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PLATED STARTERS

Choice of 2 & 1 veggie option.
Starting from: £30pp

(Ueggic) -
eChiargrilled IV edlteriancan veg, tocket pesto & pecottina tart, leares & loman
otegana diessing.
o Stuffedvine tomato & broad bean, pea & asparagus mausse, watercress
magyo & basil oil.
o Smoked chedte & leek tart, leaves and fienh ol
o Buttcmut, lime & cAill visotte with rocket.
(Fish) -
o Salmon, avocadl mago.
o Sablmon & pinach leaves fish cakes, lemon mago & Al salad.
e Crawn cocktail with baby qranary loaf & gpweo%&m@/’w sHot.
o Cured sabmon, /owé!%o/mamﬂm, radish & Y mustard sauce.
(MNeat) -
o Cliicken lver parfait, ted cwrvrant jelly, chintney & baby leares.
o Cauliflower chicese, spoked pancettn, weket tart with leaves &
foney/ mustaed deessing.
o Ftam Hock, Ww&fe/aﬁo& MPMMWM leviine.
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PLATED MAINS

Choice of 2 & 1 veggie option

(Poudling,) -
o Breast a/ chicken Mm/ﬂ/aeo/m pama Hom 5%@/&0&% chorizo &
tartagon mousse, dauphinoise potatoes, garden veg, cariot puree &

o Honey & soy toasted deck breast, five spice mash, confit peppers, chile

ginger, saute /m(o%a@ & aromaltio U,
o Bultered puree, tatragon dauphinoise potato and toast carrots.
(Meat) -
o Stow Wte&/pa@( 5@@ ?W with blossom %oney, sage mash,
buttemut puree, wasted apple, seasonalveg & cidbt jus.
o Slow cooked; /m%m—g/ﬂéfé steak, peppet cream o%a/zy/u%/ veg, roasted
potato & vine lomato puee.
o Qaaﬂe/po/% lin, ctispy pancettn, sweet potato W!@éofa y/wze/ 5&/5%
carrols & sage jus.

® Lock pork bangers, chiamp patatocs, crispy onions, cuushed pea salsa *

ale grary.
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ﬁ (Fish) - R

o Reast fillet of cod chiorizo and butterbean cassoulet,
Grreen beans and patstey pesto.
o Fillet 0/ sabmon with, basil & pamesan cust, 5a7§f/zm /an/w/bé
potato, petit atatowille finished with white wine veloute.
o Seaed sea bass /b%t wWith %ﬁ/m and cabh paotato cake,
Sauce verge and green beans
 Thai spiced voasted fillet of monkfish on a bed of coconut andlisme
lentils, santé pak choi, tempuia King prason and lightly fpiced mango

Po(/Ze@,

(Ueggie) -

e Sauteed gnocclli, chargilled vegetables, bocconcini, and basil oil.

o Pontobelle mushnoom stuffed with leeks and smoked chedtlor cream
with a fieth crust, wot vegetable galette, baby vegetables anda vick
taiagon butter sauce.
o Cauliflower and pinach curiy topped with mint yoguit, spiced
aubergine, ginger and ping onion salba, mixed onion and camin
5%% sewed with fomemad W&c naan.
o Celetiac steak, red wine lentilk, porcini mushrooms, fine green beans,
wabnut an/pep/am sauce.

o 70l mushicom wice toib/ﬂe/ with, POW@% musthioom, /ﬂw{&of enoki

ganden salsa and fier oil
N &
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PLATED DESSERTS

o Viaditional tiramisu
o 5,&666/470/0& andraisin cumble with w%iﬁ(ey creanm and’
custard,
o 5&0@ taﬁ/eelbw/m? wWith, taﬁ/ee sauce and salled caramel
ice~cheam.
(FCesh Nesh,) -
o A selection of 3 mini dssents sewed plated to eack indvidual
guest.
(Vaste of Chacalute) -
o Salted brownie, white chocolate and Cointrean tiramisu, milk
Hocolate and caramel ice-ceeam.
(“laste 0/ Swwmmer) -
o Deconstuucted eton mess, lemon posset with minted taspberiies
and strawberiy gogut ice-cream.
(‘Vaste of [inter) -
o 5/%’0@.// aﬁb& andraisin ceumble, wﬁxﬁey cream and custard
(‘Vaste of Chliristmas) -
o /Wa%q@/aéce/aﬁbé/aw With Ma)me/@@ bread and butter
puddng and Chiistmas puding ice-cream.
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