
 

 

SHILDON CIVIC HALL 
 

On behalf of Shildon Town Council, The Manager and his team would like to offer you a warm welcome and hope that you enjoy your dining 
experience here at the Civic Hall. It is our aim to offer you a good quality, competitively priced menu suitable for all occasions. 
 
We are open from 6-11pm Mon – Sat night only with food served between 6-9pm. Pre booking is advisable and can be done 
between the hours of  9am and 11.30am or after 6pm  Mon – Sat by calling 01388 772902.  
 
As we value your customer loyalty and want to give you something back we have the following promotions throughout the week: 
 

MONDAY – THURSDAY 2 MEALS FOR £8.00 (available only from the special or vegetarian options) 
 

MONDAY/TUESDAY THE FAMILY DEAL (Buy 1 meal from the children’s menu and get the next for only a £1, between 6-8pm) 
 

WEDNESDAY  THE ELDER DEAL (Over 60 and don’t mind admitting it, then get £1.25 off your dessert tonight)  
 

THURSDAY  SOMETHING FISHY (£1 off both the salmon and lobster dishes) 
 

FRIDAY    STEAK NIGHT (£1 off all steaks, gammon and house grill)  
 
  
Apart from the restaurant the Civic Hall is very adaptable as we have the Brusselton Suite that can hold up to 250 people (this facility is 
available for both Private and Corporate use). We caterer for Informal/Formal Dinner Nights, Weddings, Birthday or Anniversary Celebrations 
or anything other use that you wish. A good variety of hot & cold buffets are available to suite all budgets. 
 
If you would like the use of either of the Lounge Bar, Restaurant or Brusselton Suite please talk to the manager. There will be no charge for 
these facilities when booking food, however there is a small hire charge if no food is booked. A non returnable deposit will be required to 
secure a booking for the Brusselton Suite.  
 
Don’t forget on Sundays we are open serving food from Midday till 2pm offering traditional roast meals at a very competitive price with 
concessions for both the elderly and children. 
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Civic Hall Manager 
 



STARTERS 
 

Chefs Soup of the Day        £2.75 
Cheese and Ham Potato Skins with Garlic Dip    £2.95  
Traditional Prawn Cocktail       £2.95 
Garlic Mushrooms and Dip       £2.95 
Whitby Scampi with Tartare Sauce      £2.95 
Deep Fried Camembert with a Sweet Coulis    £2.95 
Mini Stuffed Yorkshires and Caramelised Onion          £3.25 

 

VEGETARIAN DISHES 
 
 
Broccoli & Pasta Bake        £4.45 
Broccoli and Pasta in a creamy sauce slowly baked in the oven, served with garlic bread  

Vegetable Lasagne        £4.45 
A traditional style lasagne made with quorn topped with cheese  
Provencale Veg & Goats Cheese Pie      £4.45 
A wedge of pie, filled with provencale vegetables and mixed with goats cheese 

Quorn Escalope         £4.75 
A breaded quorn escalope filled with creamy garlic mushrooms  

Mushroom Stroganoff        £5.25 
Mushrooms in a creamy brandy infused sauce, served with rice and herb bread     

 
All the above vegetarian dishes are served with a choice of 

Chips or Potatoes, Salad or Vegetables 
 



SPECIALS 
Homemade Corned Beef Pie       £4.45 
Corned beef and potato topped with a crust of flaky pastry 

Cod in Batter         £4.45 
Cod fillet cooked in a traditional batter served with mushy peas 

Cumberland Sausage        £4.45 
Grilled sausage topped with traditional gravy infused with sage and onion stuffing 

Liver and Onions         £4.45 
Fried liver with sliced onions and gravy 

Spaghetti Bolognaise        £4.45 
Minced beef in a bolognaise sauce on a bed of spaghetti accompanied by garlic bread  

Smoked Haddock Cake        £4.45 
Whitby haddock and spring onion fish cakes napped with a sweet chilli sauce 

Lasagne           £4.45 
Layers of pasta filled with tomato; prime minced beef and herbs topped with a béchamel sauce   

Whitby Scampi         £4.75 
So popular it’s on as a main course as well as a starter 

Lemon Turkey Escalope       £4.75 
Tender breast coated in herb and lemon breaded crust 

Steak and Kidney Pudding       £4.75 
A traditional style suet pastry pudding 
Chicken Kiev         £4.75  
Chicken breast filled with garlic butter and coated in breadcrumbs 

Steak and Ale Pie         £4.75 
Juicy pieces of prime beef cooked in Guinness and topped with a pastry crust 

 
All the above dishes are served with a choice of Chips or Potatoes, Salad or Vegetables 

(Except for Spaghetti Bolognaise) 
 

 
Please check the Special’s Board also for more choice 

 
 



STEAKS & GRILLS 
Lamb Chops         £5.25 
A trio of Lamb Chops served with Onion Chutney 
8oz Gammon         £5.95 
Served with pineapple and fried egg 

The House Grill         £8.25 
Steak, gammon, lamb chop, sausage, mushroom, grilled tomato, onion rings and fried egg     

8oz Rump           £6.95 
8oz Rib Eye          £6.95 
8oz Sirloin Steak         £7.95 
16oz T Bone          £9.95 
All steaks are cooked to your requirements and are served with mushrooms, grilled tomato and onion rings. Fancy a sauce with your steak?  

Sauces Béarnaise           Red Wine           Dijon           Diane           Peppercorn                      £1.25  
 

All the above dishes are served with a choice of Chips or Potatoes, Salad or Vegetables 
 

HOUSE DISHES 
Chicken Chasseur         £5.25  
Chicken cooked in red wine with tarragon, tomatoes and mushrooms  
Beef n Brandy         £5.95 
Tender pieces of prime beef sauté in brandy served in a peppercorn sauce with rice & herb bread   
Chicken Champignon        £6.95 
Succulent chicken breast infused in a wild mushroom sauce  

Salmon Hollandaise        £7.75 
Salmon pan fried with herbs served in a hollandaise sauce  

Lobsters Parcels with Prawn Sauce      £7.75 
Breaded tail of lobster topped with a succulent creamy prawn sauce  

Pork n Cider         £8.75 
A tender braised pork hock served with a cider and apple sauce  

Shank of Lamb         £9.75 
A tender shank of lamb in red wine, garlic and rosemary  

Duck Jacqueline         £9.95 
A fillet of duck breast marinated in fresh orange, braised in a brandy and cranberry sauce 
 

All the above dishes are served with Potatoes and Vegetables 


