30 pound party menu
To start
Our Kitchen Soup (v)

Pressed Duck Terrine

Warm bread, whipped butter

Piccalilli, sourdough toast

Prawn Cocktail

Buffalo Mozzarella

Baby gem lettuce, Marie Rose dressing

Heirloom tomatoes, basil pesto

To follow

Pan Fried Salmon

12 Hours Braised Pork Belly

Crushed new potatoes, seasonal greens,

Saffron fondant potato, seasonal vegetables,

crayfish butter sauce

cider jus

Beetroot Gnocchi

Chicken

Chargrilled Artichokes, Rocket

Brie and Parma Ham Fondant potato,
seasonal greens, chicken jus

Sweets
Vanilla Panna Cotta

Warm Chocolate Brownie

Strawberry sorbet

Vanilla ice cream

Italian Lemon Tart

Selection of Luxury Ice Creams and Sorbets

Raspberry sorbet

Wheat & nuts are in daily use in our kitchen. If you have a food allergy or intolerance, please speak to a member of staff before you order your food or drinks. All
weights are approximate & are taken prior to cooking. (gf) dishes are gluten free & (gfa) have a gluten free option available. (v) dishes are vegetarian. (ve) dishes are
vegan. VAT is included at the current rate.

40 pound party menu
To start
Our Kitchen Soup (v)

Duck and confit chicken terrine

Warm bread, whipped butter

Piccalilli

Cocktail Prawn and Crayfish Cocktail

Shallots and Goats Cheese Tarte Tatin

Avocado, Marie Rose sauce

Balsamic Onions

Portobello Mushroom on Sourdough
Blue cheese glaze, rocket

To follow

Slow Braised Blade of Beef

Seared Fillet of Sea Bass

Creamed potato, chantenay carrots, green beans,

Fondant potato, garlic greens,

French mustard cream sauce

white wine butter sauce

Roasted Corn Fed Chicken Supreme

Beetroot Risotto

Mash potato, greens, creamy mushroom sauce

Slow Roasted Heirloom tomatoes, bocconcini

Slow Braised Pork Belly
Saffron fondant potato, seasonal greens, cider jus

Sweets
Baked lemon tart

Clementine and Honey Panna Cotta

Raspberry sorbet, meringue

Berries, mango sorbet

Warm Chocolate Brownie

Selection of Cheese

Vanilla ice cream, chocolate sauce

Wheat & nuts are in daily use in our kitchen. If you have a food allergy or intolerance, please speak to a member of staff before you order your food or drinks. All
weights are approximate & are taken prior to cooking. (gf) dishes are gluten free & (gfa) have a gluten free option available. (v) dishes are vegetarian. (ve) dishes are
vegan. VAT is included at the current rate.

50 pound party menu
Canapes
Tomato and Basil Bruschetta

Smoked Salmon

Parma Ham and Onion Chutney

Selection of Sushi (fish and vegetarian)

King Prawns and Sweet Chilli

Cheese and Strawberry

To start
Our Kitchen Soup (v)

Pheasant and Mushroom Terrine

Warm bread, whipped butter

Pickled onions, sourdough toast

Lobster Ravioli

Goats Cheese and Shallot Tarte Tatin

King prawn, seafood glase

Balsamic onions

To follow
Slow Braised Lamb Shank

Seared Fillet of Seabass

Creamed potato, chantenay carrots, green beans,

Fondant potato, garlic greens, king prawns,

lamb jus

hollandaise saue

Beetroot Risotto

Corn Fed Chicken Supreme

Slow roasted heirloom tomatoes, bocconcini

Mash potato, garlic greens, red wine jus

Sweets
Baked Lemon Tart

Clementine and Honey Panna Cotta

Raspberry sorbet, meringue

Berries, mango sorbet

Warm Chocolate Brownie

Selection of Cheese

Vanilla ice creams, chocolate sauce

Wheat & nuts are in daily use in our kitchen. If you have a food allergy or intolerance, please speak to a member of staff before you order your food or drinks. All
weights are approximate & are taken prior to cooking. (gf) dishes are gluten free & (gfa) have a gluten free option available. (v) dishes are vegetarian. (ve) dishes are
vegan. VAT is included at the current rate.

