
 

 
 
SAMPLE 
CELEBRATION MENU 
 
 
Three delicious courses with coffee and sweetmeats 
£29.50 per person 

 
HORS-D’OEUVRES  
 
Ravioli with spiced summer squash, ricotta, sage noisette and velouté 
 
Potato Blini with smoked salmon, crème cru and full garnish 
 
Duck confit with rhubarb and spiced gingerbread 
 
 
 
PLAT PRINCIPAL 
 
Free range Yorkshire chicken, garlic, fondant lettuce, pancetta and vintage Parmesan 
 
10oz Rib Eye, crusted with peppercorns, caramelised shallots, Cognac and cream 
 
Loin of Cod Niçoise peppers, blush tomatoes and tapenade 
 
 
 
DESSERT 
 
Artic roll with white chocolate, warm raspberries and Eau de Vie 
 
Strawberries and fizz, panna cotta and sorbet  
 
Blueberry and lemon pavlova  
 
 
 
Coffee and Florentine 
 
 
 
Side orders and beverages are not included. 


