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Celebration Package

Starters

Duo of Starters
Ham hock with piccalilli and Salmon & cream cheese roulade

Main course

Roasted supreme of chicken served with roasted new potatoes, savoy cabbage, crispy kale
and a tarragon cream sauce

Pan seared seabass with crushed new potatoes, samphire, tender stemmed broccoli
and a white wine sauce

Slow cooked beef brisket, buttery mash potato, roasted carrots and a red wine jus
Wild mushroom risotto with truffle oil and fresh chives
Desserts

An assiette of desserts to share
Sticky toffee pudding, chocolate mousse and ice cream

Interval

Petit fours with interval drinks

Please be aware that our dishes are prepared where nuts and gluten are present, therefore we cannot guarantee
that any food is completely free from traces. Please note menu descriptions do not always
display all ingredients and allergens. Should you require any further information
regarding allergens, please speak to a member of our team before ordering



