Private Dining 

STARTERS

Melon Rose with raspberry coulis & fresh strawberries

Smoked haddock and spring onion fishcake with horseradish sauce

Buffalo Mozzarella, beef tomatoes & a pesto dressing

Chilled cornet of ham encasing egg mayonnaise dressed with seasonal salad

Traditional smoked salmon with capers, lemon & mixed leaves

Chicken liver pate with redcurrant jelly

Roast plum tomato and basil soup

Minestrone soup

Carrot and coriander soup

Potato & Leek soup

MAIN COURSE

Supreme of chicken forestierre

Slow braised lamb shank with red wine gravy

Carved Roast beef with Yorkshire pudding and onion gravy

Roast leg of lamb with minted gravy

Supreme of chicken with tomato, shallot, mushroom and tarragon sauce

Roast loin of English pork with roast apples

Grilled sea bass with parsley butter sauce

Grilled fillet of salmon with white wine and chive sauce

Potato gnocchi with wild mushroom, cream and parmesan

Roast portabello mushrooms with spinach and pine nuts

Aloo gobi (cauliflower and potato curry) with rice

All above served with seasonal vegetables and potatoes

DESSERT

Fruits of the forest cheesecake

Profiteroles

White chocolate torte

Black forest gateau

Strawberry cheesecake

Dark chocolate truffle

Warm Blueberry and Almond tart

Banoffe Pie

Warm apple crumble with custard

Tart au citron

French apple tart

FRESHLY BREWED COFFEE

