
DINNER MENUS - AUTUMN & WINTER     Minimum 10 guests 
             £55.00 per person 

Three-course menus served with speciality tea, Fairtrade coffee and petit fours

ADD 4 pre-dinner canapés          £12.75 per person
ADD a fourth course: cheeseboard to share for 10 people    £27.00 

FIRST COURSES 

Smoked ham hock, chicken, black pudding and apricot terrine, mustard mayonnaise

Braised salt beef brisket, chicken liver parfait, pickles and glazed turnips

Smoked salmon and crab ballotine, cucumber and horseradish cream

Japanese-style hot smoked salmon with avocado, Enoki mushrooms, spring onion, lotus root and yakitori dressing

Seared loin of tuna crusted in soft herbs with fennel and shallot purée, onion crisp and lime dressing 

Wild mushroom Scotch egg with pickled vegetables and English mustard dressing (v)

Salt baked heritage beetroot salad, orange gel, Stilton bonbon, basil pesto (v)

Butternut squash tart, goat’s cheese mousse, onion chutney, rocket pine nut salad (v)

Sweetcorn parfait, corn crumble, goat’s cheese curd, chilli, lime dressing (v)

Roasted Jerusalem artichoke soup, horseradish cream (v)

Ricotta-filled courgette flower, grilled polenta, broad beans, charred tomato sauce (v)                               

MAIN COURSES
Corn-fed breast of chicken marinated in thyme and rosemary, served on rösti potato with leek purée, 

pancetta crisp, pan fried bok choi, chicken and truffle mousse fritter

Roast breast of Gressingham duck with butternut squash purée, mushroom mash, 
roasted baby onions, beetroot crisps and red wine jus

Slow-cooked feather blade of beef with parmesan potato, onion tart, 
butternut squash purée, wild mushrooms and a thyme jus

Prices are exclusive of VAT.  For those with special dietary requirements or allergies, who may wish to know about the food  or drink ingredients used, 
please ask to speak to a member of the events team. (V)-vegetarian; (VG)-vegan; (GF)-gluten free.



DESSERT  
Dark chocolate tart, pecan nut crumble, sweetcorn ice cream

Blackberry cheesecake, blackberry gel, mint sorbet

White chocolate tiramisu

Wild berry baked Alaska

Rhubarb Eton Mess, wild strawberry sorbet 

Dark chocolate and raisin bread and butter pudding, vanilla ice cream 

Yuzu lemon and blueberry cheesecake (VG)

Pea and ginger sorbet, poached pear and pomegranate, shortbread (VG) 

                                    

CHEESE BOARD            + £7.95 per person 
Plate of British farmhouse cheeses with grapes, chutney and oatcakes                               

MAIN COURSES
Roast loin of venison with glazed shallots and pickled walnuts, roasted baby carrots, 

potato fondant finished with rich ale jus (£3.00 supplement) 

Pan fried fillet of stone bass with artichoke purée, baby leeks and spinach, 
deep fried artichoke skins, edible flowers and white wine lemon sauce

Roasted fillet of John Dory on a bed of wilted spinach with speared asparagus, 
potato disc and citrus butter sauce

Grilled fillet of halibut with roast parsnip purée, sautéed broad beans, 
crispy fennel and a Thai lobster sauce  (£3.00 supplement)

Portobello mushroom, spinach and goat’s cheese Wellington with warm tomato and tarragon vinaigrette (v)

Ricotta filled courgette flower, grilled polenta, broad beans, charred tomato sauce (v) 

Nut roast, truffle mash, sprouting broccoli, tarragon sauce (v)

Pearl barley and sweet potato cake , sautéed  wild mushrooms, roasted peppers and tomato sauce (VG)

Roasted globe artichoke, bechamel sauce, sautéed spinach, wild garlic girolles (VG) 

Prices are exclusive of VAT.  For those with special dietary requirements or allergies, who may wish to know about the food  or drink ingredients used, 
please ask to speak to a member of the events team. (V)-vegetarian; (VG)-vegan; (GF)-gluten free.


