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Menu one________________________________________________ 

Fresh crab with avocado, braised tomato and tarragon mayonnaise 

*** 

Sumac coated chicken breast with green pea and asparagus risotto, light chicken jus, 
caramelised baby onion and lemon aioli 

*** 

Granny smith apple tarte tartin with caramel and vanilla ice cream 

*** 

Freshly brewed coffee and a selection of teas 

 

Menu two________________________________________________ 

Cured salmon with fresh melon and avocado salad, wild garlic croutons, peppered ginger 

dressing 

*** 

Cumin crusted lamb rack with wild garlic risotto, green beans, tomato fondue and mint jelly   

*** 

Trio of desserts: chocolate mousse, vanilla panacotta with passion fruit jelly and poached 
pink rhubarb and strawberry salad (supplement may apply) 

*** 

Freshly brewed coffee and a selection of teas 
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Menu three_______________________________________________ 

Smoked trout and herb salad with grapefruit caramel, green beans, almond aioli 
and mustard seeds 

*** 

Crispy roast duck leg with blackcurrant and apple, purple broccoli, morel mushroom 
mash and rosemary jus 

*** 

Poached pear with strawberry and pink rhubarb salad served with madagascan vanilla ice 
cream and orange pistachio filo 

*** 

Freshly brewed coffee and a selection of teas 

 

Menu four________________________________________________ 

Carpaccio of beef with shaved parmesan, marinated artichokes, wild rocket and 
truffle dressing 

*** 

Monk fish with jersey royals, purple broccoli and a sweet pineapple and chorizo vinaigrette 

*** 

Truffled chocolate mousse with praline biscuit base, chocolate caramel, yoghurt ice cream 
and hazelnut crisp 

*** 

Freshly brewed coffee and a selection of teas 
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Menu five________________________________________________ 

Duck terrine wrapped in parma ham with baby leaf salad and raspberry vinaigrette and 
salsa verde 

*** 

Lamb racks roasted with vine tomatoes, spring carrot mash, lamb jus and green beans 

*** 

Vanilla panacotta with passion fruit and champagne jelly, pineapple confit, mint and 
coconut wafer 

*** 

Freshly brewed coffee and a selection of teas 

 

Menu six_________________________________________________ 

Marinated buffalo mozzarella, beef tomato, fresh basil, cracked pepper and olive tapenade 

*** 

New season lamb fillet with chilli and garlic crust, mango and mint salsa, truffled mash and 
bok choy 

*** 

Lime tart with blackberry compote, brandy snap wafer and cream fraiche 

*** 

Freshly brewed coffee and a selection of teas 
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Menu seven______________________________________________ 

Max 20 guests 

Warm lemon infused quail with sherry soaked raisins, pine nuts, zucchini ribbons and pancetta 

*** 

Sea bass with scallop mousse ravioli, sweet carrot puree, vanilla foam, baby cress and 
mandarin oil 

*** 

Bombe alaska with raspberry compote, white chocolate ice cream and rhubarb syrup  

*** 

Freshly brewed coffee and a selection of teas 

 

  


