
 

 

 

Sample Menu 
 

Starters 

Leek & potato soup, chive crème fraiche 

Warm bread roll 

Or  

Chicken, Duck & Red Onion Marmalade Terrine 

Served with pickled beetroot 

Carrot puree & rye bread croutons 

Or 

Hot kiln smoked salmon & quail egg salad 

Crispy gem leaves, garlic croutons & parmesan 
 

Main Courses 

Pan fried lamb rump, with a mint & rosemary crust, chateau potatoes 

Buttered greens, heritage carrots & rich red wine sauce 

Or 

Slowly Braised Daube of Beef served with a Field Mushroom filled with Caramelized 

Onion, Tender steam Broccoli, Chateau Potato & a Red Wine Sauce 

Or 

Oven baked sea bass served with Vegetable Ratatouille, Sun blushed Tomato Cous Cous 

& Pan-Fried Samphire 

 

Desserts 

White Chocolate & Raspberry Box 

White chocolate mousse injected with raspberry coulis, on all butter shortbread served 

with a Pomegranate & orange syrup & Chantilly cream 

Or 

Hand made apple pie served with a vanilla custard & luxury ice cream 

 

*** 

 

Tea, Coffee & Petit Fours  

 

 

 
 

 

 
 

 


