
 STARTERS
  Rustic Autumn vegetable soup (VE)

with a sourdough croute

Chicken and chorizo terrine
spiced tomato chutney and ciabatta 

Prawn bhaji 
lemon and coriander yoghurt

MAIN COURSE-SUNDAY ROAST
Portobello mushroom stuffed with butternut squash duxelles (VE)

Braised shin of beef

Roast French trimmed chicken supreme

All served with garlic and rosemary roast potatoes, braised red cabbage
roasted carrots, Yorkshire pudding and a red wine jus

DESSERTS
Chocolate and orange opera cake served with a berry compote (VE)

Rhubarb and custard crumble with a vanilla cream

KEMPTON CHEESE BOARD
(Non VIP package £9.00 extra per person)

British Brie, Mature Cheddar and Stilton Blue
grapes, chutney and cheese biscuits (V)

V-vegetarian VE-vegan

 We can’t guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with
allergens. If you would like any more information on allergens in the food or drink ask a member of catering staff for the Allergens

Information folder or scan the QR Code. Thank you.
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