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Combe Cottage is a great place for private functions and group bookings.  For ten or more people you can 

book the whole restaurant for your event any evening you like (subject to availability). 

We are pleased to present our party menus. 

All of the menus are only £18.95 for 3 courses. 
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Some customer quotes:- 

Thank you for a lovely family birthday celebration. The food is fabulous and so well cooked and presented, 

and the surroundings warm and friendly. We’ll come again when we’ve walked the weight off! Mr and Mrs 

Davis, Heathfield, E. Sussex 

Thanks for a lovely night on our friends hen-do - you really made it for us! The service and food were both 

excellent – we can’t thank you enough! Upsdell-Hansford Hen Do  

Aloha! A fantastic Hawaiian themed hen do...totally delicious food. Ems and the Hens  

“We booked the restaurant for a private function - our Silver Wedding - and Kate and Paul were really 

helpful especially as we were planning it from a distance. There were 15 of us and we all enjoyed our 

meals. We loved it because having the restaurant to ourselves made it feel like home - without all the hard 

work and hassle. Ideal!”  Mrs Knopek, TripAdvisor Website 

Thank you so much for accommodating our party. The food was gorgeous and you were both so friendly, it 

made a brilliant night even better!! Helena Connelly 
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Menu 1 
 

Starters 

 
Mixed Melon Cocktail (v) 

With a Red Berry Coulis & Lemon Sorbet Top 
 

Freshly Prepared Soup of the Day (v) 
With Warm Bread Roll & Butter 

 
Homemade Chicken Liver & Brandy Pate 

With Crusty Bread & Fruit Chutney 
 
 
 

Main Course 
 

Roast West Country Beef 

With Homemade Yorkshire Pudding, Horseradish Cream & Beef Gravy 
 

Roast West Country Pork 

With Fresh Apple Compote & Sage & Onion Stuffing & Pork Gravy 
 

Vegetarian Wellington (v) 

With a Rich Vegetable Gravy 
 
 

All Served with Chef’s Yorkshire Pudding, Home Roast Potatoes & Fresh Vegetables 
 

Luxury Fish Pie 

Topped with Cheese Mash. Served with Fresh Vegetables 
 

Desserts 
 

Raspberry & White Chocolate Bread & Butter Pudding 
With Clotted Cream 

 
Vanilla Cheesecake 

With Blueberry Coulis & Chantilly Cream 
 

Cherry Bakewell Tart 
With Cherry Drizzle  & Cream 

 
Clotted Cream Ice Cream 
With Homemade Shortbread
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Menu 2 
 

Starters 

 
Freshly Prepared French Onion Soup (v) 

With a Cheese Ciabatta Crouton 
 

Homemade Chicken Liver & Brandy Parfait. 
With Crusty Bread & Fruit Chutney 

 
King Prawn & Chorizo Salad 

With a Sweet Lime & Chilli Dressing 
 
 

Main Course 
 

Lamb Moussaka 
Served with Salad & Potato Wedges 

 
Creamy Chicken Tetrazzini 

Served on a Bed of Fresh Pasta, Garnished with Parmesan Cheese & Rocket 
 

Fruity Cous Cous Aubergine (v) 
Topped with Goats Cheese & Baked. 

 
Beef Stroganoff 

Served on a Bed of Rice with Rocket 
 

 
Desserts 

 

Blueberry Crème Brulee 
With a Berry Drizzle & Chantilly Cream 

 
Lemon Syllabub 

With Homemade Shortbread 
 

Tiramisu 

Garnished with Grated Chocolate 
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Menu 3 

Starters 

 

Sopa  Azteca (v) 

Spicy Tomato Soup Garnished with Coriander & Cheese 
 

Mexican Bean & Chorizo Salad 

Served with Crusty Bread 

 

Spicy Nachos (v) 

Topped with a Spicy Tomato and Jalapeno Sauce and Sour Cream 

 

Main Courses 

 

Mexican Chilli Chicken 

Served on a Bed of Rice with a Coriander Salsa 

 

Vegetarian Burritos (v) 

Baked & Topped with Sour Cream & Chives 

 

Pork Enchiladas 

Baked & Served with a Creamy Tomato Sauce 

 

Albondigas (Mexican Meatballs) 

Served on Rice with Taco Sauce & Chives 

 

All Served with Mexican Potatoes & Mixed Salad 

 

Desserts 

 

Mojito Cheesecake 

Served with Lime & Mint 

 

Pecan Pie 

Served with Thick Cream 

 

Mexican Flan 

Served with Fresh Fruit 
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BOOKING FORM 

To secure your party booking please complete the attached booking form and complete the relevant 

pre-order form. 

Menu Choice (please complete relevant pre-order form below) ________________ 

Date you wish to book for ______________________________________________ 

Arrival Time ___________________________________ 

Number in party ________________________________ 

Contact name __________________________________ 

Contact daytime phone number ____________________ 

 

Please note: 

Å A minimum of two weeks advance notice is necessary for any party booking 

Å Only one menu can be selected per party booking ς not selections from more than one menu 

Å £5 deposit non returnable deposit per person is required to secure your place  

Å Service charge is not included 

Å Menus may be subject to change without notification 
 

CƻǊ ƳƻǊŜ ƛƴŦƻǊƳŀǘƛƻƴ ǇƭŜŀǎŜ ŘƻƴΩǘ ƘŜǎƛǘŀǘŜ ǘƻ ŎƻƴǘŀŎǘ tŀǳƭ ƻǊ YŀǘŜΦ 

 

01271 862605 

info@combecottage.co.uk 

www.combecottage.co.uk 

 

 

mailto:info@combecottage.co.uk
http://www.combecottage.co.uk/
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Menu 1 Number 
Required 

Starters  

Mixed Melon Cocktail (v)  

Freshly Prepared Soup of the Day (v)  

Homemade Chicken Liver & Brandy Pate  

  

Main Course  

Roast West Country Beef  

Roast West Country Pork  

Vegetarian Wellington (v)  

Luxury Fish Pie  

  

Desserts  

Raspberry & White Chocolate Bread & Butter Pudding  

Vanilla Cheesecake  

Cherry Bakewell Tart  

Clotted Cream Ice Cream  
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Menu 2 Number 
Required  

Starters  

Freshly Prepared French Onion Soup (v)  

Homemade Chicken Liver & Brandy Parfait  

King Prawn & Chorizo Salad  

  

Main Course  

Lamb Moussaka  

Creamy Chicken Tetrazzini  

Fruity Cous Cous Aubergine (v)  

Beef Stroganoff  

  

Desserts  

Blueberry Crème Brulee  

Lemon Syllabub  

Tiramisu  
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Menu 3 Number 
Required 

Starters  

Sopa  Azteca (v) 
 

 

Mexican Bean & Chorizo Salad 
 

 

Nachos (v) 
 

 

  

Main Course  

Mexican Chilli Chicken 
 

 

Vegetarian Burritos (v) 
 

 

Pork Enchiladas 
 

 

Albondigas (Mexican Meatballs) 
 

 

  

Desserts  

Mojito Cheesecake 
 

 

Pecan Pie 
 

 

Mexican Flan 
 

 

 

 

 


