Banquet Menu A

Pressed squab pigeon and chorizo terrine, balsamic reduction

Roasted plum tomato and red pepper soup, pesto oil
~000~

Honey glazed belly of pork, pan fried pork cutlet, mustard mash,
red wine sauce

Open ravioli of wild mushrooms, spinach, quail egg, parmesan
shavings

~000~
Vanilla and raspberry pannacotta, lemon sorbet
~000~

British and Continental cheese board - £5.50pp supplement

£32.00 per person

Banquet Menu B

Warm Confit of Gressingham duck leg, watercress and
purple cress salad, honey and ginger dressing

Peppered goats’ cheese, beetroot emulsion, coriander syrup (v)
~000~

Breast of corn fed chicken, creamed cabbage parcel, cider fondant
potato, chicken reduction

Tart tartin of caramelised red onions, spiced parsnips and
woodland mushrooms (v)



~000~

Vanilla creme brulee, shortbread biscuits

~000~

British and Continental cheeseboard - £5.50pp supplement

£33.00 per person

Banquet Menu C

Cream of cauliflower soup, curry oil (v)

Tian of smoked haddock and soft crab, lemon oil, poppy seed tuille
~000~

Slow braised shank of lamb, pea risotto, Madeira jus

Asparagus, pear and walnut tart, roquette, wilted greens (v)
~000~
Iced whisky parfait, red berry compote, white chocolate shavings
~000~

British and Continental cheese board - £5.50pp supplement

£34.50 per person



Banquet Menu D

Homecured salmon, lime and dill, potato pancake, pea oil dressing

Watercress soup, sour cream foam (v)
~000~

Cannon of lamb, wilted spinach, sweet potato rosti, baby
vegetables, herb beurre blanc

Mille Feuille of woodland mushrooms, celeriac puree (v)
~000~
Glazed banana and rum cheesecake, caramelised berries
~000~

British and Continental cheese board - £5.50pp supplement

£36.50 per person

Banquet Menu E

Crab potato salad, seared scallop, vanilla saffron dressing

Asparagus soup, truffle oil (v)
~000~

60z aged fillet of beef, oxtail ravioli, parsnip puree, port jus

Risotto of wild ceps and marscapone, black pepper, parmesan
shavings (v)

~000~

Layered chocolate parfait, wild berries



~000~

British and Continental cheese board - £5.50pp supplement

£40.50 per person

Please be mindful that we cannot guarantee that our dishes are free from nuts or nut derivatives. If you have
any special dietary or other requirements please let us know at the time of booking. All menus include a
vegetarian option. All prices include Service and VAT. Gratuities are at your discretion



