Evening Function 12th February 2026
Valentines Night

Nofte: For information on allergens, please consult the sheet in your menu folder. If you have any
questions, please ask a member of staff.

3 courses with tea and coffee for £24.95

STARTERS

Mussels with a creamy white wine sauce (mls, mk, gf)

Crayfish and Avocado cocktail served on a bed of lettuce with Marie rose sauce (csn,

gf)
Butternut Squash Soup with a hint of chilli (v, gf)

(All starters are served with a warm bread roll)

MAIN COURSES

8oz Fillet Steak served with Diane sauce, chips, mushrooms, onion rings, tomatoes
and peas (ccg)

Grilled Tuna Steak marinated in soy sauce and lime with tomato salsa (fh, gf)
Lamb Shank with a red wine sauce (gf)
Halloumi, mushroom and mixed vegetable stack with sweet chilli sauce (gf, v)

(Grilled Tuna, Lamb and Halloumi with new potatoes, green beans and chantenay
carrots)

DESSERTS
Raspberry posset, with shortbread (ccg, mk, v)

Chocolate Fondant, baked with a melt-in-the-mouth chocolate filling, served with
pouring cream (ccg, v, mKk)

Tea and Coffee with mints

Allergy abbreviations: CLY-Celery, CCG-Cereals containing gluten, CSN~ Crustations, EG~ Egg, FH-~ Fish, LN~ Lupin, MK~
Milk, MLS~ Molluscs, MSD~ Mustard, NS~ Nuts, PNTS~ Peanuts, SMSS~ Sesame seeds, SYA~ Soya, SDE~ Sulphur dioxide,
GF- Gluten free. Other Codes; V~ Vegetarian, VN~ Vegan

For more information

Send an email to fifthonfourth@thekingscofeacademy.org
Call on 01782 794064



