
BANQUETING MENU INCLUSIVE  
Starters  

Please choose 1 for your whole party  

Goat’s cheese, blushed tomato and scallion tart (V) 

Dressed rocket, basil oil  

Chicken liver parfait  

Spiced pear chutney, crostini, micro cress  

Bruschetta (V) 

Mozzarella,  tomato , basil, balsamic , rocket 

Ham hock and parsley terrine 

Mustard dressing, house chutney, wafer bread 

 Smoked salmon and trout rillette (GF) 

Pickled fennel, orange, saffron mayonnaise  

Marinated feta and watermelon salad (V) (GF) 

Sunflower seeds, rocket, balsamic  

Cured Scottish salmon (GF) (supplement £2.50) 

Wasabi crème fraiche, pink grapefruit, lime, radish 

Smoked breast of duck (supplement £2.50) 

Blackberries, piccalilli, apple puree. Watercress  

Soups  

Please choose 1 for your whole party  

Can be taken as a starter or an intermediate course @£2.50 pp supplement  

Tomato and roasted pepper (V) ) (GF) 

Celeriac and horseradish Veloute (V) ) (GF) 

Cauliflower and cheddar (V) ) (GF) 

Wild mushroom and sherry (V) (GF) 

Leek potato and rocket (V) (GF) 

Spiced parsnip and apple (V) (GF) 

Carrot and coriander (V) (GF) 

 



 

 

Sorbet 

 Intermediate course @£2.50 pp supplement 

Black currant, raspberry, mango, champagne, lemon (GF) 

Mains  

Please choose 1 for your whole party  

Pan fried breast of chicken (GF) 

Fondant potato, peppercorn sauce  

Confit chicken leg (GF) 

Dauphinoise potato, chicken jus  

Pork saltimbocca (GF) 

Mustard potato cake, roasted apples, sherry vinegar jus  

Fillet of sea trout (GF) 

Crushed potato, wilted greens, red peppers, ponzu dressing   

Fillet of seabass (supplement £3.50pp) (GF) 

 Black olive potato cake, spinach, courgette ribbons, tomato and pepper fondue  

Roasted rump of lamb (supplement £5.50pp)  

Potato and garlic gratin, merlot sauce   

Roasted fillet of dry aged beef (supplement £7.50pp) (GF) 

Truffle creamed potato, wild mushroom jus  

All dishes are served with seasonal vegetables 

Vegetarian  

Please choose 1 for your whole party  

Seared parmesan and herb polenta (V) (GF) 

Spinach, wild mushroom cream   

Cauliflower risotto (V) (GF) 

Roasted beetroot, parmesan  

Roasted vegetable wellington (v) (VE) 

Tomato and Red Pepper Coulis 



Courgette cannelloni (V) (GF) (VG) 

Puy lentils, pomodorino, vine cherry tomato   

 

Desserts 

Please choose 1 for your whole party  

Baked vanilla cheesecake  

Blue berry compote, raspberry wafer  

Chocolate truffle torte  

Orange Anglaise, poached berries  

Crisp lemon tart  

Orange sorbet, forest fruit gel  

Raspberry crème Brulee (GF) 

Shortbread biscuits  

Sticky toffee pudding (GF) 

Caramel sauce  

Warm dark chocolate brownie 

Vanilla ice cream  

Trio of desserts (2.50 pp) 

Vanilla ice cream, raspberry macaroon, chocolate fondant   

Apple tarte Tatin (2.50 pp) 

Honey comb ice cream   

Selection fine English cheeses (supplement £ 5.50 pp) 

Celery grapes, crackers and house chutney  

  


