
EVENTS SET MENUS

We kindly require that you select either menu A or B in advance.

Should you wish to treat your guests a tasting menu paired with wines is available upon request.

Please note that some dishes may change according to seasonality of the ingredients.

For up to 16 guests you will be offered the full set menu on the day. 

For up of 17-24 guests we kindly ask you to choose two starters, two mains and two desserts, 
from which your guests will order on the day.

For groups of 25 -30 guests we kindly ask you to choose 
one starter, one main and one dessert for all your guests 

or to submit a pre-order with a table plan at least 10 working days in advance.

For groups of 30 guests and above we kindly ask you to choose 
one starter, one main and one dessert for all your guests. 

Dietary requirements can be catered for separately, 
please advise our events team at least 

7 working days prior the event.
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MENU A
3 COURSES FOR £45.00 PP 

Starters

Mushrooms velouté, herb cream
Scottish smoked salmon, avocado beignets, keta caviar, crab dressing 

Ham hock terrine, marinated vegetables, grain mustard mayonnaise, garden leaves 

Mains

Roasted rump of lamb, Provençale couscous, confit fennel, yogurt, olive sauce 
Fillet of gilthead bream, crushed potatoes, baby spinach, mussel and spring onion 

vinaigrette  
Butternut squash risotto, sage and garlic butter, goat’s cheese crumb 

Desserts

Warm treacle pudding, mixed berries, brown sugar ice-cream 
Chocolate tart, caramel ice-cream

Vanilla crème brûlée 
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Dishes may vary dependent on seasonal availability. 

The menu does not list all ingredients, please inform us of any dietary requirements



MENU B 
3 COURSES FOR £50.00 PP

Starters

Lobster bisque, tarragon & brandy cream
Terrine of duck liver, fruit chutney, garden leaves, brioche

Goat’s cheese tortellini, slow baked beetroots, pine nuts and herb dressing

Mains

Fillet of beef, mushrooms a la crème, glazed vegetables, red wine sauce
Roasted halibut, potato puree, grilled gem lettuce, crab & lemongrass sauce 
Vol au vent of wild mushroom and Jerusalem artichoke, walnut and curly kale 

Desserts

Baked custard tart, apple compote, cinnamon ice-cream
Caramelised lemon tart 

Hot chocolate fondant, caramel ice-cream
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Dishes may vary dependent on seasonal availability. 

The menu does not list all ingredients, please inform us of any dietary requirements


