
 
 
 

BANQUETING SELECTOR 
Create your own menu – choosing one starter, one main and one dessert 
 (Vegetarians and other dietary requirements are catered for individually) 

 

STARTERS 
(V)CHEF’S HOMEMADE SOUP  
TOMATO AND SWEET RED PEPPER CONSOMMÉ, QUAILS EGG 
KING PRAWNS, CHILLI, GINGER AND CORIANDER DRESSING 
SMOKED TROUT MOUSSE, MARINATED CUCUMBER, HORSERADISH CREAM 
BALLANTINE OF CONFIT DUCK, PICKLED MUSHROOMS, TRUFFLE MAYONNAISE 
MELON, PARMA HAM AND FIG COMPOTE 
(V)STILTON, APPLE AND WATERCRESS SALAD WITH WALNUT DRESSING 
 (V)TOMATO, MOZZARELLA AND OLIVE SALAD, BASIL OIL 
 
 

MAINS 
HONEY GLAZED DUCK BREAST, PUY LENTILS, CELERIAC AND SHALLOTS  £28.95 
ROAST RUMP OF LAMB, THYME, LEEKS AND DAUPHINOISE POTATOES  £32.50 
FILLET OF SEA BASS, PIQUILO PEPPERS, CHORIZO AND SAFFRON   £28.50 
SUPREME OF CORN-FED CHICKEN, FOREST MUSHROOMS AND SPINACH  £24.95 
TRADITIONAL ROAST SIRLOIN OF BEEF WITH YORKSHIRE PUDDING   £32.50 
LOIN OF PORK, GLAZED APPLES AND CIDER CREAM SAUCE    £26.75 
GRILLED SALMON SUPREME, NEW POTATOES, LEMON BUTTER SAUCE  £27.95 
 

A MEDLEY OF SEASONAL VEGETABLES FOR THE TABLE ACCOMPANY ALL MAIN COURSES 
 
    

DESSERTS 
LEMON POSSET, POACHED FRUITS, ORANGE BISCUITS 
CHOCOLATE MOUSSE, VANILLA CREAM AND RASPBERRIES 
CINNAMON AND ORANGE BRULEE 
WARM CHOCOLATE BROWNIE, CARAMEL ICE CREAM 
VANILLA AND GREEK YOGHURT PANACOTTA, SPICED PINEAPPLE AND MANGO 
STICKY TOFFEE PUDDING, ICE CREAM, TOFFEE SAUCE 
BAKEWELL TART, CLOTTED CREAM 
ENGLISH AND CONTINENTAL CHEESE AND BISCUITS     £  3.00 
           SUPPLEMENT 
  


