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Dinner party menu 

3 course set menu price £50 

4 course set menu price £62 

5 course set menu price £75 

Please choose 3 to 5 dishes to create your menu. 

Starters 
Venison carpaccio, mizuna cress salad, quails egg truffle oil 

Grilled vegetable terrine with balsamic dressing and grilled asparagus 
Potato and portobello mushroom tower with a cauliflower cream and port reduction  

White onion soup, roasted cumin, onion rings, parsley oil 
Scallops, cauliflower puree, burnt florets, chorizo crumb, chilli, tomato, parsley salsa 

Ham hock & pea terrine, burnt ash whipped goats cheese, beetroot salad and parmesan crumbs 
 

Fish course 
Crab, chive croquettes, sweet pea risotto, gremolatta, braised leeks, cauliflower puree  

Pan seared sea bass, sauté garlic prawns, potatoes, green been salad, tarragon dressing  
Grilled king prawns, prawn tarragon tortellini, pernod, lime cream, caviar 

Smoked haddock risotto, soft boiled quails egg, grain mustard sauce, baby leaves 
Roasted sea bass fillet, provençale puy lentils, samphire, salsa verde 

 
Mains 

Seared fillet of aberdeen angus, shallot and truffle rosti , sautéed greens, morel mousse, malbec reduction 
Rump of lamb, shimeji mushrooms, edamame, celeriac dauphinoise, braised carrot, pancetta crumb, pan deglaze 
Isle Of Wight beef fillet, braised oxtail ravioli, roast carrots, parsnip puree, crisps, braising juices (£5 Suppliment) 

Black Angus fillet of beef, potato pave, baby leeks, heritage carrot, toasted hazelnuts, shallot puree, carrot crisps, 
porcini juss (£5 Suppliment) 

Thyme infused rump of lamb, shimeji mushrooms and edamame, celeriac dauphinoise, braised, pan deglaze 

Gressingham duck breast, confit duck leg croquettes, braised savoy, roasted beetroot, star anise jus  
Oriental belly pork, scallops coriander mash, bok choy, sweet soy reduction, crispy lotus root  

Open lasagne of roasted squash, rocket leaves, goat’s cheese beignets, cashew beurre noisette  
 

Dessert 
Vanilla panacotta, honeycomb, black cherry gel, blackberries and lemon 

Chocolate fondant, roasted baby pears, almond praline cream 
Chocolate marquise with a bitter chocolate crumble, dark chocolate ganache, espresso syrup  

Milk chocolate mousse set on almond sponge, orange chocolate tuille, mango, chocolate brittle 
Chocolate delic, chocolate sauce, berry compote and vanilla creme fraiche 
Individual Vanilla Cheesecake, Raspberry Compote, Mint, Raspberry Sorbet 

 
Cheese board 

British cheese selection served with fig and pear chutney, walnuts, apricots, black grapes and sourdough crackers 
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Costs and staffing 

All prices are exclusive of vat 

Staff required 
Chefs/waitress/waiter for minimum 5 hours plus travel time  

Chefs are provided at a charge of £25 per hour with a minimum of 5 hours per staff member plus travel time if 
applicable. 

Service staff for your event are charged at a cost of £18 
 

Delivery 
A fee is subject to distance over 10 miles from our kitchen local  

 
Equipment 

Included is the cutlery, china, glassware only 
 

Linen napkins and Table cloths are in addition if required and table size. 
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