
DINING MENU
Please choose 2 starters, 2 meat mains, 1 vegetarian or vegan main, and 2 desserts for your guests.

Pre-orders are required 14 days before your event.

STARTERS

Chicken Liver Pâté, Red Onion Marmalade, Toasted Sourdough (GFA)
Chicken & Ham Hock Terrine with Salad & Brioche
Florentine Fishcake, Sugar Snap Peas & Pea Shoots (GF)
Beef & Chianti Croquettes, Pea Shoots & Red Wine Sauce (GFA)
Smoked Salmon, Dill Crème Fraîche, Lemon & Rustic Sourdough (+£2.50pp • GFA)
Individual Caesar Salad (V)
Golden Beetroot Carpaccio with Feta & Candied Walnuts (VG, GF)
Leek & Potato Soup with Croutons (VG, GF)

Roasted Chicken Breast, Roasted Potatoes, Buttered Vegetables & Shallot Gravy (GF)
Braised Featherblade of Beef, Fondant Potato, Roast Roots, Green Beans & Red Wine Jus (GF)
Confit Lamb Shoulder, Mint Mash, Chantenay Carrots, Green Beans & Redcurrant Jus (GF)
Confit Duck Leg, Gratin Potatoes, Tenderstem Broccoli & Redcurrant Jus
Fillet of Perk wrapped in Parma Ham with Fondant Potato & Dijon Cream (GFA)
Pan-Fried Seabass, Soft Herb Mash & Tomato Sauce
Roasted Mediterranean Vegetable Tagline with Spiced Cauliflower Couscous (V, VG, GF)
Pea & Shallot Ravioli with Tomato & Basil Sauce (V, VG)

DESSERTS

Individual Mascarpone Tiramisu
Lemon Posset, Shortbread & Fruit Coulis
Strawberry & Elderflower Eton Mess (GF)
Chocolate Brownie with Vanilla Ice Cream (GFA)
Pear & Apple Crumble Tart with Butterscotch Custard (GFA)
Chocolate & Clementine Tart with Salted Caramel Ice Cream (VG, GF)
Chocolate & Caramel Cheesecake with Oreo Crumb (VG, GF)
British Cheese Selection with Crackers & Fruit Chutney (+£5.00pp) • (GFA)

Enhance Your Menu - Add an Intermediate Course for ( +£4.75 pp)
Lemon Sorbet with Lime & Chilli Syrup (V)
Gin & Tonic Sorbet with Lemon & Lime Zest (V)

DIETARY INFORMATION

If you or any of your guests have dietary requirements, please speak to a member of our team
who will be happy to advise. 

(GF -Gluten Free, GFA -Gluten Free Adaptable, V -Vegetarian, VG -Vegan)
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