
STARTERS

Wild Garlic Soup, Cheddar, Brioche

Grilled Mackerel, Rhubarb & Watercress

Chicken Terrine, Romesco, Crispy Leeks

MAINS

Za?atar Roasted Caulif lower, Tzatziki, Black Quinoa & Pomegranate

Chalk St ream Trout , Peas, Green Beans, Sauce Vierge

Grilled Marinated Bavet te Steak (M/ R), Hand Cut  Chips, 
Horseradish & Watercress

DESSERTS

Chocolate Cheesecake, St rawberries

Coconut  Panna Cot ta, Mango, Chilli & Mint

Poached Yorkshire Rhubarb, Candied Hazelnuts

All ingredient s may not  be l i st ed, please advise of  any al lergies.

Ingredient s are subject  t o change depending on market  avai labi l i t y.

Spr ing Event s Menu 2024



STARTERS

Burrata, Courget tes, Lovage Pesto

Grilled At lant ic Prawns, Romesco

Roasted Hampshire Pork, Anchovies, Parmesan & Capers

MAINS

Ricot ta Gnocchi, Broad Beans, Roast  Dat terrini Tomatoes, Wild 
Garlic But ter

Cornish Sole, Grilled Asparagus, Almond & Caper But ter

Irish Beef Rump, Jersey Royals, Courget te, Art ichokes & Jus

DESSERTS

Chocolate Mille-feuille, St rawberries

Lemon Tart , Pistachios

Coconut  Panna Cot ta, Raspberry Granita, Candy Hazelnuts

All ingredient s may not  be l i st ed, please advise of  any al lergies.

Ingredient s are subject  t o change depending on market  avai labi l i t y.

Spr ing Chef 's Menu 2024



CANAPES: 6 choices  of  t he fol lowing...

Ezme Hummus, Flatbread

Pea & Broad Bean Tart let s, Feta

Goats Cheese & Fig Blinis

Cheese Croquet tes

Crispy Cod, Tartare Sauce

Crab Mayo Brioche, Pickle Radish

Croustades, Salmon & Avocado

Chorizo, Crème Fraîche

Chicken Terrine, Romesco

Bavet te Skewers, Salsa Verde

DESSERT CANAPES : £8 per person supplement  for 
a select ion of  al l  3

Chocolate Cheesecake

Frit telle, St rawberries

Poached Rhubarb Tart s

All ingredient s may not  be l i st ed, please advise of  any al lergies.

Ingredient s are subject  t o change depending on market  avai labi l i t y.

Spr ing Canape Menu 2024



CANAPES: 6 choices  of  t he fol lowing...

Ezme Hummus, Flatbread

Pea & Broad Bean Tart let s, Feta

Goats Cheese & Fig Blinis

Cheese Croquet tes

Crispy Cod, Tartare Sauce

Crab Mayo Brioche, Pickle Radish

Croustades, Salmon & Avocado

Chorizo, Crème Fraîche

Chicken Terrine, Romesco

Bavet te Skewers, Salsa Verde

BOWL FOOD: 2 choices  of t he following...

Orecchiet te, Apricot  Harissa, Broccoli & Taleggio

Za?atar Roasted Caulif lower, Tzatziki, Pomegranate

Salmon, Black Quinoa, Roasted Dat terini Tomatoes

Chicken Schnit zel, Coleslaw

Roasted Pork, Spring Greens, Jersey Royals, Salsa Verde

DESSERT CANAPES : £8 per person supplement  for a select ion of  al l  3

Chocolate Cheesecake

Frit telle, St rawberries

Poached Rhubarb Tart s

All ingredient s may not  be l i st ed, please advise of  any al lergies.

Ingredient s are subject  t o change depending on market  avai labi l i t y.

Spr ing Canape & Bowl Food Menu 2024
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