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Starter
Salmon, king prawn & soft herb terrine
with Celeriac remoularde, wild leaves & beetroot spelt croute

Vegetarian option
Roquefort, pear & walnut terrine
with Celeriac remoularde, wild leaves & beetroot spelt croute

Main
Baked fillet of beef served medium
Dauphinoise potato, baby corn, sugar snap peas,
Green peppercorn cream sauce

Vegetarian option
Vegetable Wellington
Dauphinoise potato, baby corn, sugar snap peas,
Green peppercorn sauce

Dessert
Black Forest dome
Rich chocolate sponge, topped with vanilla mousse & Amarena cherries,

cherry gel, finished with dark chocolate mirror glaze, dried berries

Cheese Platter
Selection of cheeses
Grapes & chutney
Crackers

Coffee & petit fours
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