
S T A R T E R

Si lver  Menu 

Roasted Tomato Soup,  Herb Croutons  with  Pesto  Dress ing  & Freshly  Baked Bread 
Fan of  Honeydew Melon,  Parma Ham with Raspberry Coul i s  & Fresh  Berr ies  

Chicken Liver  Parfai t ,  Micro  Herb with  Red Onion Marmalade  with  Brioche  Toast  

Gold Menu 

Butternut  Squash Soup,  Toasted  Pumpkin Seeds  & Freshly  Baked Bread 
Smoked Chicken,  Pancetta  & Apricot  Terr ine ,  Cri sp  Leaves  with  Homemade Chutney

& Sourdough Toast  
Smoked Salmon & Prawn Roulade ,  Crème Fraiche  with  Lemon & Di l l  Dress ing  &

Micro  Herb Garnish  

Plat inum Menu 

Cream of  Brocco l i  Soup with  A Garnish  o f  Toasted  Almonds  & Freshly  Baked Bread 
Smoked Salmon Gravlax,  Celer iac  Remoulade  with  Apple  & Beetroot  Rel i sh  & Micro

Herb 
Goats  Cheese  & Red Onion Tart  with  Balsamic  Reduct ion & Herb Oi l
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Our Menus  are  a  one  choice  menu Please  p ick  the  re levant  menu assoc iated

with your  package  Upgrades  are  avai lable



 M A I N  C O U R S E

  S i lver  Menu 

Pan Roast  Chicken Supreme,  Chive  Cream Velouté  with  Crushed New Potato  & Seasonal
Vegetables  

Roast  Loin o f  Pork ,  Grain Mustard Sauce ,  Herb Stuf f ing  with  Tradit ional  Roast
Potatoes  & Seasonal  Vegetables  

Oven Baked Loin o f  Cod,  Ol ive  Tapenade  Tomato Jus  with  Crushed New Potato  &
Seasonal  Vegetables  

Gold Menu 

Oven Baked Lamb Shank,  Bubble  and Squeak with  Rosemary Jus  & Seasonal  Vegetables  
Pan Roast  Chicken Supreme,  Mushroom & Tarragon Cream with  Crushed New Potato  &

Seasonal  Vegetables  
Brai sed  Blade  o f  Bee f  with  a  Rich Pan Gravy,  Horseradish  Mash & Seasonal  Vegetables  

Plat inum 

Medal l ions  o f  Bee f  Cooked Pink,  Served on A Tomato Glazed Fondant  Potato  with  Black
Pudding  Bon Bon & A Red Wine ,  Button Onion Jus  & Seasonal  Vegetables  

Seared Corn-Fed Chicken Supreme,  Dauphinoi se  Potato ,  Served with  a  Wild  Mushroom
& Smoked Bacon Sauce  & Seasonal  Vegetables  

Oven Baked Salmon Fi l l e t  on a  Fondant  Potato  with  Spinach Cream

 Vegetar ian Opt ions  

Penne Pasta  Served with  Roasted  Vegetable  & Green Pesto  
Pea & Mint  Risot to  served with  Parmesan Shard 

Roasted  Vegetable  & Mozzare l la  Stack ,  Spicy  Tomato Sauce
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   S i lver  Menu 

Apple  & Raspberry Crumble  with  Crème Anglai se  
Class ic  Chocolate  Fudge  Cake  with  Vani l la  Ice  Cream 

Tart  Au Citron,  Berry Coul i s  with  Orange  Sorbet  & Fresh  Berr ie s

 Gold  Menu 

Lemon Meringue  Pie  with  Raspberry Coul i s  & Fresh  Berr ie s  Chocolate  & Coconut  Torte
with  Pis tachio  Ice  Cream 

White  Chocolate  & Raspberry Brulé  Cheesecake  with  Berry Compote  

Plat inum Menu 

Trio  o f  Dessert s  -  Choco late  Marquise ,  Lemon Posset  & Fruit s  o f  The  Fores t  Cheesecake  
Dark Chocolate  & Raspberry Tart  with  Chocolate  Sauce  

Vani l la  Crème Brulé  served with  A Ginger  Shortbread 

Sorbet  
Add sorbet  to  your menu for  just  £4pp .  
Choose  f rom;  Champagne  or  Raspberry

Allergen s tatement :  
Please  advise  your  server  i f  you suf fer  f rom any food a l l erg ie s
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