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All menus included are a brief.outline of our e!tenswe iefiu. Please Bsk us for further options.



Canape
Choices inclu 5 |
Goats cheese and roast vegetable mini
guiche -
Smoked salmon and chive cr
cheese roulade
Ham hock roulade with apricot
chutney

ef profiterol
rseradish
d queen scallo

Dnnks Coc

Prosecco Mojito
Peroni Aperol Spritz
Pimms G&T Delight

Mini ro

Chorizo



"

& __Soups Lo Salads and Cold Plates

Butternut-squash and honey soup (V) Superfood salad, kale, spinach,
Roast'tomato and red pepper soup  seasonal berries, avocado, pepper and
with chive creme fra\iche (V) ~a-mint and lemon dressing g "
Terrlnes ) Hot Dishes
Smoked chicken and ham hock terrine ‘ ;I' omato tarte au Tatin with blaek olive
with tarragon vinaigrette, ). tapenade and rocket salad,
Salmon rillettes with caviar créeme Confit leg of duck,kim-cheesalad,
fraiche lemon grass and sesame dressing

-.-

Starters

lt Pp)

cold meats,
dles, mixed
atoes and red

ezze,

/eqC S,
hallomaed ve S,
mixed erry tomatoes and

red onion




Main Course

Choices include

Confit lamb rump with fondant potato
and a rosemary jus

Free range roast ribeye, roast potatoes
Yorkshire puddings, vegetables and roast
gravy

Guinea fowl with parmaham, served with
fondant potato and red wine jus

Salmon with crushed new potatoes and
caviar butter sauce

Mixed vegetable nut roast wellington,
seasonal vegetables and vegetarian gravy

Roast pepper filled with spicy lentils
topped with halloumi and a tomato coulis



