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Menu selection
Please choose one of the following menus for your event
Please note a separate vegetarian menu is available

Menu A
Salad of poached eqg, Gruyere chieese, croutons, smoked bacon
Classic prawn cockrail

NaTive lobsTer bisque

Roast cod, crushed potatoes, glazed baby onions
Supreme Guinea fowl, roasted baby carroTs, cep sauce

Cushion of venison, braised red cabbage, pomme fondant, red Wine sauce

ORANGE CREME brOIEE
“Jivara” Milk chocolate and Baileys parfait, bitrer chocolate sauce

Cherry and pistachio TART

£%%.00 per person lunch
£40.00 per persoN diNNER

Menu B
Foie Gras and chicken liver parfait, walnut Toast
Seared sea scallop, cauliflower, shellfish glaze

Smoked duck, apple and celery salad

Poached halibur, braised swiss chard, caviar sauce
Pan fried seabass, cucumber linguine, smoked eel

Herb crusted lamb rump and shoulder, carrot and swede galerte

“Black Forest” Guanaja chocolaTe MARQUISE,
Petit pot AU CiTRON

Pecan pie, crime fraiche

£40.00 per person lunch
£45 .00 per persoN diNNER
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Menu C
Foie Gras * pané’, plum and apple compore
Assiette of quail, boudin Noir, Apple And Almond salad

Smoked salmon, potato and chive salad, caper berries

Poached halibur, braised swiss chard, caviar sauce
Dedham vale beef filler, braised red cabbage, Truffle sauce

CRUSTACEAN RiSOTTO, pARsley broTh

“Black Forest” Guanaja chocolate marquise
Stuffed poire en crOOTE, WAINUT AND PRUNE iCE CREAM
,

Cinnamon bavarois with a butterscotch ripple, nut crumble

£4% .00 per person lunch
£50.00 per persoN diNNER

Vegetarian Menu:

Pumpkin VELOUTE, PARMESAN CROUTONS, SAGE
Salad of poached eqq, Gruyere chieese, crouTons

Aubergine, Tomato, GaRlic ANd pARMESAN GRATIN, ROCKET salad

Spinach and GoaTs cheese ravioli, bay leaf sauce
Carrot ANd swede Gallete, roasted baby onions and wild mushirooms

‘Le Pont’ house salad of grilled and pickeled vegerables

Sides 3.9
Haricots vert, Leaf spinach, Pommes purée, Minted ratTe potatoes, Salade verte
(available on request on the evening or to pre order for your guests)
Extras:
Pre dinner Canapes from £8.00 per pERSON
Cheese selection £8.00 pErR PERSON

Selection of Tea & Coffee and chocolate coated coffee beans £4.50 per person

Selection of Tea & Coffees and Petit Fours £5.50 pER pERSON
All prices are inclusive of V.AT. at 17.5 9% A non discretionary 12.5 % service charge will be added 1o your bill

Please note : Items are subject to change
Parties up to 20 guests may have the full menu selection of either A or B or C
Parties of 21 and above may select one starter, one main courses and one dessert per course
(Please advise of number of vegetarians and any dietary requirements prior to the event)



Le Pont de la Tour Canapé Menu
£2.00 per bite

Savory canapés:

Steak tartare
Scallop cerviche
Breaded prawns & chilli jam
Smoked salmon roulade

Spiced foie gras en crolte

Dessert Canapés:
Chocolate brownie

Pistachio and cherry tart

A choice of up to 5 canapés may be selected

Le Pont de la Tour Ltd t/a Le Pont de la Tour
All prices are inclusive of V.A.T. @ 17.5 %.
An optional 12.5 % service charge will be added to your bill



