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3 Course Dinner Menu
Select 1 Starter, 1 Main & 1 Dessert, plus a Vegetarian Option - £50 per person
Select 3 Starters, 3 Mains & 3 Desserts - £10 per person supplement (maximum party size 150)

Starters
Chicken & Ham Terrine, Pea Mayo, Marinated Peas, Marmite Croutons (Ngc available)
Caramelised Cauliflower Soup, Pickled Cauliflower, Curry Oil (Ngc, Vgn)
Beetroot & Courgette Salad, Whipped Goats Cheese, Seed Granola, Honey Dressing (Ngc, V)
Smoked Trout, Pickled Carrot Salad, Watercress (Ngc)
Crispy Polenta, Parmesan Cream, Bitter Leaf, Chilli Oil (Ngc)

Mains
Herb Butter Roasted Chicken Breast, Potato Terrine, Pea, Bacon & Mushroom Fricassee, Chicken Sauce
(Ngce)
Braised Beef, Pomme Anna, Pea Puree, Rainbow Chard (Ngc)
Pork Chop, Crushed New Potato, Creamed Cabbage, Honey & Sherry Sauce (Ngc)
Harissa Spring Cabbage, Hasselback Potato, Pickled Red Onion & Radish Salad, Tarragon Salsa Verde
(Ngc, Vgn)
Tandoori Cauliflower Steak, Lentil Dahl, Carrot Fritters, Mint Yoghurt (Ngc, Vgn)

Desserts
Treacle Tart, Chai Spiced Cream
Chocolate Mousse, Honeycomb, Olive Oil (Ngc, Vgn)
Tiramisu, Coffee & Chocolate Sauce
Lemon & White Chocolate Cheesecake, Raspberry Ripple Cremieux
Rum & Pineapple Trifle, Lime and Chilli Salsa, Spiced Custard (Ngc & Vgn available)

Dietary requirements and final numbers must be provided 14 days prior to arrival. Choices per guest and seating plan
to be sent to the venue 7 days prior to arrival. Choice menu requires name place cards to be provided.



