
Desserts 
 

Baked Fruits with Vanilla Sugar  
& Raspberry Sorbet 

 
Creme Caramel served with 

 Homemade Cinnamon Ice Cream 
 

Strawberries with Mascarpone Cheese & 
A Sweet Balsamic Reduction 

 
Hot Chocolate Brownie  

served with Clotted Cream Ice Cream 
 

Coffee & Mints 
 

£32.50 per person 
 

Platter of Cheese & Biscuits £45.00 
(serves approximately 10 guests) 

 
Terms & Conditions 

 
1.  A provisional booking can be held for a 14 day period, after that 
      time if the booking wishes to continue then a £100.00 deposit is  
      required to secure it.  Please note all deposits are  
      non-refundable & non-transferable. 
2. All bookings must be for a minimum of 15 guests, if the  
       minimum number of guests do not attend then they must be 
       paid for. 
3. All guests are required to pre-order all three courses no less  
       than seven days prior to the booking. 
4.    All final payments are required seven days prior to the event. 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Elona’s Restaurant 

Private Dinner Parties 
 

Minimum of 15 guests maximum 35 guests 
Available Monday to Thursday lunch  

and Monday to Saturday evening   
 

Ye Olde Plough House 
Brentwood Road 

Bulphan 
Essex 

RM14 3SR 
Tel 01375 891592  

info@yeoldeploughhouse.co.uk 
www.yeoldeploughhouse.co.uk 

 



 

Appetizers 
 

Chef’s Soup of the Day 
 served with Homemade Bread 

 
 

Duo of Smoked Tuna & Salmon served 
 with a Horseradish & Beetroot Potato Salad 

 
 

Goat’s Cheese & Red Onion Tartlet served on a bed 
of Rocket & toasted Pine Nuts with a Basil Pesto 

 
 

Fillet of Sweet Thai Beef Salad served  
with Bok Choy & a Hot and Sour Sauce 

 
 

Seared Scallops & Black Pudding Stack  
Served with Oven Dried Tomato Sauce 

 

 

Entrees 
 

Chef’s Fish of the Day 
 
 

Char Grilled Aged Fillet Steak served with Bubble 
& Squeak Mash & a Pink Peppercorn Sauce 

 
 

Rack of Lamb topped with a Herb 
  & Parmesan Crust served with Thyme Roasted 

New Potatoes & a Mint Jus 
 
 

Pan Roasted Corn Fed Chicken Breast stuffed  
with Chestnut Mushrooms &  

lightly dressed with Truffle Oil 
 
 

Confit of Gressingham Duck Leg  
with Braised Red Cabbage 

 & Grain Mustard Mash 
 
 

All Meals are served with Chef’s Selection 
 of Seasonal Vegetables & Potato of the day 

 


