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Avai lable  for  a  min imum of  20 guests

Party  must  choose e i ther  menu A,  B or  C in  advance

No pre-order  requi red up to 40 guests

Consider  ar r iva l  dr inks ;  water,  wine & tea or  coffee

Please let  us  know any specia l  d ietary  requi rements  in  advance

Not ava i lable  Sunday lunch,  p lease discuss  the a l ternat ive

For  specia l  occas ions  p lease ask  i f  we can offer  ass is tance, 
i .e .  our  fabulous b i r thday cakes ,  canapés decorat ions  etc .

(v )  denotes  vegetar ian but  may conta in  dai ry
Serv ice charge of  12 .5% wi l l  be added to your  b i l l

PARTY MENU’S



STARTERS 
Pea & mint  soup (v ) 
wi th  crème f ra iche

Chicken,  pork  & apr icot 
ter r ine 
wi th  red onion jam & 
toast

Butternut  squash & apple 
tar t let  (v )
wi th  orange & mustard 
dress ing 

MAINS
served wi th  seasonal 
buttered greens 

Moroccan sty le  ch icken 
supreme 
with  warm tomato 
chickpea sa lad

Ginger  & l ime sa lmon 
f i l let 
wi th  Soba noodle broth

Spinach & broad bean 
pear l
bar ley  r i sotto 
wi th  sage butter  (v )

DESSERTS
Fresh orange je l ly 
wi th  raspberry  sorbet  & 
compote 

Chocolate,  peanut  & 
caramel  spr ing ro l l 
wi th  mint  chocice cream 
& chocolate sauce 

Creamy br ie 
wi th  chutney & crackers

STARTERS
Lobster  B isque 
wi th  ch ive crème f ra Îche & lemon oi l

Gr i l led black  pudding 
wi th  a  f r ied egg & celer iac 
remoulade

Chicory,  Nashi  pear  & parmesan 
sa lad
with  f resh mint  & orange v ina igrette

Chicken l iver  & Armagnac par fa i t 
wi th  p ick led f igs  & toast

Smoked sa lmon & cucumber 
wi th  lemon Chant i l l y  & toasted 
bl in is

MAINS
served wi th  seasonal  buttered 
greens 

Blade of  beef  on root  puree 
wi th  balsamic  onion re l i sh 

Cod f i l let  on spiced aubergine wi th 
minted yoghurt
	              
W i ld  mushroom & baked feta  tar t 
wi th  carrot ,  sunf lower  seed & 
spinach sa lad
  
Rol led shoulder  of  lamb
with pea puree &celer iac  potato 
grat in 

Pan f r ied Pork  tender lo in 
wi th  spinach,  parsn ip puree, 
crack l ing & apple jus 

DESSERTS 
White chocolate & peanut  butter 
cheesecake 
with  pra l ine & fudge sauce 

Honeycomb ice cream 
with  warm butterscotch sauce

Frozen berr ies 
wi th  whi te  chocolate sauce 

Tr ip le  chocolate brownie 
wi th  mint  choc chip ice cream 

Tr io  of  cheese 
with  f ig  p ick le  & walnut  bread

STARTERS
White onion soup (v ) 
wi th  thyme croutons

Potted sa lmon
with  d i l l  & watercress 
sa lad

Duck spr ing ro l l 
w i th  a  p lum hoi  s in 
d ipping sauce 

Glazed beetroots  & 
watercress  sa lad (v ) 	
with hazelnuts  & dolce 
lat te  dress ing

MAINS
served wi th  seasonal 
buttered greens 

Gr i l led Sea bass  f i l let  
with As ian greens & 
butternut  lemon sauce 

Chicken breast  wi th 
Mozzare l la 
wrapped in  prosc iut to 
wi th  crushed potatoes & 
pesto 

Roasted vegetable open 
lasagne (v ) 
with goat  curd 

Lamb Tagine
with  date & mint  cous 
cous

DESSERTS 

Chocolate t ruff le  pave 
wi th  mixed berr ies 

Lemon tar t 
wi th  lemon sherbet

“Better  than granny’s” 
t r i f le 

Duo of  cheese 
wi th  f ig  p ick le  & crackers

A B C£19.90
PER PERSON

£24.90
PER PERSON

£29.90
PER PERSON


