
ROOM SERVICE ME
U
Available from 7am - 2.30pm Monday to Sunday 

5.30pm – 11pm Monday To Saturday 
Tel: 1016/1015 

Welbeck Hotel �ottingham, Talbot Street, �ottingham, �G1 5GS, Tel: +44 (0)115 841 1000. 

STARTERS £4.65 
Fresh Home Made Soup of the Day   

 Fantail Sweet Galia Melon with Parma Ham and Sun Blush Tomatoes 
Breaded Camembert with Cranberry Jelly 

Tuna Fish Cake and Onion Marmalade  
Traditional Prawn Cocktail topped with a Rich Marie Rose sauce, a twist of Lemon and 

Dusted with Paprika 
Warm Chicken and Bacon Salad 

MAIN 
Pan Roasted Chicken Breast Garnished with Turned Vegetables sat on  

Parmesan Mash with Red Wine Jus         £12.25 
Trio of Sausages with Chive Flavoured Mashed Potato topped with Onion rings    £8.95 

Char-Grilled Sirloin Steak with Sautéed Mushrooms and Baby Tomatoes    £17.95 
Oven Roasted Fillet of Salmon with Roast Garlic Tomatoes and Salsa Verdi      £12.55 

Vegetarian Spaghetti Bolognaise with Garlic Bread and Salad Topped with 
 Flaked Parmesan      £9.95 

Welbeck Burger:  Burger, Gammon Steak and Fried Egg with Chips     £9.95 
Battered Fish and Chips with Peas    £ 9.50 

EXTRAS £1.95 
Tomato and Basil Mozzarella Stack 

 Garlic Bread      Buttered Carrots    
 Onion Rings             New Potatoes 
 Minted Garden Peas                                    Fat Cut Chips 

Or try a Crisp Salad with Home Made Dressing 

SNACKS £5.25 
All Snacks served in White/Brown Bread, Baguettes, Pita Bread or Bagels,                            

all come with Side Salad and Crisps 
Bacon Lettuce and Tomato Toasty 

Cheese and Tuna Melt Toasty 
Cheese and Sun Blush Tomato Toasty 

Sweet Chilli & Roast Pepper 
Cajun Chicken and Salad 

 Honey and Mustard Ham  
Tuna Mayonnaise  

DESSERTS £4 .65 
Selection of cheese with Savoury Biscuits  

Ice Cream or Sorbet in a Crisp Brandy Snap Basket 
 Chocolate Fudge Cake with Caramel Ice Cream 

 Home Made Profiteroles with Chocolate sauce and Vanilla Ice Cream 
Fresh Fruit Salad in a crisp Brandy Snap Basket 

All above dishes are from local suppliers and where possible, 
hand made by the chefs on duty 


