
 
 

Dinners. . . . 
 

All menus include freshly brewed coffee and Belgian chocolates 
 
 

Menu 4A 
 

Leek & Potato soup 
~ 

Grilled Scottish salmon with oriental 
vegetables and spring onion flavoured 

rice 
~ 

Tiramisu 
 

Menu 4B 
 

Smoked haddock, avocado & new potato 
with basil dressing 

~ 
Grilled pork cutlets with roasted apple & 

cider cream sauce 
~ 

Pear & ginger cheesecake 

Menu 4 = £35.00 

 

Menu 5A 
 

Seared blue fin tuna with avocado oil 
and honeyed apple 

~ 
Sautéed king prawn with garlic herbs, 

almond rice & saffron sauce 
~ 

Cointreau & raspberry tart  

Menu 5B 
 

Cornish crab soup  
~ 

Oven roasted corn fed chicken supreme 
with roasted root vegetables and red 

wine sauce 
~ 

Honey & baileys delice 

 

Menu 5 = £40.00 

Menu 6A 
 

Wild duck salad with Hoisin glaze 
~ 

Pan fried wild Sea Bass with balsamic 
jus & ricotta cheese mash 

~ 
Glazed lemon tart with wild berries 

compote 

Menu 6B 
 

Smoked salmon with celeriac cream & 
sour dough toast 

~ 
Grilled cutlet of English lamb with 
Madeira jus and pomme cocotte 

~ 
Chocolaté duo torte 

Menu 6 = £45.00 

 

 
 

Vegetarian menus available on request 
 

Rates are full inclusive of VAT at 20%. 
Food may contain traces of nuts. 

 A 12.50% discretionary service charge will be added to all food and beverage consumption 
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Canapés. . . . 
 

Hot Canapé Selection 
 

� Fish ‘n’ chips 
� Grilled king prawns & saffron  

mayonnaise  
� Prawn in blanket with aioli 
� Lemongrass flavoured prawn 

with coconut sauce 
� Duck with hoisin sauce and 

cucumber relish  
� Thai seafood cake with lemon & 

dill dip 
� V  Vegetable samosas with 

yoghurt dip 
� Chicken satay with peanut sauce 
� Chicken “saltimbocca” 
� Lamb kofta meatballs with mint 

dip 
� Croque monsieur 
� Mini pizza 
� V  Vegetable spring roll 
� V  Sesame mushrooms 
� V  Onion pakoras 
� V  Sweet corn fritters with salsa 

dip 
� Chicken tikka with tamarind 

yoghurt dip 
� Steak n’ chips 

 
 
 

Selection of any 5 hot canapés 
£15.00 

 

Cold Canapé Selection 
 

� Rare roast beef with Wasabi 
teriyaki 

� Smoked salmon roulade 
� V  Quail egg with herb 

mayonnaise 
� Smoked salmon with asparagus 

and cream cheese 
� V  Onion tartlets 
� Smoked chicken in mango 

mayonnaise 
� Goat cheese tartlets 
� V  Grilled pimento and olive 

bruschetta 
� Chicken liver parfait  
� V  Cherry tomatoes filled with 

herb cream cheese 
� V  Greek mushrooms 
� Prawns with Guacamole 
� Parma ham and Melon 
� V  Tortilla Chips with blue 

cheese  and tomato salsa 
� V  Mini crispy chapatti with 

cottage cheese 
� V  Pitta with hummous 
� V  Feta cheese with cucumber & 

fresh mint 
� V  Mini Idlis with coconut 

chutney 
 

Selection of any 5 cold canapés 
£10.00 

 

 
 

Hot and Cold Combinations 
Choose any 5 cold canapés plus 5 hot canapés   

£22.00 
Rates are full inclusive of VAT at 20%. 

Food may contain traces of nuts. 
 A 12.50% discretionary service charge will be added to all food and beverage consumption 

 


