PRIVATE DINNER PARTY MENU

£26.50

Starters
Soup of the day
Crispy duck salad with fine noodles, pickled cucumber, oriental dressing

Trio of fish
Salmon mousseline, smoked salmon, peppered mackerel
Lemon and horseradish dressing

Open tart with sweet potato, tomato and goat’s cheese, herb dressing
All served with a selection of crusty breads
Main courses
Chorizo stuffed pork fillet, sauté greens, apple vinaigrette
Duck breast, caramelised vegetables, cranberry and red wine jus

Fillet of hake wrapped in pancetta, turned courgettes, slow roast tomatoes,
saffron cream sauce

Creamed Spinach and Mushroom Crepes with cheese Sauce(V)
Desserts
Malteser and cherry creme brulee with sable biscuit
Toffee and banana cheesecake, caramel sauce, vanilla ice cream
Lemon sponge pudding with custard
Coffee and mints

The above menu is available for up to 40 guests where a pre-order of choices
can be advised 14 days in advance of the event. For parties of 40 or more this
should be reduced to 2 choices from each section, again with a pre-order



