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Catering & Events
Iine Dining Menu

CANAPES

Crab Bon Bons with Curried Mayonnaise
Roast Beef Yorkshires with Horseradish

Goat’s Cheese, Walnut and Honey Crostini

STARTER

Smoked Duck Breast with Torched Orange Salad
Baked Courgette Rolls with Ricotta and Toasted Flaked Almonds with Mixed Leaf Salad

MAIN COURSE

Baked Cod and Mussels
Served with Vine-Roasted Tomatoes and Red Pepper Basil Velouté

Breast of Guinea Fowl, Bubble and Squeak Potato Cake, Pancetta Crisp, Port Reduction

DESSERT

Lemon Posset with Lavender Shortbread

SELECTION OF TEA & COFFEE

Served with Handmade Chocolate Truffles

SAMPLE MENU






