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Private Dining Menus

Our sample menus are indicative of a much broader range that we can offer
and chef would be delighted to work with you to compose your own event menu.
Special dietary requirements can be catered for.

Sample Menu 1
Leek & wild mushroom terrine with baby ratatouille and cepe créme fraiche
Breast of chicken with bacon, fondant potato and sage Madeira jus
Glazed lemon tart with clotted cream
£25.50

Sample Menu 2
Smoked salmon platter with a lemon caper dressing
Beef Wellington with red wine jus
Green beans and herb roasted potatoes,
Créme bruleé
£35.00

Sample Menu 3
Duck liver parfait, grape chutney and toasted brioche
Baked monkfish wrapped in Parma ham on Parmantier potatoes with Mediterranean vegetables
White chocolate torte with banana and a toffee sauce
£37.50

Sample Menu 4
Watercress soup
Lobster and avocado salad
Roasted fillet of venison on a potato rosti with root vegetables and a red wine jus
Peach melba
£43.00

Sample Menu 5
Wild mushroom ravioli with a white wine cream velouté & parmesan shavings
Goat’s cheese and spinach pithiviers with a red pepper sauce & roasted new potatoes
Parsnip cheesecake
£29.50

“Prices include VAT @ 17.5%. Content and pricing are subject to change without notice
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