
 
 

2 or 3 Course Sample Dinner Menu 

2 courses start from £75.00 per head 

3 course start from £90.00 per head  

 

Starters 

Smoked Haddock fish cake with lemon mayo 

Classic Prawn cocktail 

Duck liver and orange parfait 

Caprese Stack – Mozzarella, beef tomato, basil and pesto drizzle  

Three cheese arancini  

 

Main 

Roast chicken supreme, roast potatoes, Yorkshire pudding and a selection of seasonal 

vegetables served with gravy 

Beef Wellington served with dauphinoise potatoes, roasted chantry carrots & seasonal 

vegetables with a jus 

Seabass served with a saffron mash; seasonal steamed vegetables topped with Salsa Verde 

Miso glazed salmon fillet, long stem broccoli with crushed new potatoes topped with 

watercress. 

Herb gnocchi, wild mushrooms, chestnuts, spinach and truffle oil 

 

Dessert  

Lemon posset with fresh raspberries and shortbread  

Summer Berries Eton Mess, served with fresh cream & mint 

Warm Bramley Apple Pie, served with ice cream or custard 

Chocolate brownie, chocolate sauce & vanilla ice cream  

 

 


