
S P E C I A L  O C C A S I O N S  
T A I L O R E D  F O R  Y O U

Wedding & Events

P r i v a t e  D i n n e r s ,  T a i l o r e d  P a c k a g e s

a n d  m o r e . . .
E m a i l :  i n f o @ t h e c r o s s i n g s i n n . c o . u k  

f o r  a v a i l a b i l i t y  a n d  q u o t e s .



Menu I

MAIN COURSE
Roast  Supreme of  Chicken

Seasonal  Vegetables ,Roast  Potatoes

& Gravy

DESSERT

Warm Chocolate Fudge Cake

Served with Vanil la  Ice  Cream




£20.00 per guest
Minimum 6 people per peckage. 

Pre bookings only.

STARTER
Cream of Vegetable Soup



Menu II

MAIN COURSE
Braised Brisket of  Beef

Yorkshire Pudding,  Seasonal  Vegetables ,

Roast  Potatoes  & Gravy



Roast  Pork

Crackling,  Apple Sauce,  Seasonal  Vegetables  

& Roast  Potatoes

DESSERT
New York Cheesecake

Raspberry Coulis



Apple Crumble

Vanil la  Custard




£25.00 per guest
Minimum 6 people per peckage. 

Pre bookings only.

STARTER
Leek & Potato Soup




Chilled Fan of  Melon

Fruits  of  the Forest  Compote



Menu III

MAIN COURSE

Roast  Scottish Beef  Rump

Yorkshire Pudding,  Seasonal  Vegetables

& Roast  Potatoes



DESSERT

Sticky Toffee Pudding

Toffee Sauce & Vanil la  Ice  Cream









£25.00 per guest
Minimum 6 people per peckage. 

Pre bookings only.

STARTER
Roasted Root Vegetable Pear Barley Broth



Menu IV

MAIN COURSE
24 Hour Braised Beef

Seasonal  Vegetables  & Horseradish Mash



Roasted Loin of  Pork

Crackling,  Seasonal  Vegetables ,  Apple Sauce

& Black Pudding Gravy

DESSERT
Raspberry Cranachan

Toasted Oats ,  Honey & Whisky



Dundee Marmalade Bread & Butter Pudding

Heather Honey Ice  Cream




£28.00 per guest
Minimum 6 people per peckage. 

Pre bookings only.

STARTER
Traditional  Scotch Broth

Thyme Dumpling



Blue Cheese & Walnut Salad

Herb Croutons & Raspberry Dressing



Menu V

MAIN COURSE
Roast  Sirloin of  Scottish Beef

Roasted Root  Vegetables ,  Yorkshire Pudding,  

Roast  Chateau Potatoes  & Red Wine Jus



Chicken & Bacon

Seasonal  Vegetables ,  Roast  Potatoes

& Scottish Morel  Mushroom Jus



Grilled Salmon

Caper Lemon Cream Sauce,  Vegetables  

& New Potatoes

DESSERT
Raspberry Pavalova




Trio of  Cheesecake

Vanil la  |  Raspberry |  Chocolate




£30.00 per guest
Minimum 6 people per peckage. 

Pre bookings only.

STARTER
Leek & Potato Soup




Scoth Broth






Menu VI

MAIN COURSE
8oz Rib Eye Steak,  Chips ,  Mushrooms,  Tomato Salad

Sea Bream, Celeriac Remoulade,  Sauce Verige

Chicken & Haggis ,  Vegetables ,  Fondant Potato,  Laphroaig Sauce

Goats  Cheese & Beetroot Risotto

DESSERT
Black Forest  Chocolate Fondant,  Cherry Sorbet

Lemon Tart ,  Gin & Tonic Sorbet

Sticky Toffee Pudding,  Vanilla  Ice Cream

Cheese & Biscuits




£35.00 per guest
Minimum 6 people per peckage. 

Pre bookings only.

STARTER
Butternut Squash Soup

Prawn & Smoked Salmon Cocktail

Ham Hock & Foie Gras Terrine

Tomato & Mozzarella Salad




FOR UP TO 30 GUESTS WITH PRE ORDER



Menu VII

MAIN COURSE

Wild Mushroom Risotto

Parmesan Salad & Truffle  Oil



Pendang Curry

Coconut Rice ,  Thai  Salad,  Spring Roll  

& Sweet  Chil l  Dip



Vegetable Lasagne

Salad,  Garl ic  Bread & Fries



Garlic  Mushroom Stroganoff

Seasonal  Vegetables  & Rice

DESSERT

Sticky Toffee Pudding

Toffee Sauce & Vanil la  Ice  Cream



Apple & Rhubarb Crumble

Soy Custard



Chocolate Tart

Fresh Strawberries  & Chocolate Ice  Cream









VEGETARIAN AND VEGAN OPTIONS



£ 3
£ 4

£ 5

£14

£20

£18

£25

£25

£20

£24

£22

£26

£35

£35

£35

£6

£6

£6

£6

£6

£6

£16

£8

£6

£8



Accommodation

CROWN                                       
Twin or Double

Sleeps 2

£70.00

THISTLE                                      
Double

Sleeps 2

£65.00

KILN                                      
Double

Sleeps 2

£65.00

LYNE                                     
Twin or Double

Sleeps up to 3

From £65.00

REIVERS                                     
2 Bed Apartment

Sleeps up to 5

From £135.00

All  rates  include ful l  Cumbrian breakfast



S P E C I A L  O C C A S S I O N S
T A I L O R E D  F O R  Y O U

Wedding & Events

INCLUSIONS
Table Linen & Napkins

Cutlery

Water Jugs

Car Parking







BOOKING TERMS
Minimum 6 guests  per event to apply for

event rates  & packages .

Credit/Debit  Card required at  the time of  booking

along with a £5.00 per person

non-returnable deposit .

In the event of  a  cancellation,  the full  amount of

the contracted event booked will  be deducted

from the Credit/Debit  Card details  given.

Cancellations made within 28 days prior to 

your event date will  be charged at  100%.

Pre order of  food to be received no later than 14

days prior to your arrival-  if  applicable .

Balance to be received no later than

28 days prior to your event.

All  room set-up and itinerary arrangements to be

made 28 days prior to your event.

Accommodation terms you can find online.
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