
Served Sundays from 12 noon  
1 course | 2 Courses | 3 Courses
*8oz sirloin steak is an upgrade.

Desserts  
Raspberry and white chocolate meringue roulade V 536 kcal �  
With fresh raspberries and raspberry coulis.
Ask for Raspberry and white chocolate meringue roulade made gluten free (GF) 457 kcal 

Bramley apple crumble V 625 kcal�  
Sweet and juicy Bramley apple compote with a buttery  
cinnamon crumble topping, served with custard.

Chocolate mousse V 525 kcal �  
A rich and intense chocolate mousse, infused with  
espresso and topped with fresh raspberries.

3 scoops of Ice cream V 215 kcal per scoop �
Choose from: 
Vanilla | Strawberry | Chocolate | Salted caramel

3 scoops of Vegan Ice cream V 175 kcal per scoop �  
Choose from: 
Vanilla VE | Chocolate orange GF VE | Salted caramel GF VE 
Ask for Vegan Ice Cream made gluten free (GF) or vegan (VE) 
(see symbols above for options)

Traditional Roast Menu

V - No meat or fish  |  GF - Ask for gluten free  |  VE - Ask for vegan 

Please note that some of our meat/fish dishes may contain bones.  |  Adults need around 2000 kcal a day.

IMPORTANT ALLERGEN INFORMATION
Use the QR code to access important allergy information and to select suitable dishes 
for your specific food allergy or intolerance. It is your responsibility to ensure that 
dishes are suitable based on the information provided on the portal. Menu descriptions 
may not include all ingredients.

As Center Parcs is now cashless, we know it might be a little harder to leave a tip when dining with us. 
We now add a discretionary 7.5% tip to your bill, which is only shared by the waiting, bar, and kitchen 

teams. If you’d prefer not to tip, just let us know and we’ll remove the amount without any hassle.

Sample Menu



Light Lunch and Sandwich Menu  
served 12 noon to 4pm

Sandwiches
Choose from our freshly made range of sandwiches served on soft white  
or brown ciabatta style bread with crisps.

Add chips to your sandwich  (V) (GF) (VE) 458 kcal  
Add sweet potato fries to your sandwich  (V) (GF) (VE) 548 kcal

Ham with wholegrain mustard 550 kcal�  
Ask for Ham with wholegrain mustard made 
gluten free (GF) 550 kcal

Crispy fish goujons 735 kcal�   
Battered fish goujons with lettuce,  
Bloody Mary relish and tartare sauce.

 Hot beef 645 kcal�  

Hand grated mature Cheddar V 805 kcal �   
with tomato chutney.
Ask for Hand grated mature Cheddar  
made gluten free (GF) 800 kcal 
(Served without tomato chutney)

Hot roast pork and stuffing 670 kcal �

Light Lunch
Mushroom and tarragon soup V 293 kcal�  
Served with a warm roll.
Ask for Mushroom and tarragon soup made  
vegan (VE) 293 kcal 

Hog roast sausage roll 855 kcal�  
Freshly baked and served with pickled red 
cabbage and Bloody Mary relish.
Ask for Sausage roll made vegan (VE) 500 kcal

Snacks and Nibbles
Mixed olives V 105 kcal �
Ask for Mixed olives made gluten free (GF) or vegan 
(VE) 105 kcal

Pork crunch 160 kcal �
Ask for Pork crunch made gluten free (GF) 160 kcal

Sides 
Chips V GF VE 458 kcal �
Cheesy chips V 900 kcal�  
Garlic bread V 570 kcal �
Cheesy garlic bread V 770 kcal �
Creamy mash potato V GF 172 kcal�  

Seasonal vegetables V GF VE 149 kcal �
Mixed salad V VE 159 kcal 
Onion rings V VE 448 kcal �
Sweet potato fries V GF VE 548 kcal �
Bread and butter V 190 kcal �

Ask for Sides made gluten free (GF) or vegan (VE) (see symbols above for options)

Adults need around 2000 kcal a day.

Starters  
Prawn cocktail sundae 615 kcal�  
Juicy Norwegian and tiger prawn cocktail, 
tempura prawn, crisp lettuce, Bloody Mary  
mayonnaise and a cucumber sandwich,  
served with fresh lime.
Ask for Prawn cocktail made gluten free (GF) 
(served without tempura prawn) 542 kcal

Mushrooms on toast V 620 kcal�  
Sautéed mushrooms finished with white  
wine, cream and fresh herbs. Served on  
toasted sourdough.
Ask for Mushrooms on toast made  
gluten free (GF) 498 kcal

Chicken liver and brandy paté 777 kcal �  
Fruit chutney and rustic toast, baby leaf  
and pine kernel salad.

Mushroom and tarragon soup V 293 kcal �  
Served with a warm roll.
Ask for Mushroom and tarragon soup made  
vegan (VE) 293 kcal

Salad of fig, mozzarella, Serrano ham�  
and rocket 405 kcal  
With torn sourdough croutons, balsamic and olive oil.
Ask for Salad of fig, mozzarella, Serrano ham  
and rocket made gluten free (GF) 405 kcal

Halloumi loaded fries V 645 kcal�  
Halloumi fries, creamy baba ganoush,  
lightly pickled red onion, mint yoghurt and 
pomegranate, dusted with ras el hanout.
Ask for Halloumi loaded fries made  
gluten free (GF) 645 kcal

Mains  

See desserts on the reverse

Beer battered fish and chips 1400 kcal 
With garden or mushy peas and tartare sauce.
Ask for Beer battered fish and chips made  
gluten free (GF) 1910 kcal (Served with garden peas)

Cauliflower, mature Cheddar cheese and grain 
mustard suet pudding V 1240 kcal 
With creamy mash, buttered greens and gravy.

Cumberland sausage ring 1298 kcal 
Served on creamy mash, with seasonal vegetables and 
a crispy onion and Bovril gravy.

Chestnut roast slice  V 1047 kcal 
A mix of rice, mushrooms, onion and herbs  
topped with cranberry, pumpkin seeds and chestnut 
pieces. Served with a melange of vegetables, roast 
potatoes and roast garlic gravy.
Ask for Chestnut roast slice made vegan (VE) 1015 kcal

8oz sirloin steak 598 kcal 
Fire roasted tomatoes, watercress  
and a crispy onion fritter.
Add a sauce 
Béarnaise 153 kcal | Peppercorn 76 kcal
Ask for 8oz sirloin steak made gluten free (GF) 598 kcal

Served with chips (GF) 458 kcal or upgrade to  
sweet potato fries 548 kcal (GF)  

Roast rump of beef 1358 kcal 
(Served Medium) 
With red wine jus and  
horseradish sauce.

Garlic and thyme half  
roast chicken 1853 kcal 
With sage and onion stuffing.

Roast pork shoulder 1621 kcal 
With crackling and apple sauce.

All of the above are accompanied by: 
Yorkshire puddings 
Goose fat roast potatoes 
Melange of buttered fresh vegetables 
Gravy

Ask for Roast rump of beef made gluten free (GF)
Ask for Garlic and thyme half roast chicken  
made gluten free (GF)
Ask for Roast pork shoulder made gluten free (GF)
(All served without Yorkshire pudding or stuffing.)

Served Sundays from 12 noon  
1 course | 2 Courses | 3 Courses
*8oz sirloin steak is an upgrade.


