
 

 

 

House Champagne Reception 
 

◆◆◆◆ 
 

Aromatic Asian Broth  
Pork Dumplings, Rice Noodles, Bok Choi, Coriander 

 
Ham, Caper and Parsley Terrine  

Smoked Applewood Cheddar Panna Cotta, Pickles, Soft Boiled Egg 
 

Goats Cheese 
Roast Fig, Toasted Pine Nuts, Rocket Salad, Pomegranate Molasses 

 
Gin Cured Salmon 

Lemon Tonic Cucumber, Toasted Ciabatta, Dill Mayonnaise 
 

◆◆◆◆ 
 

Duo of Beef  
Roast Sirloin, Beef Pasty, Truffle Mash, Onion Puree, Wild Mushrooms, Beef Jus 

 
Seared Chicken Breast 

Parmesan Crumb, Rosemary Potato Terrine, Butternut Squash, Greens, Red Wine Jus 
 

Lemongrass Cod 
Elveden Estate Potatoes, Asparagus, Charred Cucumber, Oyster Leaf Beurre Blanc 

 
Mature Cheddar and Potato Homity Pie 

Pea Puree, Balsamic Onions, Baby Fennel, Fruity Gravy 
 

◆◆◆◆ 
 

Passion Fruit Panna Cotta  
Pineapple and Mango Compote, Prosecco Jelly, Lime Meringue 

 
Green Tea and Raspberry Mousse 

Fresh Raspberries, Yoghurt Cremeux, Shortbread Biscuit 
 

Caramel White Chocolate and Biscoff Finger 
Miso Caramel, Toffee Popcorn, Crème Fraiche Sorbet 

 
Dark Chocolate and Orange Bomb 

Spiced Oranges, Chocolate Brownie, Orange Gel 
 

◆◆◆◆ 
 

British Cheese Board  
 

◆◆◆◆ 
 

Afternoon Tea 
(n/a music nights) 


