EVENTS SET MENUS

WEe kindly rReouire THAT you select either menu A or B iN AdvaNncE.

Should you wish 10 TREAT yOUR GUESTS A TASTING MENU paiRed wiTh WiINEs is available upon REQUEST.
Please note THAT some dishes may change according 1o seasonality of THe ingredients.

For up 10 16 quests you will be offered the full ser menu on The day.

For up of 17-24 quests we kindly ask you 1o choose Two sTARTERs, TWO MAiNS ANd TWO dESSERTS,
from which your Guests will order on ThE day.

For groups of 2% -70 quests we kindly ask you 1o choose
ONE STARTER, ONE MAIN ANd ONE desserT for All your quests
OR TO submit A pre-orRderR with A TAble plan AT least 10 working days in advance.

For groups of 70 quests and above we kindly ask you 1o choose
ONE STARTER, ONE MAIN ANd ONE desserT for all your quests.

DIerary REQUIREMENTS cAN bE caTerRed for sepArATELy,
please Advise our events team AT least
7 WORKING days prIOR THE EVENT.




MENU A

7 COURSES FOR £45%.00 PP

STARTERS

Mushrooms velouTé, Herb cream
Scorrish smoked salvon, avocado beigners, kera caviar, crab dressing
Ham hock Terring, mARINATE VEGETADIES, GRAIN MUSTARD MAYONNAISE, GARAEN [EAVES

Mains

Roasted rump of lamb, Provencale couscous, confit fennel, yogurr, olive sauce
Filler of gilthead bream, crushied potatoes, baby spinach, mussel and spring onion
VINAIGRETTE
ButternuT sQuash Risot1o, sage and garlic butter, Goat’s cheese crumb

DesserTs
Warm TReacle pudding, mixed berries, bROWN SUGAR iCE-CREAM

Chocolate 1arT, cARAMEL icE-CREAM
Vanilla créme brolée

Dishes may vary dependent on seasonal availability.
The menu does nor list all ingredients, please inform us of any dieTary REQUIREMENTS




MENU B
3 COURSES FOR £50.00 PP

STARTERS

Lobster bisoue, TARRAGON & braNdy cREAM
Terrine of duck liver, fruit chutney, garden leaves, brioche
Goar's cheese Tortellini, slow baked beetroots, pine nuts And herb dressing

Mains
Filler of beef, mushrooms a [a crime, Glazed vegetables, red wine sauce
Roasted Halibut, porato puree, grilled gem letTuce, crab & lemongRrass sauce
Vol au vent of wild mushroom and Jerusalem artichoke, walnut and curly kale
Desserts
Baked custard 1ART, Apple COMPOTE, CINNAMON iCE-CREAM

Caramelised lemon TART
Hort chocolate fondant, caramel ice-cream

Dishes may vary dependent on seasonal availability.
The menu does nor list all ingredients, please inform s of any dieTary REQUIREMENTS




