
 
 

Banquet menu 2024 
 

STARTERS 

SEASONAL SOUP, warm bread roll (V, VE, GF on request) 

CHICKEN, HAM HOCK & LEEK TERRINE, piccalilli, toasted baguette (GF on request) 

SMOKED SALMON, fennel & avocado puree, horseradish, salmon caviar (Contains Dairy & Fish) 

 

MAINS 

HAKE, bean cassolette, courgette spaghetti (Contains Fish) 

CHICKEN BREAST, creamy Tuscan style sauce, Hasselback potatoes, tender stem broccoli (Contains 
Dairy) 

SALT BAKED CERLERIAC, chickpea & coriander falafel, celeriac puree  

(Contains Dairy, VE on request) 

 

DESSERT 

SEASONAL BRULEE, shortbread biscuits (Contains Gluten, Dairy, Eggs) 

CHOCOLATE & CHERRY BROWNIE, cherry & vanilla ice cream (Contains Gluten, Dairy, Egg) 

STICKY TOFFEE PUDDING, butterscotch sauce, vanilla ice cream (Contains Gluten, Egg, Dairy) 

 


