THE
MALTHOUSE

LIFE CELEBRATIONS



We understand that saying goodbye is one of the most difficult things to do,
but doing it in the right way is something that can really help.

Here at The Malthouse, we will sensitively work with you to coordinate the celebration of life
your loved one deserves, and we will do all we can to relieve some of the worries at this

distressing time.

We believe that every funeral should be as individual and remarkable as the life it celebrates&

The Loft Suite is available every day of the week.
It can cater for parties of up to 6o seated and up to 120 guests for a buffet.
The self-contained first floor function suite has a private bar,

toilets and direct access to the garden

Please do not hesitate to get in touch with Emma Jayne or Minarli on

01422 822382 or email emmajayne@malthouserishworth.co.uk




MALTHOUSE FUNERAL TEAS

OLD SCHOOL MALTHOUSE £18 per person

CHOOSE TWO MAIN DISHES AND TWO SIDES
SERVED BUFFET STYLE

MAINS NI
Steak & Ale Pie | Meat & Potato Pie Basmati Rice | Garlic Bread
Caramelised Onion and Goats Cheese Tortilla (v) | Chick Pea & Spinach Curry Seasonal Vegetables | New Potatoes
(vg) Skin On Salted Fries | Sweet Potato Wedges
Chilli Con Carne | Vegetable Chilli (Vg) Mushy Peas | House Salad

Lasagne | Vegetable Lasagne (v)

YORKSHIRE SPREAD  £22 per person
Carved meats, Baked Bread, Pork pies, Cheese & Onion Quiche,
Heritage Tomato Salad, Buffalo Mozzarella, Olive Oil & Balsamic Glaze,
Potato Salad With Chives, Spring Onion & Aioli, House Salad

MALTHOUSE SANDWICHES

CHOOSE ONE OPTION

BBQ Pulled Pork Sandwich £14
Hot Beef Sandwich, proper gravy £14

Chicken Breast Sandwich (vg) £14

All served with Skin on Fries




MALTHOUSE CLASSICS  £30 per person

Three Courses

A choice of two Starters, Mains or Desserts

(Pre ordered only)

STARTERS
Roast Tomato & Red Pepper Soup, Cheese Croutons (v)
Ham Hock Terrine, Celeriac Remoulade
Chicken Liver Pate, Chutney, Warm Toast

Salmon Fishcakes, Watercress, Lemon Butter Sauce

MAIN COURSE
Roast Beef, Yorkshire Pudding
Chicken Supreme, Tarragon Cream
Baked Salmon, Lemon White Wine Sauce

Celeriac Wellington - “creamed Cabbage” and hazelnut (Vg)

All Served with Seasonal Vegetables

DESSERTS
Sticky Toffee Pudding, Butterscotch, Vanilla Ice Cream
Eton Mess Meringue, Strawberries & Cream
Lemon Tart, Fresh Raspberries

Chocolate Brownie, Chocolate Sauce

Tea & Coffee







