
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.

Carvery

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.

V - No meat or fish  |  VO - Ask for vegetarian option 
GF / GFO - Ask for gluten free option  |  VE / VEO - Ask for vegan option

Please note that some of our meat / fish dishes may contain bones. 

Adults need around 2000 kcal a day.

DESSERTS

Raspberry & White Chocolate Meringue Roulade V  GFO

With fresh raspberries and raspberry coulis. 535 kcal

_____

Sticky Toffee Pudding with Sticky Toffee Sauce V
With your choice of custard, cream or vanilla ice cream. 646 kcal 

Custard 181 kcal  |  Cream 378 kcal  |  Ice Cream 237 kcal

_____

Chocolate Mousse V
Rich and intense, infused with espresso and topped 

with fresh raspberries. 481 kcal

_____

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

_____

Soft Whip Ice Cream Sundae V  GFO  VEO

Served with sugar strands and sauce. 387 kcal 
Choose from: 

Toffee V  GF  |  Chocolate V  GF  VE  |  Strawberry V  GF  VE



CARVERY MENU 
Served from 12 Noon

STARTERS

Prawn Cocktail Sundae GFO

Norwegian and tiger prawns, tempura prawn, lettuce, 
Bloody Mary mayonnaise and a cucumber sandwich. 

Served with fresh lime. 580 kcal

GFO - Served without tempura prawn.

_____

Mushrooms on Toast V  GFO

Served on sourdough, with white  
wine cream and fresh herbs. 509 kcal

_____

Chicken Liver & Brandy Paté
Served with fruit chutney and toast, 

and a baby leaf and pine kernel salad. 550 kcal

_____

Mushroom & Tarragon Soup V  VEO

With a warm roll. 345 kcal

_____

Salad of Fig, Mozzarella, Serrano Ham & Rocket GFO

With sourdough croutons, balsamic and olive oil. 405 kcal

_____

Halloumi Loaded Fries GFO

With baba ganoush, pickled red onion, mint yoghurt and 
pomegranate, dusted with ras el hanout. 645 kcal

SIDES

Chips V  GFO  VEO  458 kcal

Cheesy Chips V  GFO  840 kcal

Sweet Potato Fries V  GFO  VEO  534 kcal

Creamy Mashed Potato V  GFO  172 kcal

Seasonal Vegetables V  GFO  VEO  149 kcal

Onion Rings V  VEO  427 kcal

Mixed Salad V  GFO  VEO  148 kcal

Garlic Bread V  570 kcal

Cheesy Garlic Bread V  770 kcal

Bread & Butter V  190 kcal

Gravy VO  GFO  VEO  70 kcal

SNACKS &  
NIBBLES

Mixed Olives V  GFO  VEO  85 kcal

Pork Crunch GFO  160 kcal

LIGHT LUNCH
Served 12 Noon to 4pm

Mushroom & Tarragon Soup V  VEO

Served with a warm roll. 345 kcal

_____

Hog Roast Sausage Roll VEO

Served with pickled red cabbage and  
Bloody Mary relish. 485 kcal

SANDWICHES
Served from 12 Noon to 4pm

Freshly made, on your choice of white or  
brown ciabatta style bread with crisps.

Ham with Wholegrain Mustard GFO  500 kcal

_____

Crispy Fish Goujons
With lettuce, Bloody Mary relish and  

tartare sauce. 983 kcal

_____

Hot Beef
With gravy. 645 kcal

_____

Mature Cheddar V  GFO

With tomato chutney. 780 kcal

GFO - Served with sliced tomato instead of chutney.

_____

Hot Roast Pork & Stuffing
With apple sauce and gravy. 670 kcal

Add me to your sandwich!
Chips V  GF  VE  458 kcal

Sweet Potato Fries V  GF  VE  534 kcal

HOUSE ROAST
Our house roasts are served with 

Yorkshire puddings, Goose fat roast 
potatoes, fresh vegetables and gravy.

Roast Rump of Beef GFO

With red wine jus and  
horseradish sauce. 1307 kcal

GFO - Served without Yorkshire pudding 1055 kcal

_____

Garlic & Thyme 
Half Roast Chicken GFO

With sage and onion stuffing. 1875 kcal

GFO - Served without Yorkshire pudding  
or stuffing 1413 kcal

_____

Roast Pork Shoulder GFO

With crackling, apple sauce and  
sage and onion stuffing. 1550 kcal

GFO - Served without Yorkshire pudding  
or stuffing 1119 kcal

MAINS

Beer Battered Fish & Chips GFO

With garden or mushy peas and tartare sauce. 1300 kcal

GFO - Served with garden peas 1795 kcal

_____

Cauliflower, Mature Cheddar  
Cheese & Grain Mustard Suet Pudding V

With creamy mash, buttered greens and gravy. 1240 kcal

_____

Cumberland Sausage Ring
Served on a creamy mash, with seasonal vegetables 

and a crispy onion and bovril gravy. 1298 kcal

_____

Chestnut Roast Slice V  VEO

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. 1084 kcal

_____

8oz Sirloin Steak GFO 
*8oz sirloin steak is an additional charge per person.

With chips, fire roasted tomatoes, watercress 
and a crispy onion fritter. 1068 kcal

Add me!
Béarnaise Sauce GF  175 kcal

Peppercorn Sauce GF  91 kcal

Swap your chips to 
Sweet Potato Fries GF  +100 kcal

Looking for something sweet? 
Please see reverse for our dessert options.
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