
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

M E 

N U 
FUNCTION  

LA CARTE 

The Duchess Lounge 
HILMARTON 

CAFÉ, FARM SHOP, EVENT SPACE 



 

 

 

 

 

 

 

 
Please be aware that The Duchess Lounge 

 is not a pub, but a coach house converted into a café and farm shop. 
 Therefore, we do not have beer on tap (however, we can 

 hire a beer tap machine, should you wish to purchase the barrel. 
 Alternatively, the Duke’s bar can be used to top up your drinks choice. 

 
As our main kitchen is at The Duke, we cannot offer a la carte served meals,  

So we can offer a buffet meal option only. 
 If you would like a fancier service, with food served on the plate, 

 Please enquire about Duke’s prices.  
 

 

 

 

 

 

 
 
 

DIETARY NOTES 
 

[GF] Gluten Free [GFA] Gluten Free Alternative Available                                              
[VE] Vegan [VEA]  Vegan available [V]  Vegetarian                                                              

[DF] Dairy Free [DFA] Dairy Free Available 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

M E 

N U 

FUNCTION  

LA 

CARTE 

Full-Day 12 pm – 10 pm – ask the staff 

Morning 9am to 11am – ask the staff 

Afternoon 12 pm – 4:30pm – ask the staff 

Evening 6 pm – 10 pm – ask the staff 

 
Extras: Early Arrival +£25ph 

Later ending/departure + £30ph 

 

~ 

 
 

Bring your booze: not available  

 

Bring your own cake: not available 

 

 

CORKAGE 

&  

CAKEAGE  

DUCHESS

HIRE FEE 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

M E 

N U 

BREAKFAST 

LA 

CARTE 
HOT BREAKFAST BUFFET  £16pp - £10 for kids                                                          

(only for morning or afternoon room hire option)  

 

OUR FULL ENGLISH 

Bacon fat scrambled eggs, garlic & thyme roasted tomato and 

mushroom, smoked bacon, 1 sausage each, black pudding, baked 

beans, hashbrown, white or brown toast (df/gfa)  

VEGETARIAN FULL ENGLISH 

Scrambled eggs, garlic & thyme roasted tomato and mushroom, 

grilled halloumi, baked beans, hashbrown, white or brown toast 

(dfa/gfa)  

GREEN ENGLISH 

Garlic & thyme roasted tomatoes and mushrooms, sautéed spinach, 

proper baked beans, hashbrown, white or brown toast  (ve/gfa) 

~ 

Continental breakfast buffet  | £16pp/ £10 for kids 

Cooked sausages, bacon, scrambled eggs, and baked beans. Freshly 

baked pastries, butter, jams, toast your own bread station with 

marmalade, Marmite, Bovril, jams, butter, peanut butter, and Nutella. 

Cut fruit, yoghurt, granola, oats, and other healthy toppings, fresh 

uncut fruit, jugs of water, milk (and alternative if required), jug of 

orange juice.   

 

Prices do not include coffees or teas. 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

M E 

N U 

BOUFFET 

LA 

CARTE 
ROAST BOUFFET  

 

MUSHROOM  WELLINGTON  (ve, gf) | 18pp                     

ROAST POTATOES, ROAST ROOTS, BUTTERED 

SEASONAL VEGGIES, YORKIE, GRAVY 

ROAST CHICKEN (dfa, gf) | 19pp                     

ROAST POTATOES, ROAST ROOTS, BUTTERED 

SEASONAL VEGGIES, YORKIE,  GRAVY 

ROAST PORK (dfa/gfa) | 20pp                         

ROAST POTATO,  APPLE SAUCE,                                 

CRISPY CRACKLING, BUTTERED SEASONAL 

VEGGIES, YORKIE, GRAVY  

 ROAST BEEF (dfa/gfa) | 21pp                         

ROAST POTATO,  HORSERADISH,                                 

BUTTERED SEASONAL VEGGIES, ROAST 

CARROTS, YORKIE, GRAVY      

ROAST LAMB LEG (dfa/gfa) | 26pp                         

ROAST POTATO,  MINT SAUCE, ROAST 

CARROTS, BUTTERED SEASONAL VEGGIES, 

YORKIE, GRAVY      

 

 

            

Note: Only 1 

CHOICE  of 

MAIN PER 

BOUFFET  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

STANDARD BUFFET  | 16pp                                        

MINI SANDWICHES, MINI SAUSAGE ROLLS, BOWL OF FRIES, 2 HOUSE 

SEASONAL SALADS, BREAD BOARD, OLIVES, OLIVE OIL AND BALSAMIC 

VINEGAR, MINI CUPCAKES, CAKE BITES, SMALL SELECTION OF CHEESES. 

 

THE COLD                       

BUFFETS  

 

M E 

N U 

BOUFFET 

DELUX BUFFET| 22pp                                                 

MINI SANDWICHES, WARM HONEY MUSTARD COCKTAIL SAUSAGES, 3 

SEASONAL SALADS, BREAD BOARD, OLIVES, MINI SAUSAGE ROLLS BITES, 

LARGE SELECTION OF CHEESE & LARGE SELECTION OF CHARCUTERIE, 

LARGER SELECTION OF CAKES/ SWEET BITES 

 

AFTERNOON TEA BOUFFET ON TIERS  | 19pp                                        

MINI SANDWICH FINGERS, SMALL SELECTION OF CAKES, FRUIT AND 

PLAIN SCONES, CORNISH CLOTTED CREAM, MINI JAMS. UNLIMITED TEA 

OR AMERICANO COFFEE (any additional coffee is extra) 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

DESSERTS 

 

LOCAL APPLES & BERRIES CRUMBLE (vea,gf)   | 9pp                         

TOASTED ALMONDS, CUSTARD  

 

MOLTEN DARK CHOCOLATE BROWNIE  (vea/gf)  | 9pp                                                              

VANILLA ICE-CREAM, CHOCOLATE SAUCE  

 

STICKY TOFFEE PUDDING TRAY  | 9pp                                                          

STICKY TOFFEE SAUCE, VANILLA ICE-CREAM 

 

LARGE TIRAMISU ON TRAY | 9PP 

 
 
 

ENGLISH CHEESES | 15 pp 
SERVED WITH CRACKERS, BUTTER, GRAPES, CELERY,                            
CHUTNEY, QUINCE, AND LOCAL HARVESTED HONEY                     

Clawson Stilton Reserve, Croxton Manor Brie,                                                              
Godminster Organic Cheddar, Somerset Goats Cheese 

 
PAIRING PORTS: 

Ask for our selection  
 

 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    Thank you for dining with us.                                                      
- The Duke Hotel/Duchess Lounge -       


