
 
 
 
 
 
 

CLEY WINDMILL 
Menus for Weddings or Parties 

Please choose one starter, one main course and one dessert from the selection below 
We are very happy to accommodate a vegetarian option or special dietary requirements 

 

Starters 
(served with freshly baked rolls) 

(v) Homemade Tomato and Basil Soup        £4.85 
 

(v) Seasonal Vegetable Soup         £4.85 
 

(v) Fresh fanned Galia Melon with a Raspberry Coulis      £4.85 
 

Cley Windmill Smoked Fish Platter with a Dill Dressing     £6.60 
 

Cley Windmill Chicken Liver Pate with Homemade Chutney     £5.65 
 

Fillets of Plaice stuffed with a Smoked Salmon Mousse      £6.80 
 

Main Courses 
(served with local seasonal fresh vegetables) 

Supreme of Chicken stuffed with local Goats Cheese and Parma Ham 
served with Pesto        £14.65 

 
Local Loin of Pork with Apple Chutney & Cider Jus    £16.20 

 
Oven Roasted Rack of English Lamb with a Rosemary and Port Jus  £16.95 

 
 

Roast Sirloin of Norfolk Beef with homemade 
Yorkshire Pudding and Horseradish      £16.95 

 
Grilled Fillet of Salmon with a Prawn and Caper Sauce    £15.65 

 
(v) Filo parcel of Local Cheeses with sautéed Leeks and a 
Spring Onion Sauce        £12.25 

 

Desserts 
Seasonal Fruit Meringue Roulade with a fresh Fruit Coulis     £5.40 

 
Baileys Crème Brulee          £5.85 

 
Chef’s Very Own Rich Dark Chocolate Torte       £6.15 

 
Lemon Crème Flan          £5.65 

 
Seasonal Fruit Crumble with homemade Custard      £5.40 

 
Local Wiveton Fruit Farm Fresh Fruit Salad (when in season)     £5.15 

 
Cheese Board 

A selection of local Norfolk Cheeses with biscuits, fresh grapes 
& Spiced Plum Chutney         £6.35 

 
 

Coffee and Homemade Truffles @ £2.70 


