
Starters

Smoked Mackerel Rillettes
Thyme Butter, Pickled Fennel, Toasted Sourdough

Whipped Feta
Slow Roasted Tomatoes, Balsamic, Basil Oil

Main Courses 

Herb Crusted Chicken Supreme
Greens, Lemon & Dill Beurre Blanc

Root Vegetable Wellington
Truffle Mash, Red Wine Jus, Seasonal Greens

Dessert

Baked Vanilla Cheesecake 
Muddled Fruits

Vegan Salted Caramel Tart 
Muddled Fruits 

3-Course Menu

For allergen information or dietary requirements please
contact the events team


