
 
 
 

FUNCTION MENU CHOICES 
 

£40.00  
(Please Choose Three Options from Each Course) 

 
 

CANAPES 
 
 
 

CURRIED CHICKEN AND MINT YOGHURT TARTLET 
 

SEARED BEEF, WASABI MAYONNAISE AND SHITAKE MUSHROOM CROUTES 
 

DUCK PANCAKE, PLUM SAUCE AND CUCUMBER 
 

DILL CURED SALMON WITH WHOLE GRAIN MUSTARD AND HONEY ON SODA BREAD 
 

SALMON AND OYSTER TARTARE CROUTES 
 

BEETROOT AND CHERRY TOMATO WITH GOAT’S CHEESE CURD 
 
 
 
 
 

SPICED LAMB RUMP WITH CUCUMBER AND MINT DRESSING 
 

SAFFRON AND PRAWN ARANCINI 
 

DEVILS ON HORSEBACK 
 

CRAB AND CHORIZO TARTLETS 
 

CARAMELISED ONION AND ANCHOVIE PISSLADIERE 
 

BABY BAKED POTATOES WITH SOUR CREAM AND CHIVES 
 

MINI VEGETABLE SPRING ROLLS 
 
 
 
 



 
 

 
STARTERS 

 
 
 
 

BEEF CARPACCIO 
Truffled Egg Dressing, Rocket and Parmesan 

 
 
 

DUCK, LENTIL AND HAM HOCK TERRINE 
Plum Chutney and Soda Bread 

 
 
 

TIAN OF CRAB AND KING PRAWN 
Spiced Avocado and Bloody Mary Jelly 

 
 
 

SALMON SASHIMI 
Pickled Ginger, Cucumber and Mouli Salad, Ponzu Dressing 

 
 
 

ROAST GOAT’S CHEESE 
Caponata of Vegetables, Pesto and Aged Balsamic 

 
 
 

LEEK AND POTATO SOUP 
Truffled Brioche Croutons and Crème Fraiche 

 
 
 
 
 
 
 
 
 
 
 



 
 

 
MAINS 

 
 
 

FILLET OF BEEF ROSSINI (Supp. £3.50) 
Dauphinoise Potato, Creamed Spinach and Foie Gras Jus 

 
 
 

STUFFED SADDLE OF LAMB 
Spinach, Artichokes and Olive Jus 

 
 
 

CORNFED CHICKEN BREAST 
Wild Mushrooms Risotto, Roasting Juices and Parsley Veloute 

 
 
 

LOCAL LINE CAUGHT SEABASS 
Crushed New Potatoes and Sauce Vierge 

 
 
 

ROAST BRILL 
Crab Risotto with Soft Herbs, Crab Veloute 

 
 
 

SALMON AND COD FISHCAKE 
Baby Spinach and Sorrel Sauce 

 
 
 

TAGLIATELLE OF SUNDRIED TOMATOES 
Pickled Aubergine and Red Peppers 

 
 
 

COURGETTE AND CHERRY TOMATO TART 
Black Olive and Artichoke Salad 



 
 
 

DESSERTS 
 
 
 

CHOCOLATE AND CARAMEL MOUSSE 
Amaretto Cream 

 
 
 

LEMON TART 
Fresh Raspberries and Raspberry Sorbet 

 
 
 

PEAR AND ALMOND TART 
Vanilla Ice Cream 

 
 
 

ORANGE CAKE 
Lemon and Cream Cheese Icing, Orange Caramel Sauce 

 
 
 

VANILLA AND CHAMPAGNE PANACOTTA 
Poached Strawberries and Pistachio Biscotti 

 
 
 

LOCAL AND CONTINENTAL CHEESES 
Fig Chutney and Biscuits 

 
 
 

SELECTION OF ICE CREAMS OR SORBETS 
 
 
 


