
The Red Lion & Cellar Room 
¨ Bookings & Enquires ¨ Tel 01737 843336  ¨ www.theredlionbetchworth.com 

 

We do a variety of food options for you to choose from including our full menu 
where we offer a 2 course (£21.95) or 3 course (£24.95) option & a range of BBQ menus.  
Below are also some of our buffet options. We are flexible in our approach and can 
do any types of food to cater for your needs specifically, so please let us know if you 
would like an alternative. We name our buffet options after our unique wooden 

animals that we have outside from The Coach House in Gomshall.   
 

 

¨ The Eagle ¨ (Example dishes) 
(£12.95 ph) 

 

A Selection of Filled Baked Ciabattas 
roast beef & horseradish, honey roast ham & cheddar cheese, warmed brie & bacon,  

tuna & spring onion and Charmer cheddar & Branston pickle 
 
 

Warm Scotched Egg & Sausage Rolls 
served with HP Brown sauce & piccalilli 

 

Traditional Quiche Lorraine 
handmade cheddar, gruyere cheese & smoked bacon 

 

Chef’s House Salad 
mixed baby leaf lettuce, red & yellow peppers, cucumber, cherry tomato’s & Caesar dressing 

 
 
 

 

¨ The Stag ¨ (Example dishes)   
(£19.95 ph) 

 

Rosemary & Garlic Studded Camembert with dipping bread 
 

Ardennes Farmhouse Pate caramelised onion & fig chutney 
 
 

Homemade Thai Green Chicken Curry with coriander flatbread 
 

Handmade Steak Ale & Mushroom Pie with rich onion gravy 
 

Goats Cheese Root Vegetable Nut Roast with basil pesto 
 

All Accompanied with: 
¨ Creamy mash potato   ¨ Long grain white rice   ¨ Skin on chips 

¨ Seasonal steamed vegetables   ¨ Mixed baby leaf Caesar salad 
 

Warm Chocolate Brownie dark chocolate sauce & fresh strawberries 
 



 

¨ The Giraffe ¨ (Example dishes) 
(£29.95 ph) 

 

Tempera Battered King Prawns sweet chilli mayonnaise 

Marinated Jerk Chicken Strips mango & pineapple salsa 

Warm Breads, Mixed Olives & Balsamic Oil 
 
 

Confit of Duck Leg with a port & orange sauce 
Homemade Lamb Rogan Josh Curry  

Fillet of Pan Fried Snapper creamy white wine & chive sauce 

Butternut Squash, Sweet Potato & Red Pepper Tagine 
 

All Accompanied with: 
¨ Asian sweet chilli vegetable noodles  ¨ Coriander pilau long grain rice   

¨ Vegetable samosas & onion bhajis  ¨ Buttered sauté new potato’s   
¨ Wilted spinach, kale & cherry tomato’s  ¨ Mixed baby leaf & lemon oil salad 

 

 

Strawberry & Champagne Cheesecake strawberries, champagne sorbet & physalis  
Warm Chocolate Brownie chocolate sauce & fresh strawberries 

 

 
 

¨ The T-Rex Dinosaur ¨ (Example dishes) 
(£39.95 ph) 

 

Chicken Satay Skewers peanut dipping sauce 

Carpaccio of Tuna Loin sage & sesame seed crust 
Baked Goats Cheese & Olive Tapenade 

 
 

Rosemary & Red Wine Lamb Shank  
Chef’s Marinated Jack Daniels BBQ Ribs 

King Prawn Masala Curry 
Stuffed Chicken Breast mozzarella & sundried tomato 
Truffle Wild Mushroom & Spinach Stroganoff 

 

All Accompanied with  
¨ Creamy mashed potato  ¨ Skin on chips  ¨ Homemade parsnip coleslaw  
¨ Coriander & cumin long grain rice  ¨ Peshwari Naan bread & Poppadum   

¨ Tenderstem broccoli & samphire  ¨ Mixed leaf, llolo rosso & Biondi salad 
 

Exotic Fruit Platter & Melted Chocolate Dipping Pots  
Fine Cheeses & Frozen Grapes crackers, warm breads, chutney & a bottle of port  



 

 
 

¨ A Taste of India ¨ (Example dishes) 
(£19.95 ph) 

 

Chicken Pakora’s  
Lamb Samosa & Onion Bhaji  

Pan Fried Tikka Paneer  
 

 

 

Creamy Butter Chicken (Mild) 
Lamb Jhalfrezi (Medium) 

King Prawn Dansak (Hot)) 
Vegetable Biryani (Mild) 

 
 

All Accompanied with  
¨ Long grain white rice        ¨ Mushroom white rice        ¨ Bombay potato’s  

¨ Sag aloo     ¨Cauliflower Bhaji      ¨ A selection of different naan breads   
¨ Poppadum      ¨ Chapati   ¨ Mango chutney, raita & achaar 

 
 

A selection of sorbets & fresh fruit 

 
¨ Italian Stallion ¨ (Example dishes) 

(£19.95 ph) 
 

Rosemary & Garlic Baked Ciabatta balsamic oil 
Caprese Salad buffalo mozzarella, beef tomato’s & basil pesto  

Antipasti Platters cured Italian meats & rustic breads  
 

 

 

Spaghetti Carbonara creamy sauce, wild mushrooms, smoked bacon 
Traditional Lasagne bechamel sauce 

Wild Mushroom & Asparagus Risotto parmesan 
 

 

All Accompanied with  
 ¨ Skin on chips  ¨ Homemade coleslaw 

  

¨ Caesar dressed salad         ¨ Black & Green mixed olives 
  

¨ Sauté green beans & cherry tomato’s  
 
 
 

Classic Tiramisu 
 

A selection of Ice Creams 
 
 

 


