
 

 
 
 
 
 

SEFTON’S FAMOUS CARVERY 
 

Cold Starters 
A selection of fresh fruit platters including melon, strawberries,  

pink grapefruit and pineapple 
Dressed Scottish Salmon  

Prawn Selections  
Smoked Salmon Roll Mop 

Cold meat platters containing, among other items, Ham, Salami,  
Turkey, Beef  

A large selection of salads, pasta’s and sauces  
 

Hot Main Courses 
Roast Sirloin of Beef served with all the trimmings of 

Yorkshire Puddings & Horseradish sauce 
Or 

Loin of Pork, crackling and apple sauce  
Or  

Leg of Manx Lamb studded with rosemary and garlic 
or 

Baked Honey and Mustard Ham 
Succulent ham coated with chefs mixture 
(Minimum of 48 hours notice required) 

Or 
Turkey with all the trimmings 

Traditional apple, sage & onion Stuffing, sausages and cranberry sauce   
(a choice of two of the above)  

All served with a selection of chefs fresh market vegetables and  
Seasonal potatoes   

 
Desserts 

All of our desserts are home made fresh from the kitchen 
We will provide a varied selection for your delight 

 
We also make fresh flavoured ice cream every day  

(please ask your waiter for the day’s offering) 
 

A selection of Manx cheese and biscuits 
 

Fresh Coffee and Manx Three Legs of Mann Chocolate Mints 
 

£33.00 per person 
 

(Minimum number for the carvery is 30) 
 


