served with Fresh Roll & Butter 
 

Cumberland Pate 
Smooth Pork Pate served with Warm Toast & Fresh Salad 

 
Melon & Mandarin Cocktail 

Honey Dew Melon with Mandarin Orange, Light & Refreshing  
 

Choice of Fruit Juices 
Grapefruit, Tomato or Orange Juice, served Chilled 

 
 

 
Pork Loin Steaks 

Oven Baked and Coated with Cream & Black Pepper Sauce 
 

Beef Bourguignon 
Braised in Red Wine, cooked with shallots, Bacon & a hint of Garlic 

 
Scottish Salmon Fillet 

Lightly Poached & Topped with traditional Hollandaise Sauce 
 

Leek & Mushroom Bake 
Sliced Leeks & Mushrooms in a Rich Cheese Sauce, topped with Cheese Crumble 

 
8oz Scottish Sirloin Steak (£3.00 extra) 

Accompanied by Onion Rings or a Pepper Sauce, Cooked to your liking 
 

All meals are served with the chef’s selection of Vegetables 
 

 
 

Chef’s Choice of Sweets 
 

Various Ice Creams & Sorbets 
 

 
After Dinner Relax in either of the lounges with Coffee & Mints served 

from the buffet 
 
 
 



Crow Park Hotel 
Dinner Menu 

 
Chefs Specially Selected Soup of the Day 

Served with Fresh Roll & Butter 
 

Traditional Scottish Rollmop Herring 
Traditional Prawn Cocktail Coated with Marie Rose Sauce 

 
Melon & Mandarin Cocktail 

Honey Dew Melon with Mandarin Orange, Light & Refreshing  
 

Choice of Fruit Juices 
Grapefruit, Tomato or Orange Juice, served Chilled 

 
 

 
Roast Chicken Supreme 

Chicken Fillet Cooked in a Light & Creamy White Wine Sauce 
 

Homemade Steak & Mushroom Pie 
Diced Beef, Mushrooms & Onions in a Rich Gravy, Topped with a Short Crust Pastry Lid 

 
Haddock with Prawn Sauce 

Oven Baked Atlantic Haddock Fillet Coated with a tasty Prawn Saucy 
 

Broccoli & Cream Cheese Bake 
Broccoli Florets with Potatoes & Onions cooked in a Creamy Cheese Sauce 

 
8oz Scottish Sirloin Steak (£3.00 extra) 

Accompanied by Onion Rings or a Pepper Sauce, Cooked to your liking 
 

All meals are served with the chef’s selection of Vegetables 
 

 
 

Chef’s Choice of Sweets 
 

Various Ice Creams & Sorbets 
 

 
After Dinner Relax in either of the lounges with Coffee & Mints served 

from the buffet 
 
 
 



Crow Park Hotel 
Dinner Menu 

 
Chefs Specially Selected Soup of the Day 

Served with Fresh Roll & Butter 
 

Smoked Scottish Salmon 
Oak Smoked, Served with a Fresh Salad Garnish and a Lemon Wedge 

 
Melon & Mandarin Cocktail 

Honey Dew Melon with Mandarin Orange, Light & Refreshing  
 

Choice of Fruit Juices 
Grapefruit, Tomato or Orange Juice, served Chilled 

 
 

 
Turkey Provencal 

Oven Baked Turkey Fillet, coated with Tomato, Red Pepper & Onion Sauce 
 

Cumbrian Leg of Lamb 
Roasted & Served with a Rich Gravy & Mint Sauce 

 
Borrowdale Rainbow Trout 

Grilled Trout Topped with Roasted Almonds, a Local Favourite 
 

Vegetable Lasagne Verdi 
Vegetable in Tomato Sauce between Layers of Spinach Pasta, Topped with Basil Sauce & Cheese 

 
8oz Scottish Sirloin Steak (£3.00 extra) 

Accompanied by Onion Rings or a Pepper Sauce, Cooked to your liking  
All meals are served with the chef’s selection of Vegetables 

 
 

 
Chef’s Choice of Sweets 

 
Various Ice Creams & Sorbets 

 
 

After Dinner Relax in either of the lounges with Coffee & Mints served 
from the buffet 

 
 
 



Crow Park Hotel 
Dinner Menu 

 
Chefs Specially Selected Soup of the Day 

Served with Fresh Roll & Butter 
 

Smoked Atlantic Mackrel 
Served with Fresh Salad Garnish & Lemon Wedge 

 
Melon & Mandarin Cocktail 

Honey Dew Melon with Mandarin Orange, Light & Refreshing  
 

Choice of Fruit Juices 
Grapefruit, Tomato or Orange Juice, served Chilled 

 
 

 
Traditional Topside of British Beef 

Served with Gravy, Yorkshire Pudding and Horseradish Sauce 
 

Leek & Mushroom Bake 
Sliced Leeks & Mushrooms in a Rich Cheese Sauce, Topped with Cheese Crumble 

 
British Loin Pork 

Oven Baked and Coated with a Cream & Black Pepper Sauce 
 

Scottish Salmon Fillet 
Lightly Poached and topped with Hollandaise Sauce 

 
8oz Scottish Sirloin Steak (£3.00 extra) 

Accompanied by Onion Rings or a Pepper Sauce, Cooked to your liking 
 

All meals are served with the chef’s selection of Vegetables 
 

 
 

Chef’s Choice of Sweets 
 

Various Ice Creams & Sorbets 
 

 
After Dinner Relax in either of the lounges with Coffee & Mints served 

from the buffet 
 
 
 


