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Selection of Bread Rolls & Butter

Ash Baked Beetroot
fennel, goat’s curd, pine nut dressing

Beetroot & Orange Cured Salmon
cucumber gel, charred cucumber, wakame, dill crème fraîche

Smoked Ham Hock & Parsley Terrine
chilled watercress soup

SERVED COLD
Sweet Potato Falafel

sultanas, coriander & saffron rice, curried mayonnaise

Coronation Chicken 
sultanas, coriander & saffron rice, curried mayonnaise

Hoi Sin Duck Breast
cucumber salad, spring onion, nigella seeds, shrimp cracker

selection of seasonal salads, hot new potatoes, chive oil

SERVED HOT
Butternut Squash & Rosemary Risotto

halloumi, toasted sunflower seeds, pomegranate

Cod Fillet
chorizo & butterbean cassoulet, spinach pesto

Chocolate Ganache
choux au craquelin, valrhona chocolate mousseline

Selection of British Cheese
fruit chutney, biscuits

Food allergen, intolerance and sensitivity information is compiled using data obtained from our approved suppliers. As with every catering establishment, there is always 
a potential for cross-contamination to occur. While we endeavour to prevent this as far as possible, the nature of an allergen means we cannot fully guarantee that cross-

contamination may not have occurred. If you have any concerns, please speak to a member of staff. 
All fish is sustainably sourced. Please note, this menu may be subject to change. 




