
 

 

 
 
 
 
 
 
 
  

THE MIDDLEHAVEN 
SAMPLE MENU 

 
Our Executive Head Chef works alongside a team of experienced and dedicated Chefs to carefully select 
the finest and freshest ingredients to create our meus, endeavouring to source as many ingredients as 
possible from the surrounding area. Our Pork is locally produced, all our Grand Reserve Beef is sourced 
from Neasham Grange Farm on the banks of the Tees, and most of our fresh fruit and vegetables are 

from a local company who strive for locally grown produce.  
 

We hope our commitment to working seasonally together with our long-serving, trusted suppliers to 
deliver great quality food is enjoyed by you and your guests. 

 
.……………………………………………………………………… 

 
3.00pm Kick off 

 
Sauteed Chicken Stroganoff, Crispy Cube Potatoes and Buttered Green Beans 

Plant Based “Chick” Katsu Curry, Aromatic Rice with a Carrot Ribbon and Sesame Seed Salad 
 

Assorted Cold Desserts 
 

.……………………………………………………………………… 
 
 

Chicken and Leek Pie with a Puff Pastry Lid, Garden Peas and Chantenay Carrots 
Thai Sweet Potato, Chickpea and Spinach Curry with Braised Rice, Pac Choi and Vegetable Spring Roll 

 
Assorted Cold Desserts 

 
………………………………………………………………………… 

 
 

Mild Mexican Chilli Con Carne with Braised Rice, Nachos, Sour Cream and Guacamole 
Beetroot and Quinoa Burger in Toasted Brioche with Dressed Leaf, Tomato Relish and French Fries 

 
Selection of Plated Cold Desserts 

 
………………………………………………………………………… 

 
 

Marinated Diced Chicken Breast with a Thai Curry, Lemon Grass and Basil Sauce, Aromatic Rice and 
Prawn Crackers 

Plant Based “Chick” Tikka Kebab with Masala Sauce, Crushed Potatoes and Spinach with a Garlic Naan 
Bread 

 
Selection of Plated Cold Desserts 

 
………………………………………………………………………… 

 
 



 

 Mild Chicken Korma with Aromatic Rice, Naan Bread and Mango Chutney 
Roasted Mediterranean Vegetable Lasagne with Sweet Potato Fries and Dressed House Salad 

 
Selection of Plated Cold Desserts 

………………………………………………………………………… 
 
 

Marinated Diced Chicken Breast with a Mild Sweet Chilli Sauce and Coconut Braised Rice 
Penne Pasta with Arrabbiata Sauce, Roasted Mediterranean Vegetables and Plant Based “Meat Balls” 

 
Selection of Plated Cold Desserts 

 
.……………………………………………………………………… 

 
12.30pm Kick off 

 
On Arrival  

 Riverside Sausage with Pancetta, Smokey Homemade Baked Beans, Crispy Cube Potatoes and Bagels 

 

Plant Based Sausage with Vegan Black Pudding, Smokey Homemade Baked Beans, Crispy Cube 
Potatoes and Bagels 

** ** ** 

Half time 

Dessert selection 

Full time 

Minced Beef Pie 
 
 


