
 

The Plough, Rhosmaen, Llandeilo, Carmarthenshire, SA19 6NP 

01558 823431 
info@ploughrhosmaen.com  www.ploughrhosmaen.com 

 

Coach Party Menu 1 
(Minimum of 20 guests) 

 

 

Homemade lasagne 

Garlic bread [C] 
 

Freshly battered cod 

Minted mushy peas [C] 
 

Home baked ham 

Fried egg, sautéed pineapple, garden peas [C] 
 

 

Chicken Chasseur  

Mushrooms, shallots, tomato, white wine & tarragon sauce [C] 
 

Moroccan strudel 

Roasted butternut squash, courgette & red pepper, honey roast carrots, mint lemon butter sauce [V][VG]  
 

‘Carmarthenshire’ sausages 

Buttered mash, garden peas, red onion gravy [C] 
 

The Plough homemade chicken curry 

Rice, house cut chips, naan bread, crispy poppadom [C] 
 

All served with either chips, sauté, new potatoes or salad 

 

***** 

 

Burnt orange sticky toffee pudding   

Toffee sauce, caramelised banana, vanilla ice cream [C][VG][D] 

Baked Alaska 

Fruits of the forest ice cream, peach & vanilla coulis [C] 
 

Seasonal cheesecake 

Fruit coulis, Mario’s vanilla ice cream [C] 
 

Chocolate brownie 

Honeycomb, chocolate sauce, vanilla ice cream [C] 
 

 

Coffee, tea and mints 

 

£22.00 
 

 
 

Please ask a member of the team if you have any dietary requirements as some dishes require adjustment 

[C] – Suitable for coeliacs with adjustments [V] - Suitable for vegetarians with adjustments  [VG] - Suitable for vegans with adjustments   

If you require further information regarding the list of allergens, a separate menu is available. 

All items are prepared with care on the premises where allergens are also used. 

 
 



 

The Plough, Rhosmaen, Llandeilo, Carmarthenshire, SA19 6NP 

01558 823431 
info@ploughrhosmaen.com  www.ploughrhosmaen.com 

 

Coach Party Menu 2 
(Minimum of 20 guests) 

 

Homemade soup 

Freshly baked bread [C][V][VG] 
 

Smoked salmon, cod & spinach fishcake 

Poached egg, limoncello hollandaise, mixed leaves [C]   
 

Chicken & Cointreau liver parfait  

Bara brith & orange chutney, butter glaze, raisin bread [C]  
 

Sautéed button mushrooms  

Lemon & pepper scented cream sauce, toasted crostini [C][V][VG] 
 

***** 

Homemade lasagne 

Garlic bread [C] 
 

Freshly battered cod 

Minted mushy peas [C] 
 

Home baked ham 

Fried egg, sautéed pineapple, garden peas [C] 
 

Chicken Chasseur  

Mushrooms, shallots, tomato, white wine & tarragon sauce [C] 
 

Moroccan strudel 

Roasted butternut squash, courgette & red pepper, honey roast carrots, mint lemon butter sauce [V][VG]  
 

‘Carmarthenshire’ sausages 

Buttered mash, garden peas, red onion gravy [C] 
 

The Plough homemade chicken curry 

Rice, house cut chips, naan bread, crispy poppadom [C] 
 

All served with either chips, sauté, new potatoes or salad 
 

***** 

Burnt orange sticky toffee pudding 

Toffee sauce, caramelised banana, vanilla ice cream [C][VG][D] 

Baked Alaska 

Fruits of the forest ice cream, peach & vanilla coulis [C] 
 

Seasonal cheesecake 

Fruit coulis, Mario’s vanilla ice cream [C] 
 

Chocolate brownie 

Honeycomb, chocolate sauce, vanilla ice cream [C] 
 

Coffee, tea and mints 
 

£28.00 
Please ask a member of the team if you have any dietary requirements as some dishes require adjustment 

[C] – Suitable for coeliacs with adjustments [V] - Suitable for vegetarians with adjustments  [VG] - Suitable for vegans with adjustments   

If you require further information regarding the list of allergens, a separate menu is available. 

All items are prepared with care on the premises where allergens are also used. 


