
If you are concerned about any food allergies or dietary requirements,please speak to a member of the team who would be delighted to assist.

Meetings & Events
Please choose one starter, one main, one dessert and one vegetarian option for all of your party. 

£45 per person

 
Choice of welcome drink:  

GLASS OF PROSECCO | £8.00 per person 
BOTTLE OF BEER | from £4.00 per person 

GLASS OF HOUSE WINE | from £6.00 per person

Starters

TOMATO & BASIL SOUP (VG) | 291 kcal

CHICKEN LIVER PÂTÉ Onion jam, rye bread | 377 kcal

RAINBOW BEETROOT CARPACCIO (V/GF) Goat’s cheese, candied walnuts, aged balsamic | 408 kcal

SMOKED SALMON Lemon, pickled shallot and melba toast | 288 kcal

CAESAR SALAD Soft hen’s egg, baby gem, anchovies | 309 kcal

SPICED CRAB CAKE (GF) Crayfish salsa, sweetcorn purée, fennel pollen | 368 kcal

CURED BEEF CARPACCIO (GF) Parmesan and truffle dressing | 333 kcal

Mains

PEA & BROAD BEAN RISOTTO (VG) | 678 kcal

SLOW-COOKED LAMB SHOULDER (GF) Dauphinoise potato, wilted spinach | 726 kcal

PORK BELLY IN CIDER Pan haggerty, baked apple and sage stuffing | 1322 kcal

FILLET OF SEA BASS (GF) Crushed potatoes, shaved fennel and shellfish cream | 446 kcal

ROAST CHICKEN BREAST (GF) Tarragon mash, smoked bacon and mushroom sauce | 1059 kcal

BEEF SIRLOIN (GF) Braised shin, crispy potatoes, baby onions and kale | 438 kcal

DUCK BREAST (GF) Candied orange, salt-baked celeriac and beetroot purée | 629 kcal

Desserts

BANOFFEE TART (V) Honeycomb ice cream | 425 kcal

APPLE & BLACKBERRY CRUMBLE (GF/VGA) Custard | 496 kcal

CHOCOLATE BROWNIE (V/GF) White chocolate ice cream | 461 kcal

LEMON POSSET (V) Shortbread | 548 kcal

WHITE CHOCOLATE PANNA COTTA Mixed berry compote | 516 kcal

CHOCOLATE DELICE Chocolate mousse, vanilla ice cream | 636 kcal

(V) VEGETARIAN | (VG) VEGAN | (GF) GLUTEN-FREE | (VGA) VEGAN OPTION AVAILABLE



Canapés
Three canapés | £14 per person

SMOKED SALMON BLINI | 54 kcal 
MOZZARELLA CREAM CHEESE TARTLET (V) Sweet tomato compote | 59 kcal

CITRUS PRAWN SKEWER (GF) Basil mayonnaise | 71 kcal

OVEN-ROASTED VINE TOMATO (V) Guacamole and toast | 68 kcal

LAMB KOFTA SKEWERS (GF) Tomato relish | 139 kcal

MALAYSIAN CHICKEN SATAY (GF) Mango chilli jam | 98 kcal

CRISPY DUCK SPRING ROLL Plum sauce | 83 kcal

TRUFFLE ARANCINI (V) Basil mayonnaise | 60 kcal

DEVILLED CRAB TARTLETS | 21 kcal

Light Snacks

CORNISH PASTIES | 244 kcal £6.50 per person
BACON BUTTIES | 640 kcal £6.95 per person
CHEESE BOARD | 635 kcal £9.95 per person

CHIPS & ACCOMPANIMENTS (GF) | 200 kcal £4.25 per person
MINI FISH & CHIPS | 537 kcal £12.95 per person

PASTRIES | £3.50 per person
 MOO MAID ICE CREAM TUBS | £4.00 per person

 SCONE, JAM AND CREAM | £6.50 per person

Desserts

MINI BROWNIE BITES (V) | 87 kcal

MINI SCONES, JAM & CREAM (V) | 410 kcal

PROFITEROLES (V) |112 kcal

FRUIT PLATTER (V) | 89 kcal

Working Buffet Lunch
Included in our Day Delegate package, or £17.50 per person 

Please choose five options from the below. 
 

GRILLED VEGETABLE KEBABS (VG) | 149 kcal 
MINI CORNISH PASTIES | 277 kcal 

CHILLI FILLED POTATO SKINS (V) | 142 kcal 
MINI CHIPOLATAS, HONEY & SESAME | 87 kcal  

CARDAMOM & CORIANDER SCENTED CHICKEN WINGLETS (GF) | 373 kcal 
TOMATO, MOZZARELLA & BASIL SALAD (V/GF) | 459 kcal 

A SELECTION OF OPEN SANDWICHES 
CHICKEN CAESAR WRAPS | 523 kcal 

SPICED POTATO WEDGES (VG/GF) Sour cream, chive, BBQ dips | 183 kcal 
THAI CHICKEN SALAD (GF) Lime chilli dressing | 525 kcal 

DUCK SPRING ROLLS Plum chilli sauce | 88 kcal


