
CANAP É S

BBQ Beef  Bonbons
s low cooked pul l ed  bee f  in  BBQ sauce

Peri  Per i  Chicken Skewers
succulent  chicken p ieces  marinated in  a  per i  per i  g laze

Pearl  Las  & Garden Pea Arancini
served with  truf f l e  mayonnaise .

Smoked Salmon Bl ini  & Caviar  
del i cate  smoked sa lmon,  d i l l  crème fresh  with  f resh  caviar .

Mini  Fish  & Chips
deep  f r i ed  cod served with  pea puree ,  t r ip le  cooked chip .

Honey Wholegrain Chipolatas
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S TAR T E R S

Pea and Ham Hock Terr ine
truf f l e  mayonnaise  and s l i ced  radish

Butternut  Squash Soup
smoked papr ika ,  pumpkin seeds

Sundried Tomato Arancini
truf f l e  a io l i

Chicken Liver  Pate  
f ig  and red  onion chutney on a  br ioche  toast

Smoked Sea Trout
horseradish  panna cotta ,  cucumber  r ibbons  and lemon ge l

Pork Scotched Egg
hari s sa  mayonnaise ,  chor izo  cr i sp  and green o i l
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MA I N S

Slow Braised Beef  Brisket
root  vegetables ,  dauphinoi se  potatoes ,  s teamed brocco l i  and red  wine  jus

Baked Salmon Herb Crust
root  turned potatoes ,  asparagus  and white  wine  sauce

Roast  Lemon Chicken Supreme
potato  fondant ,  ce l er iac  puree ,  t ender  s tem brocco l i  and Madeira  jus

Braised Roll  Pork Bel ly
pome ana carrot  puree  , crack l ing  s t i ck  and red  current  jam

Wild Mushroom Risotto
parmesan crisps  and truff le  oi l

Caul i f lower  Steak
parsnip  puree ,  pok  choi ,  caul i f lower  bonbon and gar l i c  o l ive  o i l
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Dark Chocolate  Brownie
choco late  sauce ,  Chant i l ly  cream and choco late  so i l

Passion Fruit  Cheesecake
zes ty  pass ion frui t  g laze  and mango sorbet

Crème Caramel
served with  shortbread

Lemon Meringue Tart
served with  frui t  compot

Chocolate  Orange  Torte
vani l la  whipped cream and choco late  ganache

White  Chocolate  Panna Cotta
mango sa l sa  and crème pat

D E S S E R T S
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